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THE  VITICULTURAL  INDUSTRY. 


That  the  prospeiity  o(  our  viticultuial 
aud  horticuttui-nl  indiistries  is  of  piiiamoiiiit 
imnorliince  to  this  State.  lu  order  lo 
encoiuagi-  th.-ir  rapid  improvement  aud  a 
freer  oxpansiou  of  trade  iu  domestic  aud 
foreigu  markets,  to  preveut  uujust  discniu- 
inalion  iu  favor  of  foreigu  products,  a  revi- 
sion of  the  internal  veveuuo  laws  aud  the 
amendm.nits  to  the  tariff  is  demanded  as  of 
immediate  necessity  to  our  people,  aud  the 
LcRislature  should,  by  suitable  legislation, 
provide  for  the  »ffective  extermination  of 
all  fruit  pests.— ii-irocl  from  the  Platform 
of  the  Kqmbliain  parly  of  (Tie  State,  of  Cali- 
fornia. 

That  iu  view  of  the  brilliant  future  that 
awaits  California  in  the  development  of  Us 
wine  interests,  we  most  heartily  tnvor  Ihe 
bills  now  pendiug  in  Cougress  for  the  re- 
lease fro.u  taxation  of  spirits  used  in  the 
fortification  of  swe>t  wines  and  the  protec- 
tion of  o'lir  wine  industries  from  the  injuri- 
ous effects  of  fraud  and  the  unrestricted 
sale  of  spurious  wines.  Aud  we  also  favor 
legislaliou  providing  for  the  protection  of 
the  raisin  industry.— £.r(»-ue(  from  the  J  Utt-_ 
form  of  the  Dimocratic  party  of  the  State  0} 
California. 


S<-nnt«    foiicurrpiil    BtsoUitloii    No.   2, 
RelRtliiiC  «>  Vltu-iiUiirnl  luilii»(rie». 


[I'naiulileadopleJ  February  13,  18S5.1 
■Wbebeas,  Under  the  fostering  legislation 
of   this   State,   and  the  wise  aud  effective 
execution  of  its  laws,  viticultural  ludustries 
have  been  rapidly  advanced,  both  as  to  ex- 
tent of  vineyards  and  the  number  of  our 
citizens  engaged  therein,  enlarging  produc- 
tions which  come  within  the  operation  of 
laws    of    our    National    Government,    aud 
cansing  thereby  popular  demands,  lu  the 
interest  both  of  cousuniers   and  producers, 
for  further  action  ou  the  part  of  Cougress; 
and    whereas,   the    Board    of   Viticultural 
Commissioners,   acting  under  the  laws  of 
this  State,  has  adopted  resohitious  as  fol- 
lows    viz.;     First— Asking   for   the  enact- 
ment  of  a  general  law  of  Congress  to  com- 
pel manufacturers  and   dealers  in  geuuiue 
or  imitation  wines  or  brandies,  whether  of 
domestic  or  foreign  production,  to  set  forth 
on    all   packages,    aud    ou    all    labels    for 
bottles,  tlie  true  names  of   the  makers,  or 
compounders,  together  with  the  statement 
of  ingredients  euteriug  into  the  composition 
of  the  same,   and    providing   for   slriugeiit 
psnallies  for  any  infraction   of   such  law 
including    confiscation    of     products    and 
heivy  6nes.     Second -Declaring    that   the 
vine  interests  of  this  State   would  be   lu- 
inred  by  the  removal  of   the  tax  on  spirits 
made  from  wine  or  other  materials,  urgmp 
opposition  in  Cougress  to  the  peuding  bill 
for   the   removal   of    the    tax   on   brandy. 
Third— That  our  best  interests  would  not 
be  favored  by  any  material  reduction  in  the 


taxation    of    spirits,    except    as    hereafter 
slated.     Fourth— that  the  internal  revenue 
lax  un  spirits  of   all  kinds  should  be  based 
ou  consumption,   aud   ii)t  ou   production, 
but   that,    if   any   limit  be   placed    to   the 
bonding  period,  it  should  be   so  extended 
as  to  give  ample  time  for  producers  to  seek 
eustomers,  after  their  goods  are   properly 
matured,  which  term  should  recognize  five 
years,  at  least,  as  necessary  for   maturing 
good  spirits,  and  throe  years  as  reasonable 
time  to  dispose  of  the  same,  or  eight  years 
as  the  least  limit  of  the  privilege  of  bond- 
ing; and  that  it  is  the  duty  of  the  Govern- 
ment to  protect  consumers  against  the  un- 
wholesome effects  of   new  spirits,  and  en- 
courage their  proper  maturity  by  gi-anting 
a  rebate  of  at  least  ten  per  cent  ou  the  tax, 
for    each    year,    not   exceeding    five,    that 
spirits  remain  in  bond  ;    aud  that  further 
facilities  be  granted  for  refilling  packages 
in  bond,  or  changing  the  size  of  the  same, 
under  distillers'   stamps.     Fifth— That  the 
duty  ou  fermented  liquors  be  ratid  accord- 
ing  to   alcoholic   strength,    so    that   spirit 
usTd  in  foreigu  countries   to    fortify  wines 
shall  not  be  admitted  free  of  tax,  while  our 
producers  may  be  taxed  on  spirits  used  for 
similar  purposes  ;    that  pure  grape  spirits 
should  be  permitted  to  he  used  by  our  wme 
makers  iu   fortifying  sweet  wines  to   pre- 
serve tbeui,  without  tax,  this  privilege  not 
to  be  extended  to  the  use  of  other  spirits, 
aud  wines  so  fortified,  not  to  exceed  twen- 
ty-two per  cent  of  alcohol.      Sixth— That 
for  the  better  education  of  the  people  in- 
terested iu  viticulture  and  horticulture,  and 
for  the  protection  and  imiuovement  of  their 
industries,  ten  per  cent  of  all  moneys  col- 
lected  by   the  General    C^overumenlr  from 
taxation  on  fruit  spirits  made  in  the  United 
Slates,  should  be   paid  over  to  the  several 
Slates  iu  which  such  spirits  are  produced, 
in  proportion  to  the    quantities  produced 
therein;  provided,  that  the  Legislatures  of 
such  States  shall   by   law    appropriate  the 
funds  so  received,  for  the   promotion  and 
protection  of  viticultural  and  horticultural^ 
industries,  in  proportion  as  the  spirits  taxed 
are  derived  from  the  products  of  viticulture 
or  horticulture;  and  whereas,  the  aforesaid 
resolutions  are  approved   by  this  Legisla- 
ture; therefore,  ,  „  ,. 
Jtesolved  by  the  Semik  of  the  State  of  Cali- 
fornia, the  Assembly  conmrring.  That  our 
Senators  in   Congr.  ks  bo  and   are   hereby 
instructed,  aud  our  Represeutatives  are  re- 
quested, to  urge  the  passage  of  all  neces- 
sary  legislation   to   carry    into   effect    the 
purposes  expressed  iu  the  preamble  hereto, 
and  that  they  take  such  steps  as  may  lead 
also  to  the  thorough  and  public  investiga- 
tion   by    the    Couiuiissioners    of    Internal 
llevenue  aud  his  d  paties,  and  by  Collect- 
ors   of    Customs  duiies,   of   all   spurious, 
adulterated,    imitated,    and     sophisticated 
wines  and  brandies  that   iujurionsly  com- 
pc  te  in  the  markels  of  this  country  with  the 
pure  products  of  vilieulture,  with  a  view  to 
Ihe  priiteelion  of   legitimate  industry  from 
ruinous  competition,   and  consumers  from 
imposition  and  fraud;  and. 

Resolved,  That  our  Senators  and  Repre- 


sentatives should  inquire  as  to  the  efficiency 
of  existing  laws  in  relation  to  spurious  aud 
imitated  wines  and  liquors,  and,  if  neces- 
sary, secure  such  amendments  to  the  same 
as  our  interests  may  require;  aud. 

Resolved,  That  his  Excellency  the  Gov- 
ernor be  requested  to  forward  copies  of 
these  resolutions  to  each  of  the  Senators 
and  Keprescutatives  of  this  State  in  Con- 
gress.—i'x(rr(c(/roi>i  (/if  Statutes  and  Amend- 
ments to  the  Codes  of  CuUfornia,  1885. 


In  calling  the  attention  at  this  time  of 
vine  growers  aud  others  connected  with 
their  industry,  as  well  as  those  officers  of 
the  people  connected  with  the  law  making 
power,  we  precede  our  remarks  by  the  ex- 
tracts given  above  to  show  that,  so  far  as 
the  people  of  the  State  of  California  are 
concerned,  there  is  but  one  sentiment,  and 
that  is  unqualifiedly  iu  favor  of  the  develop- 
ment, maiutenance  and  protection  of  viti- 
culture as  esseutial  to  public  prosperity, 
welfare  and  happiness. 

Our  readers  have  been  well  informed 
from  time  to  time  of  all  matters  of  import- 
ance relating  to  National  and  State  legisla- 
tion affecting  their  interests.  Much,  how- 
ever, that  has  been  inaugurated  in  their  be- 
half, is  still  in  progress  and  requires  further 
ffort  to  accomplish  desirable  results. 

We  present  in  this  issue  a  concise  review 
of  the  situation,  so  that  intelligent  action 
may  be  taken  in  time  by  those  who  must 
of  necessity  exercise  their  public  spirit, 
whether  iu  behalf  of  their  own  personal  in- 
terests or  as  friends  of  the  canse. 

STATK    SUPPOBT. 


We  may  rely  upon  the  Legislature  of 
this  State  to  grant  reasonable  appropria- 
tions for  the  eoutinued  support  of  the  State 
Viticultural  Commission,  around  whose 
efforts  all  friendly  co-operation  in  this  State 
is  centered,  and  from  whose  suggestions  aud 
recommendations  other  means  for  a  devel- 
opment of  viticnltural  enterprise,  under  in- 
telligent leadership,  such  as  the  important 
work  at  the  State  University,  under  the  di- 
rection of  the  Professor  of  Agiiculture  aud 
the  State  Analyst,  have  sprung.  So  much 
has  been  gained  of  real  value  for  the  State 
from  the  wise  policy  adopted  by  the  Legis- 
lature, and  through  the  judicious  appoint- 
ments made  under  two  State  admiuistra- 
tious,  representing  both  great  political 
parties  that  there  can  be  no  doubt  of  further 
and,  if  necessary,  increased  public  confl 
deuce  in  the  valne  of  these  several  institu 
tions. 


NATIONAL   LEGISLATION. 

The  so-called  Sweet  Wine  Bill,  first  in- 
troduced iu  the  house  of  Kepreseutativcs, 
and    modified   to   suit   the   views   of    vine 
growers  by  Hon.  W.  W.  Morrow,  but  sub- 
sequently offered  in  the  Senate  and  passed 
iu   that  body"as  an  amendment  to  the  so- 
called  Fractional  Gallon  Bill,  which  latter 
had  previously  passed  the  house  of  Kepre- 
sentatives,  now  lies  in   the   Committee   of 
Ways  and  Means  in  the  House  awaiting  ac- 
tion at  the  next  session,  on  the  request  of 
the  Senate  for  the  appointment  of  a  confer- 
ence committee  to  agree  upon  the  amend- 
ment.    The  antagonism  suddenly  develop- 
ed during  the  latter  part  of  the  last  session 
to  this  Bill,  on  the  part  of  certain  Repre- 
sentatives of   producers  of  grain  alcohol, 
may  be  renewed  during  the  coming  winter. 
It  is  hoped,  however,  that  these  contend- 
ing interests  will  have,  during  the  recess  of 
Congress,  carefully  examined  the  question 
and  learned,  hs  can  be  easily  demonstrated, 
that  this  proposed  legislation  is  not  proper- 
ly a  subject  for  dispute  between  industries 
which  have  no  proper  connecting  complica- 
tions to  cause  legitimate  conflict.     The  vine 
growers  simply  ask  for  that  which  is  neces- 
sary  to   the   maintenance  of  one  branch  of 
their   work,   in  which   producers  of  grain 
alcohols  have  no  right   to   interfere.     In- 
deed, the  passage  of  this  bill   will  not  only 
relieve  producers  of  alcohol   in   part   from 
unnecessary  and  uncalled   for  competition 
through  enforced  distillation    of  wine   pro- 
ducts which  are  shut  out  of  legitimate  mar- 
kets as  such,  but  will  also  tend  to  establish  a 
principle  long  needed  in  the   Government, 
that  the  lax  on  distilled  spirits  is  intended 
to  operate  on   such   spirits  when  used  as 
spirituous  beverages,   and   not    upon   the 
same  when  used  for  other  purposes.     The 
alcohol  distillers  have  good  right  to  ask,  as 
many  of  them  do,  that  the  tax  on   spirits' 
used  in  preparing  varnish,  etc.,  and  in  the 
arts,    should    not   be   taxed.      The   excuse 
made  by  the  Government  for  taxing  distilled 
jpirits  so  high,  while  other  home  industries 
are  free  from  taxation,  is  based  solely  upon 
the  plea  that  these   products,  when  used  as 
spirituous  beverages,  are   extreme  luxuries 
not  entering  by  custom  or  necessity  into  the 
esseutial  bill  of  fare  of  the  people.    When 
used  for  other  purposes,  aud   especially  for 
such  as  those  which  the  Government  with- 
out hesitation  desires  to  foster  on  behalf  of 
public  welfare,  the  plea  and  support  of  the 
I  tax  ceases.    This  statement,  taken  in  con- 
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DaoUon  with  the  fact  that  the  tax  ou  neces- 
■arjr  fortifienliou  of  MWtot  wiuts,  operatts 
as  a  pobitivt)  pruhiliitiuii  u^uiutit  Iho  txport- 
atiou  I'f  HU(-h  |trot)urbt,  uiul  hIimj  lu  couuetv 
tion  wilU  the  fxf rtiMK  J  policy  of  the  Guv- 
(<ruiD<-ut  to  rt-Jori' tiiiutiuu  iu  view  of  tho 
uuufCi'HHury  increuM*  of  j>ablic  reveuiu-. 
Hhuuld  b«  tiiifBcirut  to  cuuso  all  oppositiou 
to  Ihf  lUumiid  for  the  ]>aKiiAK<^'  of  this  IJill 
to  ceaiit?.  It  ib  preiiiuut'il  that  our  Nutiouul 
law-uttkuni,  aa  aUo  tbu  otBcers  of  tho  ad- 
luiuistration,  will,  iu  coDHiiK'riug  by  what 
uicuna  taxuttoQ  shall  hv  reduced,  act  in 
ACcorduDco  vtith  uiuitifcst  public  policy 
which  riquirrs  thai,  lii^l,  those  laxtH  should 
be  romovid  which  givo  i^sitive  obstruction 
to  comuu'udabk'  eutcrprisc;  aud,  «fCondly, 
where  Kuch  ubstrucliou  impairs  the  ability 
of  tho  people  to  compete  ou  fair  terms  with 
the  prtKluctfi  of  other  couutrics. 

All  tho  California  delegation  in  both 
HnuBM  of  Congrt'BB  gn*e  the  full  weight  of 
their  induence  to  iiBriirtt  this  Sweet  Wine 
bill,  but  to  Hon.  J.  1'.  Jones  of  Nevada 
who  made  tho  report  for  tho  Fiuunco  Com- 
mittee, aud  to  lion.  Ntlson  W.  Aldrich  of 
Rhode  Irihiud  of  th«  samo  Committee  who 
secured  the  adoplion  of  the  aniendmeut  ou 
the  tloor  of  the  Seuote  by  pirsistont  eflbrts 
lo  obtain  consideration  before  adjournment, 
*  tho  credit  for  the  real  progress  made  is 
chiefly  duo.  Among  the  most  active  friends 
of  the  measure  were  iSeuuiors  Beck  of  Ken- 
tucky, Harris  of  Tenuessee.  McPherson  of 
Now  Jersey,  Mitchell  of  Oregon,  and  Gor- 
man of  Marytnud. 

The  failure  to  secure  action  by  the  House 
last  aeAsion  hua  caused  much  loss  tu  those 
of  our  vino  growers  who  would  ''ave  made 
Bweot  wine,  us  they  have  been  forced  by  the 
Btrict  constvuctiona  of  the  lutcruul  Revenue 
Borrico  to  distill  mneh  of  their  product. 
Tho  revenues  of  the  Goverument  from  this 
soorce  will  be  increased  considerably  ai  the 
cost  of  producers.  The  Government  did 
not  need  tho  money,  but  our  people — many 
of  whom  Were  makiug  their  first  vintage 
after  years  of  patient  waiting — sorely  need- 
ed a  profitable  result  for  tht  ir  investments 
and  labor. 

The  Bill  known  as  tho  Spurious  Wine 
Bill,  introduced  into  the  House  by  Mr. 
Green  of  North  Carolina,  still  remains  in 
the  Committee  of  Ways  aud  Mcaus  await- 
ing action.  This  Bill  served  as  n  model 
for  the  dairymen  to  follow  in  framing  their 
measure  taxing  Oleomargarine,  iu  order 
to  prevent  frauds  upon  the  public.  But 
their  organizations,  throughout  the  United 
Stateti,  being  more  numerous  aud  perfect 
than  those  of  the  vine  growers  at  the  time 
this  legislation  was  attempted,  caused  them 
to  have  more  political  iulluence  than  the 
Tine  growers  daring  the  lust  session,  and 
they  were  thereby  enabled,  by  a  vote  of  the 
House,  to  take  their  Bill  from  the  com- 
mittee of  Ways  and  Means  and  place  it  in 
the  control  of  the  Committee  on  Agricul- 
tare»  where  it  received  prompt  and  ener- 
getic attention.  All  the  friends  of  the 
dairyman's  interest,  who  were  willing  to 
TOte  for  that  Bill,  to  bo  consistnnt,  must 
also  vote  when  opportunity  is  offered  for 
tho  Bill  perfecting  the  tax  now  existing  on 
bogud  wines.  In  point  of  merit  this  wine 
bill  has  far  greater  strength  than  that 
which  was  passed  taxing  Oleomargarine, 
inasmuch  as  Congress  has,  in  tho  past, 
taxed  bogus  wines  80  cents  per  gallon,  al- 
though tho  law  for  tho  same  is  so  defective 
as  to  bo  inoperative.  The  bill  now  j^re- 
sonted  offers  no  new  principle,  but,  in  fact, 
reduces  (he  tax  on  bogus  wines  50  per  cent., 
and  finds  no  opponents  among  those  whose' 


interests  are  antagonized  by  it  who  dare 
oponly  to  appear  before  uny  Committee  of 
Congress  and  advocate  tht^ir  nefarious  in 
dustry.  It  is,  therefore,  tho  plain  duty  of 
Congress,  either  to  perfect  the  existing  luw 
or  to  rei)eal  it.  What  the  chances  may  be 
for  tho  paKKiigo  of  this  measure  throtigU 
the  two  Houses  of  Congress  during  the 
coming  winter,  are  not  so  apparent;  but 
that  the  effort  to  accomplish  the  desired 
result  must  bo  continued  from  session  to 
session,  until  sucoeas  is  achioved,  is  b>  youd 
question. 

Two  other  bills  of  interest  to  vine  grow- 
ers have  been  reported  favorably  to  the 
House  by  tho  Committee  on  Ways  and 
Means.  Mr.  Anderson's  Bill,  extending 
tho  bonding  period  for  distilled  siurits  in 
definitely,  if  passed,  will  be  a  simple  and 
just  recognition  of  the  rights  of  hgitimate 
j>roduccrs  against  Governmental  confisca- 
tion. The  Government  will  lose  nothing 
thereby  because  every  gallon  of  spirits  re- 
moved from  tho  bond  for  cousuinption 
must  pay  the  required  tax,  and  there  is  no 
reason  to  uuppose  that  any  Spirits  will  b 
retained  in  bond  which  are  required  to 
satisfy  the  demands  of  trade.  Two  results, 
however,  emiueut  in  their  justice  will  be 
attaiued.  Producers  will  n*t  be  compelled 
then,  as  they  are  now,  to  throw  their 
products  upon  tho  market  before  they  art- 
fit  for  consumption  or  medicinal  uses,  and 
in  case  of  temporary  over-production  or 
dulness  of  tho  market,  the  Government 
will  not  be  frailty  of  confiscating  the  honest 
productions  of  the  people,  iu  the  case  of 
produciug  which  the  Government  has  not 
in  the  least  participated. 

The  Committee  on  Ways  and  Means  has 
also  ottempted  to  correct  the  present  in- 
equality iu  the  taxation  of  diftc-rout  dis- 
tilled spirits,  all  of  which  now  are  uni- 
formly taxed  DO  cents  per  proof  galUm, 
without  regard  to  the  great  diti'ereuces  in 
the  cost  of  material  used  in  production. 
It  is  ou  account  of  this  great  iuequality 
that  the  apple  aud  peach  brandy  distillers, 
of  the  South  particularly,  have  repeatedly 
demanded  the  entire  repeal  of  the  tax  on 
fruit  brandy.  The  coat  of  grain  alcohol, 
without  the  tax,  is  not  exceeding  10  or  11 
cents  per  gallon,  whereas  that  of  fruit 
brandies  is  rarely  less  than  60  cents  and 
often  more  than  ?1  per  gallon.  Adding 
an  excessive  tax  to  these  costs  of  pro- 
duction causes  an  immense  advantage  to  bo 
given  to  producers  of  grain  alcohol  and 
spirits.  The  Committee  proposes  by  the 
Bill  which  has  been  reported  favorably 
through  one  of  its  members,  ^r.  Breckin- 
ridge of  Kentucky,  to  reduce  the  tax  ou 
fruit  brandy  to  50  cents,  provided  that 
such  brandy  is  not  over  proof,  aud  does 
not  come  thereby  into  unfair  competition 
with  high  proof  alcohol. 

The  tariflf  of  the  United  States  taxes 
foreign  spirits  and  alcoholic  compounds,  in 
which  alcohol  is  a  principal  ingri^dient,  at 
$"2  per  proof  gallon.  It  taxes  also  foreign 
still  wines,  whether  fortified  or  unfortified, 
not  exceeding  '2-i*^  of  alcohol  iu  strength, 
50  cents  per  gallon.  It  declares  also  that 
all  imitations  of  wines,  under  whatever 
name  they  may  be  offered  on  tho  markets, 
or  by  which  they  may  be  sought  to  be  im- 
ported, sUidl  be  taxed  as  wines.  Notwith- 
standing this  plain  language  of  the  law, 
tho  appraisers  of  the  New  York  Custom 
Houso,  according  to  whose  judgment  the 
Treasury  Department  compels  all  the  Cus- 
toms officers  of  the  country  to  be  governed, 
permit  the  entry  of  fortified  cherry,  prune, 
blackberry,  bilberry  and  other  uoudescript  I 


vioes,  which  are  intended  solely  to  be  con- 
sumed and  sold  as  wines  in  mixtures  with 
other  wines  or  imitations  of  wines,  under 
an  ad  valorem  tax  of  '20  per  cent.  Thus, 
cherry  wine  containing  20  per  cent,  of 
alcohol  is  admitted  in  great  quantities  at  a 
tax  of  from  3(r/-l  cents  per  gallon,  which  is 
far  less  tax  than  is  imposed,  even  by  our 
Internal  Revenue,  on  domestic  alcohol 
that  might  be  used  in  preparing  sueli 
products  iu  this  country.  By  this  prac- 
tical fraud  upon  the  Revenue,  which  has 
been  denounced,  not  only  by  the  vine  grow- 
ers, but  also  by  the  special  agent  of  thi 
Treasury  Department  iu  New  York,  the 
Governmeut  is  cheated  out  of  a  tax  of 
not  less  than  $500, OUU  anuually,  in  case 
these  compounds  should  be  classed  as 
wines  only  and  not  even  as  they  should 
be,  as  alcoholic  compounds  subject  to  u 
duty  of  $2  per  gallon.  This  fraud  i^ 
perpetrated  under  a  false  construction  ol 
a  clause  in  the  tariff  which  taxes  fiuit- 
juico  at  20  per  cent,  ad  valorem.  If  per 
mitted  in  tho  case  of  fortified  cherry  wine, 
because  the  importers  chooso  to  ciUl  i' 
fruit-juioe,  there  is  no  reason  why  forti- 
fied [inrt  wines  and  sherries  should  not  b 
introduced  as  grape-juice,  and  so  avoidiuj 
the  tax  on  wine.  The  Treasury  D.i>aii 
meut  has  been  not  only  deaf  to  remoii 
strances  on  this  subject,  and  declined  d 
take  action  to  correct  the  abuse,  but  ha' 
even  recently  reversed  its  former  decisiot 
in  the  case  of  a  lot  of  blackberry  wine  im- 
ported into  this  city  under  the  name  of  Ji.s 
de  cassis,  permitted  the  same  to  pass  at  the 
ad  valorem  tax  ou  fruit-juice,  notwithstand- 
ing it  contained  more  aleohol  than  has  ever 
been  claimed  necessary  for  the  preservation 
of  the  liquid.  The  only  remedy  for  thib 
evil  is,  therefore,  to  obtain  in  Congress  an 
amendment  to  the  tariff,  so  defining  fruit- 
juice  that  such  frauds  cannot  possibly  be 
committed.  In  the  meanwhile,  the  inter- 
ests of  American  producers  generally  should 
be  aroused  against  the  arbitrary  perversion 
of  laws  intended  for  their  benefit,  by  the 
New  York  appraisers  who  act  rather  as  the 
agents  of  foreign  commerce  than  as  the 
servants  of  the  people. 

As  evidence  of  the  interest  generally 
taken  by  all  classes  of  prominent 
people  in  the  cause  of  viticulture, 
the  following  are  some  of  the  letters 
received  by  Mr.  Wetmore  and  Mr.  Pohn- 
dorff,  which  are  printed  in  full,  not  only 
on  account  of  the  words  contained  therein, 
but  also  on  account  of  the  regard  and  es- 
teem felt  for  the  writers,  who  are  interested 
in  the  viticulture  of  the  country : 


Arkuuwledffnieat  from  the  President. 


ExECDTivE  Mansion,  Washington,  ) 
February  10,  188G.  \ 

Mr.  Chas.  A.  Wttmore — Mt  Dear  Sib: 
The  President  desires  me  to  make  his 
acknowledgments  for  your  kindness  in 
sending  him  the  California  wines  referred 
to  in  your  note  of  yesterday.  He  appre- 
ciates your  courtesy  in  the  matter,  aud  has 
no  doubt  that  these  specimeus  of  the  viti- 
cultural  products  of  your  State,  deserve 
all  that  yoii  have  said  of  them. 
Very  truly  yours, 

Daniel  S.  Lamont. 

Private  Secretary. 


I'li<>  NiH*rel«ry  of  the  Trenniirj'. 


Washinoton,  D.  C,  Feb.  10,  IBfifi. 
Chas.   A.    Waimore,    Esq.,    527    Eleventh 
Street.^  N.   W.,   Washington,  D.  C— Dbab 


Sir:  I  write  to  acknowledge  the  receipt, 
ytsUrday,  of  a  case  of  bottles  of  "wine  of 
California  growth."  I  have  often  heard 
from  Western  ac({uaintnnces  of  the  excel- 
K-nces  of  these  wines,  and,  therefore,  I 
doubt  not  that  I  , shall  find  them  exceed- 
ingly palatable. 

With  thanks  for  your  generous  attentioD, 
I  am,  It espi-ct fully  yours, 

Daniel  Manhinu. 


From  iho  4  hnlrninii  of  the   River   nnd 
llfirbur  t'oiniiilllee. 


WAt,HiN<jTON,  D.  C,  Feb.  11,  1886, 
.\Jy  Dmr  Mr.  MWmorf— The  wine  which 
you  Were  so  kind  as  to  send  with  the  com- 
pliments of  the  State  Vilicultural  Conven- 
tion of  California  came  duly  to  hand,  and 
1  have  already  druuk  your  and  their  health 
ov.  r  a  doz>  u  times.  No  present  was  ever 
more  opportune.  I  hud  been  just  advised 
by  my  physician  that  I  must  take  copious 
draughts  of  good  wine  to  destroy  a  ten- 
dtucy  to  cariMiucbs  rt'liitu  were  Ihreateu- 
iiig  to  pull  me  down.  I  h.ive  already  im- 
pmv.  <),  I  think  twenty  per  cent,  since 
Iriiikiug  the  first  bottle,  and  I  bi-lieve  by 
:.he  lime  I  shall  huve  finished  the  balance, 
[  M'ill  b.i  in  full  condition  to  give  you  and 
.he  Commission  a  hand-shaking,  whose 
w.irmth  shall  attrst  the  restorative  proper- 
ies  of  your  wine. 

With  my  kindest  rigards  to  yourself  and 
best  wishes  for  the  successful  accomplish, 
ment  of  the  objects  which  your  commission 
have  in  view,  I  remain 

Albert  S.  Willis. 


THE    PACIFIC    COAST    DELEGATION. 

The  Members  of  Congress  from  Cali- 
fornia are  all  earnest  in  behalf  of  our  vili- 
cultural progress.  Letters  wevo  received 
from  several  of  them  by  Mr.  Wetmore, 
from  which  the  following  are  taken  as 
samples  of  the  good-will  of  our  political 
representatives  at  tho  seat  of  Government: 
House  of  Kepreskntatives.  ) 
Washinoton,  D.  C,  Feb.  13,  ;h86.  f 

Chas.  A.  ]Vdinore,  Esq.,  527  E^.'-mth  St., 
Washington,  D.  C. — Dear  Sib:  V-ur  favor 
of  Feb.  8th,  together  with  wine,  came  duly 
to  hand,  for  which  you  have  my  sincere 
thanks.  I  have  sampled  it  and  find  it  very 
fine.  Whenever  the  condition  of  matters 
upon  which  you  came  to  Washington,  is 
such  that  I  can  be  of  any  assibtftuoo,  please 
communicate  with  me.  I  am  l.y.)  br.sy  to 
be  able  to  pay  yon  that  personal  .^ttentioa 
which  I  would  like  very  much  to  do. 
Yours  truly, 

Barclax  Henlbt. 


House  of  Reprebent.^tives,  ( 
Washington,  D.  C,  Feb.  11,  188fi.  f 
Chas.  A.  Wetmore,  527  E!e\^\th  Strett, 
Washington.  D.  C. — My  Dear  Sir:  Please 
convey  to  the  State  Viticulturnl  Commis- 
sion, my  thanks  for  the  compliment  they 
have  so  handsomely  paid  me.  I  assure 
you  that  the  act  and  the  fact  are  both 
highly  appreciated. 

Very  truly  yours, 

Wm.  W.  Morrow. 


A  Hord  from  our  **  Zn<>h.* 


Department  or  the  Interior,  | 
Washington,  Feb.  10,  1886.  ( 
Friend  Wetmore— 1  send  >ou  aud  the 
Vilicultural  Commission  hearty  thanks  for 
that  splendid  present  in  the  shape  of  two 
dozen  bottles  of  delicious  grape  juice. 
Come  around  some  evening  and  show  me 
how  to  enjoy  it  in  true  Rcientific  vilicul- 
tural style.  Respectfully, 

Z.    MONXOOUIBT. 


October  29,  1886 


SA2f    ERA2fCISCO    MEROHAUT. 


VMITF.D    STATES    SENATE. 

The  following  are  copic-s  of  some  of  the 
autogiiiph  letttrs  from  ilistiuguishuil  mem- 
bers of  the  United  States  Senate: 

Senate  Chambek,  I 

Washington,  May  26,  1886. f 
Dear  Sir:  Vour  note  with  samples  of 
California  wine  is  received.  The  wine  will 
be  tested,  no  doubt,  with  pleasure.  I  take 
great  interest  in  the  development  of  our 
grape  and  wine  industry,  and  have  always 
believed  that,  in  time,  and  after  my  experi- 
ments, we  may  equal,  if  not  surpass, 
Franco  and  Germany. 

Very  truly  yours, 

John  Sherman. 
Mr.  F.  Pohndorff.  • 


Unitid  States  Senate  Cbambbb,  | 
Washington,  June  1,  1886.  ( 
F.  Pohndorff.  Esi/.:  1)eab  Sib  —  I 
acknowledge  with  pleasure  your  favor  of 
yesterday  and  also  case  of  wine.  Accept 
my  cordial  thanks  for  the  wine.  And  I  am, 
very  truly  yours,  James  G.  Faib. 


Many  thanks  for  the  specimens  of  your 
California  wine  industry. 

Geo.  F.  EDMnND.5. 


United  States  Senate,  I 

Washington,  D.  C.  Jaue  19,  1886.  | 
■  F.    Pohndorff,    Wdcker's,    VUy  :     Deab 
Sir— Many  thanks  for  the  dozen   wine.     I 
have  tried  them  aud  find  them  escellent. 
Yours  sincerely, 

John  A.  Logan, 

United  States  Senate,  { 

Washington,  I).  C,  May  25,  1886.  \ 
Mr.  F.  Pohndorff,  Welcker's  Hotel,  City: 
Dear  Sir— I  have  to  acknowledge  the  receipt 
of  a  case  of  wine  very  kindly  presented  to 
me  by  the  California  State  Wine-Growera' 
Association.  I  shall  take  an  early  occasion 
of  sampling  its  contents. 
With  my  best  thanks,  very  truly  yours, 

Leland  Stanford. 


United  States  Senate,         I 
Washington,  D  C,  May  31,  188G.  ( 
;■'.  Pohndorff,  Esq.,  Wiishini/lon,  D.  C— 
Dear  Sik:     I  beg  to  acknowledge  your  very 
polite  note  of  the  2IHh  inst.,  and  tender  the 
expression  of   my  sincere  thanks  for  your 
kindness  aud  appreciation  for  the  excellent 
:iuality  of  the  wine.     Such  an  industry  de- 
serves encouragement.      Very  respectfully, 
J.  C.  S.  Blackbobn. 

Committee  on  the  Disibict  of  Coldm-  ) 
BiA,  United  States  Senate,         V 
Washington,  D,  C,  October  3,  1886. ) 
.Sir — I  have  the  honor   to   acknowledge 
your  courtesy  of  31st  ult.  with  thanks. 
Yours,  John  N.  Inualls. 

Mr.  Pohndorff. 


United  States  Senate,  I 

Washington,  D.  C,  May  31,  1886.  f 
F.  Pohndorff,  Esq.—Dr.iitt  Sib:  I  have 
the  honor  to  acknowledge  the  receipt  of 
your  note  of  the  29th  inst.  and  with  it  a 
case  of  California  claret,  for  both  of  which 
1  am  obliged.  The  claret  I  think  quite 
equal  to  any  that  I  have  heretofore  seen, 
and  I  am  more  than  pleased  to  see  that  the 
Americans  are  successfully  competing  with 
the  people  of  all  other  countries  in  the 
manufacture  of  all  articles  of  necessity 
and  luxury.  Respectfully. 

IsHAD  G.  Haebis. 


United  States  Senate,  { 

Washington,  D.  C,  June  7,  1886.  \ 
Mr.  Pohndorff  will  please  accept  my  best 
thanks  for  the  samples   of  wine   which    h« 
kindly  sent  me.     So   far  as  I   have   tried 
them,  I  am  much  pleased  with  their  quality. 
Yours  respectfully, 

E.  K.  Wilson. 


United  States  Senate,  I 

Wa-shington,  D.  C,  June  3,  1886.  ( 
F.  Pohndorff,  Esq.,  mne-M<ilctrs'  Asso- 
ci/ltlon:  -Dear  Sib— I  am  in  receipt  of  your 
note  of  May  Slst,  together  with  the  sam- 
ples of  wine,  for  which  courtesy  accept  my 
thanks.  I  am  not,  however,  a  judge  of 
wine,  not  using  it  iu  any  way,  aud  I  cannot 
accept  of  the  same.  It  will  be,  therefore, 
subject  to  your  order. 

Kespectfully. 

H.  M.  Telleb. 


United  States  Senate,  | 

Washington,  D.  C,  May  29,  1886.  ( 
F.  Pohndorff.  Esq.,  Dekqule,  etc.,  Welck- 
er's Uokl,  City:  Deab  Sik— Permit  me  to 
thank  you,  and  through  you  the  California 
State  Grape-Growers'  and  Wine-Makers' 
Association  for  a  package  of  California 
wines:  I  have  sampled  a  bottle  of  Moselle 
aud  pronounce  it  excellent. 

Very  truly  yours, 

J.  N.  Dolph 


United  States  Senate,  I 

Washington,  D.  C,  June  17,  188C.  f 
F.  Pohndorff,  Esq.,  Washington— Bf.ab 
Sir;  I  have  the  pleasure  to  acknowledge 
your  favor  of  the  2nd  inst.,  and  also  the 
samples  of  California  wine  which  I  am 
enjoying  wfth  my  friends,  and  which  has 
elicited  very  favorable  comment. 

Very  truly  yours, 

I.  N.  Camden. 

United  States  Senate,         ( 
Washington,  DC,  June  8,  1886.  f 
F.  Pohndorff,  is?.— Ml  Dear  Sib:     On 
my  return  from  Wisconsin,  I  find  your  favor 
of  the  31st  ult.,  together  with  a  sample  case 
of  California  wines  for  which  you  will  please 
convey  my  thanks  to  your  Association, 
I  am  sir,  yours^truly, 

Phitelus  Sawyer. 


U.  S.  Senate  Chamber,     I 
Washington,  June  11,  1886.  ( 
Dear  Mr.  Pohndorff^l  must   not    forget 
to  thank  you  for  the  dozen  bottles   Califor- 
nia wine,  which  I  do  not  doubt  is  good. 
Yours  truly, 

Mahone. 
F.  Pohndorff,  Esq.,  Welcker's,  City. 


Wa8his<jton,  June  13,  1886. 
Mr.  /■'.  Pohndorff— UKtR  Sib:  I  thank 
you  for  the  opportunity  of  testing  the  Cali- 
fornia wines  you  sent  me.  I  lind  that  they 
are  very  good,  and  for  jiersons  who  are  iu 
low  health  a  most  agreeable  and  beneficial 
tonic.  I  am  much  gratified  ut  the  growth 
of  vine  culture  in  California. 

Truly  yours, 
Jso.  T.  MoaoAS. 


United  States  Senate,  I 

Washinonon,  D.  C,  June  H,  1886.  ( 
Mr   F.    PoAndor(f— Deak   Sir  :    Please 
accept  my  thanks  for  the   California  wine 
you  were  so  kind  as  to  send  me. 

Very  respectfully  yours, 

Geo.  Gray. 


United  States  Senate,  } 

Washington,  D.  C,  June  18,  1886.  j 
Sir:     Your  kind  note   to   Gen.  Sewell  of 
the  16th  inst.  is  at  hand,  and  he  desires  me 
to    ackuowledge   the   courtesy    referred   to 

therein. 

Yours  truly, 

A.  J.  BrocE, 
Priv.  Secy. 
F.  Pohndorff,  Esq, 

Senate  Chamber,  I 

Washington,  May  30,  1886 .  ) 

My  Dear  .Sir:  I  beg  to  acknowledge  re- 
ceipt of  samples  of  Califoruia  wine  sent  me 
by  the  Grape  Growers'  and  Wine-Makers' 
Association  of  California,  for  which  please 
accept  my  thanks. 

Very  truly  yours. 
Nelson  W.Aldbich. 
Mr.  F.  Pohndorff. 


United  States  Senate,         | 
Washington,  D.  C,  June  3,  1886.  f 
F.  Pohndorff,  Esq.,    Welcker's,  Washimj 
ton,    D.   C— Deab   Sir:    I  have  received 
through  your  kindness  some  sample  bottles 
of  your  Califoruia  wines.     I  have  not  tested 
them   as   yet  but   shall   do  so,  and  in  the 
meantime  beg  you  to  accept  my  thanks  for 
your  favor.         Very  respectfully, 

O.  D.  Conyeb. 


United  States  Senate,  I 

Washington,  D.  C,  June  2,  1886.  ( 
Mr.  F.  Pohndorff,  DelrqaU  of  the  Asiociu- 
liOH,  etc.,  Welcker's,  Washimjton,  D.  C— 
My  Dear  Sib:  I  beg  to  acknowledge  re- 
ceipt of  yours,  29th  ult.,  on  the  part  of  the 
California  State  Grape-Growers'  and  Wine- 
Makers'  ,\8sociation,  together  with  samples 
of  the  products  of  your  Association,  which 
I  appreciate  and  enjoy  very  much.  Thank- 
ing you  and  the  Association  for  your  cour- 
tesy, I  am 

Very  truly  yours, 

John  H.  Mitchell. 

Senate  Chambeb,         I 
Washington,  June  4,  1886. f 

F.  Pohndorff,  Esq.—DzkD  Sir:  Y'our 
note  of  June  4th  received.  Also  1  doz. 
bottles  of  wine;  for  which  please  express 
my  thanks  to  the  California  State  Grape 
Growers'  and  Wine  Makers'  Association. 
Yours,  etc., 

W.  B.  EnsTis. 


United  States  Senate,  { 
Washington,  D.  C,  June  1,  1886. 1 
Dear  Sir:  Y'our  favor  of  the  31st  ult. 
has  been  received  and  with  it  the  samples 
of  wine  forwarded  on  behalf  of  the  Cali- 
fornia State  Grape  Growers'  and  Wine 
Makers'  Association.  I  thank  you  and 
your  Association  for  the  compliment  and 
wish  you  success .        Truly  yours, 

S.  M.  CCLLOM. 

Mr.  F.  Pohndorff,  Welcker's  Hotel,  Wash- 
ington. 


U.  S.  Senate  Chamber,      I 
Washington,  June  1,  1886.    ( 

F.  Pohndorff,  Esq.,  Deleaate  to  the  Cali- 
fornia State  drape-Growers'  and  Wim-Mak- 
i-rs'  Assocmtion,  Welcker's,  Washington,  D. 
('.—My  Dear  Sib  :  Please  accept  my 
thanks  for  the  samples  of  your  products, 
received  with  your  letter  of  yesterday. 
Yours  truly, 

P.  D.  Cameron. 

United  States  Senate,  ) 

Washington,  D.  C,  June  17,  1886.  [ 
Mr.  F.  Pohndorff,  Welcker's,  Washington, 
D.  C— Dear  Sie;  I  beg  to  acknowledge  re- 
ceipt of  your  letter  of  16th  inst.  I  have  re- 
ceived the  samples  of  California  wine  to 
which  you  refer,  and  will  test  them,  and  I 
have  no  doubt  it  will  prove  agreeable. 
Very  truly,  etc., 

Joseph  E.  BrowN. 

United  States  Senate,         1 
Washington,  D.  C,  June  7,  1886.  ( 
F.    Pohndorff.   Esq.,    Welcker's   Hotel— 
Dear  Sri:     The  samples   of  native  wines 
you  had   the  kindness  to  send  to   Senator 
Mitchell  were  duly  received.     The  Senator 
is  at  present  at  his  home  in  Pennsylvania 
on  account  of   illness,  but  I  will  call  his 
attention  to  the  matter  upon  his  return. 
Kespectfully  yoiu-s, 

Geo.  D.  Mitchell,  Sec. 


Senate  Chamber,  ( 

Washington,  June  5,  1886.  f 
F.  Pohndorff,  Enq.,  Welcker's  Hotel— 
Dear  Sie:  Your  note  of  the  31st  ult.,  and 
also  the  sample  bottles  of  California  wine 
which  you  were  kind  enough  to  send,  have 
been  received.  I  have  just  returned  to  the 
city  from  a  short  absence  in  Indiana  and 
can  only  now  acknowledge  your  kindness. 
Yours  truly,  BnRY  J.  Harbison. 


United  states  Senate,         I 
Washington,  D.  C,  May  31,  1886.  ( 
F.    Pohndorff— De^n   Sir:     I   have    the 
sample  which  I  shall    use    and  enjoy,  and 
for  which  please  accept  my  thanks. 

Yours  truly,  John  E.  Kenna. 

United  States  Senate,  ) 

Washington,  D.  C  ,  June  1,  1886.  ( 

My  Dear  .s'ir — Your  note  with  a  dozen  of 
wine  is  received,  for  all  of  which  please  ac- 
cept my  thanks.  I  have  not  yet  sampled 
the  wine,  but  I  doubt  not  I  shall  find  it  ex- 
cellent. 

Eespcctfully, 

James  K.  Jones. 
F.  Pohndorff,  Esq. 


United  States  Senate,  I 

Washixgton,  D.  C,  June  18,  1886.  ( 

F.  Pohndorff,  Esq.,  Wekkir's  City— 
Dear  Sir:  I  received  to-day  a  dozen 
bottles  of  wine,  which  you  sent  me  as  a 
sijecimen  or  sample  of  the  wine  made  by 
the  California  State  Grape  Growers'  and 
Wine  Makers'  Association.  I  thank  you 
very  kindly  for  the  same  and  assure  yon  of 
my  sincere  appreciation  of  the  compliment. 
Vonrs,  etc., 

Wilkinson  Call. 


United  States  Senate,  ) 

Washington,  D.  C,  June  17,  1886. ( 

F.  Pohndorff.  CiVy— Deab  Sir  :  I  have 
the  pleasure  of  acknowledging  the  receipt 
of  your  favor  of  the  4th,  together  with  a 
dozen  bottles  of  California  wine,  for  which 
please  accept  my  thanks. 

Yours  truly, 

A.  T.  GOBMAS. 


Senate  Chambeb,  I 

Washington,  D.  C,  May  '27,  1886.  ( 

To  Prof.  F.  Pohndorff,  delegate  to 
the  California  Grape  Groicers'  and  Wiru: 
Makers'  .Associalion :  Deab  Sir — Senator 
Hearst  desires  to  thank  you  for  the  two 
cases  of  California  wine  which  you  kindly 
sent  him.  George  Hearst. 

United  States  Senate,         ) 
Washington,  D.  C,  June  21,  1886.  ( 

Dear  Sir— Senator  Sabin  has  been  ill  in 
New  York  and  hoping  daily  for  the  ptat 
week  to  be  able  to  come  home,  and  which 
he  was  on  Saturday  last.  Unfortimately 
the  shaking  up  he  experienced  on  the  train 
caused  a  relapse.  The  doctors  have  for- 
bidden any  business  on  his  part  and  I  take 
the  liberty  at  this  late  day  of  acknowledging 
the  wine  received  at  your  hands,  and  ex- 
pressing his  many  thanks  for  the  consider- 
ation.       Very  respectfully  yours. 

Feed  G.  Nobeis,  Secretary. 

F.  Pohndorff,  Esq.,  Welckers,  Town. 


BAN   FRAXCISCO    MERCHANT. 


OetobcT  20,  188C 


H9UM    O.     KvprrflrulnllVM. 


The  followiuK  ftr«'  coiiies  of  flome  of  iIk- 
iutercHtiug  uolt-a  nctivid  fi-om  proiiiiutut 
mcmbtrR  iif  the  Hon 8c  ul  lUprtwiitativta; 

Hoct>e  t'*'  Kkpiieshntativkh  V   H.       I 
■W'asiiisoton,  V.  C.  l\h.  10,  18»fi.( 

Cfuts.  A.  irw*n«rf— Dkau  Siu:  I  beg  to 
rctiiru  Ihftukft  for  tlK-  fiiiiull.v  toiirtttty  ^-i- 
teudttl.  I  havy  ttlrnuly  samplnl  houic  of 
Iho  wim'  iiml  fiml  il  uunmti'XccHint  arlicU-. 

It  would  hiivi-  Uoiu  a  pltnKure  to  mt  lu 
hnve  imt  you  HUil  olhirs  oh  iuvidd  some 
lime  Hiucc,  but  my  btalth  for  n  y*  ar  past 
baHbct-uvvry  pr^'curioUH,  ami  it  n  quiiTH 
itll  thf  bubl'HiiJiug  1  ctiu  givu  to  uiy  Birtugtb 
lf»  be  euabli-J  to  luucl  ibu  priHuiug  dutits 
dcvolviug  ou  uif.  I  Hcaretly  vtiUure  out 
at  all  excvi>t  as  absolute  uictssily  nquirts. 

I  vill  b-'  luucb  gratifli'd    lo   t^e  \ou  imd 
hope  your  IfiMuri.'  will  allow  yuu  to  tall  aud 
svv  mo  at  uoruL-r  of  ('»tb  ai.d  E.  N.  W. 
YouTB  very  [>iuci.rcly, 

J.  \V,  THBOCKMOltTON. 
llolTBK  or  KKPRKWKXIAnVKK,   U.  S  ,  ( 

Wamuinotos,  D.  C,  May  20,  1»H6.  | 
Mr.  F.  Vohmlvrff—  Pkir  Sir:  rkase  ac- 
cipl  uiy  Ibimkt)  for  tho  sampli.s  of  Califor- 
uia  wiiU'  Btut  me.  Tht-y  fully  atttst  the 
Bupcriur  i-haractir  of  tbi.'  wiuis  of  your 
Stale,  wbicb  1  bave  no  doubt  deserve  to 
cln&B  witb  tbe  best  iu  tbu  world. 

Very  respectfully, 

C.  K.  Bkkckinrijjok. 


nou»R  OK  Kkpukhkntativks,  XJ.  S.,  I 
Wasdinoton,  D.  C.  May  20,  1«80.| 

Mr.  F.  Pohndorff,  Wdckcr's  Uad.Cily-- 
Deau  Sib:  Tbe  samples  of  wiue  came  duly 
to  baud,  aud  for  whieb  accept  my  tbaiiks. 
Speed  tbe  day  whiu  tbese  wines  shall  take 
the  pbice  of  inipoited  wiuts.  I  tbiuk  \l  its 
generally  uuderstuod  uow  that  tbe  wiut  b  of 
Califoruia  of  tbu  uiff*,ri.ut  clasBts  are  supe- 
rior to  the  imported  \viu<  k,  cicept,  perbups, 
chnupngue,  aud  those  who  are  judges  of 
wiue  will  pr<.fer  them.  Miiuy  will  c-outiuue 
to  driuk  the  imported  wities  only  because'  it 
ii  regarded  as  tbe  fashiouable  tbiug  to  do, 
aud  for  uo  other  reasou  iu  the  world. 
Respectfully, 

A.  C.  THOMrsoN. 

HocBE  or  Kepbekentatives,  U.  S.,  I 
Washington,  D.  C,  May  20,  1880.  | 

F.  Pobndorff,  IPc/cAcr's  Jlottl,  W'utifiiny- 
tcn,  1).  C— Mv  Dkak  Sir:  I  have  tbe 
honor  to  acknowledg'-  the  receii)t  from  you 
of  a  uumbor  of  sauipUb  of  Califoruia  wine, 
for  which  please  accept  my  thauks.  I  look 
forward  ta  the  time,  aud  that  at  uo  distant 
day,  when  the  vintage  of  California  will 
btcome  of  first-class  national  importance. 
Hoping  that  justice  may  be  done  to  the 
claims  of  this  new  aud  important  industry, 
I  remain 

Vtry  truly  yours, 

C.  H.  Gho;*venor. 

loC'l  H  Street. 
DtHT  Sir — I  have  received   the  wiue  from 
your  AsBociation,  which  you  havf  bo  kindly 
Bent  to   me,  and   shall    be   glad   to    try   its 
quality.     With  thauks, 

Yours  truly, 

K.  Halk. 
F.  PohndorfF,  Esq. 

WASAiNiiTON,  May  28.  188fi. 
3/y  Dear  Sir — Received  the  two  cases  of 
wine  sent  by  you  for  Cal.  State  Grape- 
Growers'  Association.  The  note  accom- 
panying the  wine  I  overlooked  till  last 
evening,  b«nce  delay  in  ADBwering.    Thanks 


for  the  wine  and  the  kindness  that  prompt- 
ed its  gift.  1  have  sampled  the  Claret,  the 
Keisliug  and  the  Moselle,  audtbey  are  very 
excflbut.  I  am  satisfied  tbe  other  bruudn 
are  equally  p)0(l,  aud  all  show  the  poHsi- 
bilities  of  Catifornia  wiue. 

Yours  truly, 

J.  McKk.v'na. 


llorsK  oi  Repkkskntativks,  I 

Wasuinoton.  D.  C,  Feb.  20.  1886.  ( 
('has.  A.  n'dniore.  Esq,  527  lUh  St., 
W'a.shiiifjton,  U.C. — My  Ukab  Sik:  I  warm- 
ly ajiprecialu  your  kiuduess  iu  alTording 
my  friiuds  aud  myself  an  oitportunity  to 
test  tile  superior  quality  of  California  wine, 
aud  1  congratulate  the  viiieulturists  of 
Califtu'uia,  upon  having  thtir  interests  at 
tended  to  so  faithfully  and  iutelligently  as 
by  yourself. 

In  common  with  other  Auuricau  indus- 
tries, I  am  iu  favor  of  the  fullest  protuctiou 
against  foreign  competition,  and  the  impo- 
sition of  inft  liur  brands. 

Wishing  fur  tbe  largest  success  iu  your 
( fiorts  to  educate  the  i>ublic  to  tho  import 
ancu  of  the  horticultural  products  of  Cali- 
fornia, I  reuiuiu,      Yours  viiy  truly, 

Jas.  S.  Neuj.ky. 


Washington,  D.  C,  June  6,  1886.  ( 

House  of  Representatives,  U.  S.,  f 

My    Dear   Sir — My    present    address    is 

1017    15th    Street,    N.    W.,     within    three 

squares  of    your  hotel.     I   thank  you  in 

advance  for  your  iuteudcd  courtesy. 

Truly  yours, 

L.  E.  McCoMAs. 
F.  Pohndorfl".  Delegate  Cal.  State  Grape 
Growers,  etc. 


Hol^se  op  Rkpkksentatives,  U.  S.,  ) 
Washington,  D.  C,  May  27,  1886.  [ 
F.    Puhndurf.    ^iAvy.,     Wclcker's     Hotel, 
Washington,  1).  V. — Dear  Sir:    Your  kind 
note  of  the  25lb  iust.,  accompanied  by  two 
cases  of   wiue,  duly  received.     For   which 
you  win  kindly  permit  me  to  thank  you  on 
the    part   of    the    California    State   Grape 
Growers'  and  Wine  Makers'  Association. 
Yours  truly, 

C.  N.  Felton. 

House  of  Repbesentatives,  V.  S.,  [ 
Washington,  D.  C,  May  31,  1880.  [ 
My  JJfiir  Sir — I  am  in  receipt  of  your 
esteemed  favor  of  the  27th  inst.,  aud  also 
of  the  package  containing  samples  of  wiue 
from  the  gi"ape  growers  of  the  State  of 
Califoruia.  I  appreciate  the  courtesy  very 
highly  aud  shall  doubtless  greatly  enjoy 
the  wiue. 

Faithfully  your  friend  and  servant, 
Jas.  N.  Buenes. 
F.   Pohudorff,    Esq..   Welcker*8,   Washing- 
ton, D.  0. 


Committee  or  Ways  and  Means 
House  or  Repkesentatites, 
Washington,  D.  C,  May  31,  1880 
Mr.  F.  Pohndorff—Vr.ARSin:  I  acknowl- 
edge the  comjiliment  of  tbe  case  of  samples 
of  California  wines.     Very  respectfully, 
Frank  Hiscock. 


Committee  on  Labor, 
House  of  Representatives,  U.  S. 

Washington,  D.  C,  June  5,  1886, 
Mr.  F.  Puhti(Ior(f—i)RAii  Sir:  The  sam- 
ples of  wiue  receivid,  for  which  accept  my 
grateful  acknowledgment.     Yours  truly, 
John  J.  O'Neill. 


Ibc  State  Commissi'm  to  co-operato  with  ita 
rt'pre8ent«tiv*8  in  their  cfTorta  to  procure 
legislation  to  promote  tbe  welfare  of  the 
viticultural  industry,  wrote  numerous  letters 
lo  nit  nibrrs  of  both  Hnusts  of  Congress,  to 
wboui  he  was  alU  kuowu  by  past  atisocia- 
liou.  Mr.  Sargent's  influence  iu  this  matter 
was  f<-U  in  resulti*  ob'niued  aud  in  progress 
.ichinved  to  a  remarkable  degree.  From 
uiimt-rouB  letters  received  by  him  in  reply 
t  •  his  commuuicatious,  we  are  permitted  to 
copy  the  following  extracts  which  were 
tiled  by  him  iu  the  office  of  the  State  Viti- 
eultural  Commission: 

Washington,  D.  C,  June  10,  1886. 
A.  A.  Sariind,  Fsq. — I  have  the  honor  to 
acknowledge  the  receipt  by  Senator  Evarts 
t  f  your  favor  of  the  3d  iust.  respecting 
St-nator  Stanford's  aniendniiut  to  the  frac- 
tional gallon  bill.  Mr.  Evarts  will  confer 
with  Mr.  Stanford,  and  give  the  &ubj._-ct  hih 
tuU  attention. 

Ui'spectfully, 
Herbert  L.  Satteblee. 

Private  Secretary . 


appear  which  is  not  now  obvious,  it  will 
give  me  gr<  at  {)]easure  to  ao  act  as  to  pro- 
mote the  interests  of  the  Tin. -growers  ou 
tiie  Pueifio  Coast. 

V<.ry  truly  yours, 

John  J.  Inoali^. 


4  umniiiiilrnlioiiH  from  Nntloiinl  OfU. 
cvrt,  l*r«-N(i  <'orre!i|M»iiileiilM,  hiicI 
Oilier  I>l*itliii;iilMlif(l  C'lliceuM  of  I  lie 
I'oiiiilry. 


Ollivr   rorrvH|Nin(l(*iice. 


Hon.  A.  A.  Sargeut,  being  requested  by 


IJon.  A.  A.  S(J;-(/e«i— I  doubt  whether  th. 
little  fractional  whisky  gallon  bill  is  a  rev- 
uuf  bill  iu  Iho  senso  which  will  enable  th 
Suuate  to  tack  ou  to  it  an  amrndment,  tb 
grape  braudy  bill  about  which  you  teb  - 
graphed  me  the  other  day.  I  have  studied 
the  amendment,  as  presented  by  Gov.  Stan- 
ford, carefully,  and  brought  it  up,  together 
with  your  dispatch  and  other  communica- 
tions, before  the  Finance  Committee  ou 
Tuosday  last.  They  agreed  to  take  it  up 
ntxt  Tuesday  and  consider  it.  I  will  ad- 
vise you  of  the  result.  You  may  rest  as- 
sured that  any  wish  of  yours  will  always 
receive  prompt  and  kiudly  attention  from 
me. 

Yours  truly, 

J.  B.  Beck. 


My  Jiear  Sargent — I  have  your  favor  of 
the  3d,  and  will  at  once  give  attention  to 
Ihe  amendment  of  Mr.  Stanford,  with  a 
view  to  aiding  iu  its  adoption.  I  am  pre- 
pared to  believe  good  things  of  your  viti- 
cultural people,  and  to  contribute  in  all 
reasonable  ways  to  matters  favorably  aflVct- 
ing  their  interests.  Receutly  the  Associa- 
tion sent  me  a  dozen  samples  of  their  pro- 
duct. While  I  have  not  yet  got  through 
with  them  ot  this  time,  I  am  far  enough 
along  to  say  undeniably  that  the  article  is 
good,  and  that  there  is  none  too  much  of  it. 
Very  truly  yours, 

P.  B.  Plumb. 


Hon.  A    A.  Sargent — Your   favor   of  the 

3d    inst.,    relative    to    Senator    Stanford's 

amendment  to  the    fractiniial    bill,  is   duly 

received  and  will  have  my  careful  atteniiou. 

•  Yours  truly, 

O.I).  CONYER. 


Hon.  A.  A.  Sargatt — Thanks  for  your 
favor  of  the  4th  inst.,  calling  my  attention 
lo  tho  fractional  gallon  bill,  as  amended  by 
Senator  Stanford.  I  will  examine  it  closely 
in  view  of  what  you  say.  I  have  been  so 
closely  engaged  thus  far  that  I  have  paid 
no  attention  to  that  particular  measure. 
With  best  wishes,  yours  truly, 

F.  M.  Cockrell. 


My  hvar  Mr.  Saryent  -I  am  in  receipt  of 
your  favor  of  June  3d,  and  in  reply  would 
say  that  I  will  give  the  amendnunt  pro- 
p<pscd  by  Seuator  Stanford  my  careful  con- 
sideration, and  unless  some  obj>ction  should 


From  lh<'  First  Assistant  aud  acttiug  Sec- 
r  tary  of  the  Treasury : 

1347  Conurcticut  Ave..  May  30.  1886. 
Mr.  F.  Pohndorff—DKAiiHin:    I    beg   to 
It  ^knowledge   tbe   receipt   of  two   cases  of 
V,  iue  from  the  Caliiurniai  St.it^  Grape-Giow- 
is"  and  Wine  M.ik.  rs'  Afisociatiuu,  and   to 
,  i\6.nt  my  th.ink.i  tbri(U;<h  you  lo  thi  same. 
Yours  t.-'ily, 
Chaulks  S.  Faiucbild. 


I'rKASUKY  DhPAUTMhNT,  ) 

Olhc.  oi   liii  iiiu   K  V.  nui',      > 
Wasuingtun,  Miiy  2',»,  1886  ) 

/•'.  I'ohndorff',  £.->q.,  Wvlc/ctr's,  ]\'it:ihiitg- 
•1,  i)  C.— Dear  Sib:  I  am  in  receipt  of 
lUe  alluded  to  in  your  note  of  the  26th 
.St. ,  and  beg  to  returu  my  thauks  for  same, 
will  be  pl.-ased  to  sl'c  you  at  my  office 
Ueuevtr  you  have  Kisure.  and  will  then 
ry  to  thank  you  more  fully. 

Very  respictfully, 

Jos.  S.  Miller, 
Commissioner. 


iMEKiCAN  Agricultural  Association,) 
169  CuAMBEBa  Stbeet,  V 

New  Yobk.  Feb.  5,  1886.) 
Mr.  C.  A.  WtUnore,  t'h'xf  Executive  Q^cr 
State  Vilicnllural  Cornmis.sion  of  California 
— Dear  Sir:  I  hope  you  will  attend  our 
convention  and  favur  us  with  an  address  or 
]>aptr.  Tbe  bogus  butter  question,  which 
will  receive  great  att-.ntion,  will  bring  out  a 
large  gathering  aud  I  shall  be  surprised  if 
I  he  couvi-ntion  does  not  prove  the  largest 
aud  most  important  galh*  ring  of  farmers 
and  dairymen  ever  held  iu  this  country. 
Very  truly  yours, 

Jos.  H.  Reall, 


Pay  Department,  U.  S.  A.,  1 

Ofpice  of  Post  I  avmastee,  V 

Washington.  D.  C,  June  11,  1886.) 
Mr.  F.Pohndorf,  Dvkgatt,  etc.,  Wtlcker's 
Hotel — Dear  Sib:  I  have  to  acknowledge 
with  thauks  the  receipt  of  the  sample  of 
Port.  As  soon  as  it  has  time  to  settle  I 
shall  submit  to  the  taste  of  some  of  the 
club  members,  aud  thru  we  can  tell  whether 
it  will  probably  find  a  need  among  our 
members.  Vtry  sinct-rtly, 

A.  E.  Bates,  Major,  V.  S.  A. 


United  Service  Club,  \ 

Washington,  D.  C,  Monday  Ev'g.  f 
My  Ifear  Sir—1  will  be  happy  to  meet 
you  at  the  club  to-morrow  aftt-rnoou  at  1 
p.  M.  to  sample  the  wiue,  or,  if  that  is  not 
convenient,  on  Wedntsday  at  the  same 
hour.  Thank  you  very  much  for  the 
sample  sent. 

Yours  truly.  Chas.  Newbold. 


From  the  Washington  correspondent  of 
the  New  Y'ork  AKSOciated  Press. 

1753  Rhode  Island  Avknuk. 

F.  Pohndor(}\  Esq  ,  DeUyate  of  the  Cali- 
fornia Grape  Uroicers'  and  Witie  Maksrs' 
.•l*AO'.iu/io» — Dear  Sir:  Pray  accept  my 
thanks  for  your  courtesy  and  for  the  "sam^ 
pl<  s"  you  have  kiudly  sent  me  of  the  prod- 
ucts of  the  Aflsociation. 


October  29,  1 886 


SASl    JFRAl^CISCO    iIERCHA2fT. 


Tliosf  which  I  bivd  opeiuil,  thus  far, 
fully  coiitirni  the  high  opinion  I  had  pre- 
viously formed  of  ihv  exct-Ueuce  of  your 
wines,  and  th'-  ability  of  the  efforts  that  the 
Associiition  contiuaefl,  so  successfully,  to 
put  forth  for  their  conHtant  improvement. 
Yonrs  truly,  Daviu  R,  McKee. 

Thursday,  June  3,  1886. 

Westebn  Associated  Ppess,  ( 

Washington,  D.  C,  May  25,  1886.  \ 
My  fkar  Sir — The  samples  of  Culiforniu 
wine   reached   me   to  day.     Piease    accept 
my   thanks   for   your  thoughtful  kindness 
and  continued  courtesy.         Yours  trnty, 
Chas.  a.  Boynton. 
Mr.  F.  Pohudorff. 


sv  York  | 
N.  "W.j 


Washington  Office  of  the  New  York 
World. 
610  Fourteenth  Street, 
Mr.  Pohudorff — I    am   indebted   to   yoi 
for  a  case  of  wine  sent    to    this   office  lasi 
evening.     I  have   found  the  kind  you  sei. 
very  rich  and  of  especially  good  quality, 
i  thank  you  for  your  politeness. 

T.  C.  Crawford. 


Welcker'^  Hotel,  ( 

Washington,  D.  C.  May  29,  1886.  j 
Dear  Mr.  Pohudorff — The  wines  wei 
excellent  and  were  highly  praised.  Pleas 
convey  my  thanks  to  the  Wine  Growir.-' 
Association.  I  shall  give  the  remainin; 
bottles  to  people  who  will  do  the  caus^ 
good.  Tnily  yours, 

Kate  Field. 


The  American  Protective  Tariff 
League,  No.  23  West  Twenty- 
third  Street. 

New  York,  July  5,  1886. 
C.  A.  Wetmore,  Esq.,  Washington,  D.  C. 
— My  Dear  Sir:  The  American  Protective 
Tariff  League  is  preparing  a  list  of  pub- 
lications relating  to  protection  in  all  its 
different  phrases.  It  is  highly  import- 
atit  that  we  include  in  this  list,  some 
pamphlets  which  treat  especially  upon  the 
interests  of  the  Pacific  Coast.  We  should 
esteem  it  a  favor  if  you  could  furnish  us 
with  copies  of  such  pamphlets  treating 
upon  these  topics  as  you  may  have  availa- 
ble at  Washington,  together  with  the  lowest 
prices  at  which  they  may  be  put  upon  our 
list.  If  your  association  should  feel  dis- 
posed to  contribute  some  pamphlets  of  this 
kind  to  us,  we  shall  be  glad  to  advertise 
them  and  furnish  them  at  &  rate  that  would 
simply  cover  postage. 

Very  truly  yours, 
Robert  P.  Porter,  General  Secretary. 


National  Association  of  Wool  Mand-  ) 

FACTUBER8,    OffICE,   y5  MiLK  StBEET,       > 

Boston,  Mass.,  July  8,  1886.  ) 
Mr.  H'tt/Hore— Mv  Deab  Sir:  I  am  ex- 
ceedingly interested  in  knowing  about  your 
prospects  in  getting  your  amendment  bear- 
ing upon  bogus  wiues  attached  to  some 
revenue  bill.  I  fuel  an  interest  in  it  on 
your  own  account  because  I  believe  that 
the  wine  interests  of  the  country  need 
special  encouragement, and  because  I  regard 
it  as  of  great  importance  to  the  cause  of 
protection  that  the  Pacific  States  should 
feel  fully  the.  benefits  of  the  protective 
policy.  Moreover,  I  believe  that  through 
your  amrudment  is  our  only  chance  for  our 
worsted  amendment.  I  hope  you  will  see 
Senator  Dawes  and  talk  with  him  frankly. 
In  a  letter  to  Mr.  Dawes  I  warmly  com- 
mended your  movement. 

Whether  anything  is  done  at  present  or 
not,  I  think  something  may  be  done  at  the 
next  session. 


Please  Send  me  the  amendment  you  de- 
sire to  have  offt  red,  or  give  me  some  facts 
showing  the  necessity  of  legislation,  and  I 
will  make  a  special  article  on  the  subji  tl 
in  my  next  Bulletin  which  may  he  of  some 
use  to  you  in  the  future. 

Very  truly  yours, 

John  L.  Hayes, 


Anti-Adultebation  Jocbnal,       ) 
Philadelphia,  Pa.,  March  15,  186G.  \ 

Ml.  Chas.  A.  Wetmore^  Washington,  [>. 
C. — ^Deab  Sir:  Allow  us  to  thank  you  fo) 
a  draft  of  proposed  bill,  to  prevent  the  salt 
of  adulterated  wines.  The  hill  shoukl 
specially  provide  the  duty  of  inspectinii 
upon  some  particular  official.  The  past  *  x 
pcrience  we  have  had  in  Board  of  Healtli 
acts  and  food  laws  warrant  us  in  saying 
that  the  best  laws  the  ^noet  wisely  drawu 
prove  worthless  without  they  be  rigidly  en- 
forced by  certain  officials  who  are  bound  li< 
see  that  the  laws  are  not  violated.  Hoping' 
you  success,  we  shall  try  to  help  all  we  can 
to  secure  iff^clive  legislation,  and  to  helj. 
enforce  it  when  secured.  If  we  can  be  o: 
service  at  any  time  we  shall  be  pleased.  lu 
our  next  paper  we  shall  print  portions,  it 
not  all  the  bill,  and  comment  upon  it.  W. 
lire  getting  our  paper  in  the  hands  of  tin 
people  in  all  parts  of  the  country,  and  think 
we'll  be  able  to  help  some  in  the  work. 
Very  respectfully  yours, 

H.  B.  &  H.  W.  Amerling. 

From   the   ex-Commissioner  of    Internal 
Revenue : 

1312  L  St.,  I 

Washington,  D.  C,  June  3,  1886.  J 

My  Dear  Sir — I  beg  to  acknowladge  with 
thanks  the  wine  you  so  kindly  sent  me  laFj 
evening.  I  am  somewhat  familiar  with  the 
wines  produced  in  California.  Those  who 
can  be  satisfied  with  a  good  article  of  wine 
even  though  it  is  not  imported,  will  certainly 
appreciate  the  products  of  your  vineyards. 
Very  truly  yours. 

Green  B.  Radm. 

F.  Pohudorff,  Esq.,  Delegate  of  the  As- 
sociation . 


From  ex-Governor  McCormick: 

RicHABD  C.  McCoRMiCK,  39  Broftdway,  | 
New  York,  June  4,  1886.  j 

Mr.  Wdrnore—l  am  sorry  you  did  not 
telegraph  me  that  you  were  coming  to  the 
city.  I  should  have  made  a  special  effort 
to  see  you  and  to  help  you,  if  in  my  power. 
Mr.  Elkins  is  ill  to-day,  but  I  shall  go  up 
town  and  see  him  if  possible,  and  present 
your  request  to  him. 

Yours  as  ever, 

R.   C.   McCOBMICK. 


Britton  &  Gray,  / 

Attorneys  and  Counsellors  at  Law.  \ 

Washixgton,  D.  C,  May  27,  188J. 
My  Dear  Mr.  Pohnd<trff—\{\ih.  many 
thanks  I  have  received  the  basket  of  Cali- 
fornia wines,  mentioned  in  your  note  of 
yesterday.  There  is  but  one  circumstance 
which  in  any  wise  afficts  the  value  of  the 
gift,  and  that  is  my  regard  for  the  donor 
and  my  fondness  for  the  State  will  very  se- 
riously affict  my  judgment.  Again  thank- 
ing you, 

I  am  yours  very  truly, 

A.  T.  Bbitton. 


tured  or  superintended   by    women.     Any 
information  you  can  give  on  the  subjict  of 
grape  culture  would  be  (juito  ncceptable. 
I  remain,  very  respectfully, 

Chablottk  Suith. 


Women^s  National  Indostr'l  Lkaoue,  \_ 
.Washington,  D.  C,  May  20,  1886.      ) 

Sir — I  am  about  to  open  an  industrial 
Women's  Exchange.  I  would  be  pleased  to 
have  you  send  for  exhibition  wine  manufac- 


376  Clinton  St.,  ( 

Bkooklyn,  May  5,  1886.  j 

Mr.  Wdmon,  WuHhiinjtan — Dear  f  B:  I 
am  interested  in  the  suppression  of  th'- 
nianufacture  of  imitation  wines,  and  when 
in  Washington  called  on  you  at  Welcker's 
last  week,  in  order  to  confer  with  you  on 
the  matter,  but  found  you  not  in. 

When  you  return  to  New  York  would  be 
pleased  to  have  you  drop  me  a  line,  and  I 
will  call  on  you  in  relation  to  the  matter. 

This  manufacture  is  being  carried  on  in 
defiance  of  the  Internal  Revenue  law  which 
clearly  tuxes  every  gallon  made. 

My  brothor-in-Iaw,  Jno.  Sullivan,  lately 
appointed  Internal  Revenue  Collector  for 
the  lower  district  of  New  York  City,  is  in 
favor  of  suppressing  all  such  concerns  wh" 
are  doing  so  much  to  injure  the  native  win 
ndustry  of  our  country. 

I  expect  soon  to  be  in  a  position  uudi  r 
the  Government  where  it  will  be  mj  official 
duty  to  clean  out  all  such  manufactories, 
and  am  now  familiar  with  every  one  of  theni 
in  existence. 

Yours  very  tnily, 

C.  J  Mcbphy. 

I  am  an  old  California  pioneer  of  1849, 
iaud  have  been  engaged  in  the  wine  business 
for  thirty-four  years. 


376  Clinton  St.,  1 

Brooklyn,  May  13,  1886.  \ 

Chris.  A.  Wetmoj-e,  Esij.,  Washinglon — 
Deab  Sib:  Y'our  favon  of  the  10th  insl. 
duly  came  to  hand,  also  the  print-.d  matter, 
which  interested  me  very  much.  In  last 
December  I  wrote  to  Mr.  Manning  on  this 
very  matter  of  cherry-juice,  and  tucloseyou 
a  copy  of  my  letter.  The  result  was  that 
the  Treasury  Department  placed  the  matter 
for  investigation  into  the  hands  of  Specijd 
Agent  Hanlon,  who  at  once  conferrtd  with 
me,  and  I  gave  him  all  the  assistance  in  my 
power,  which  resulted  in  Mr.  Hanlon  writ- 
ing a  very  elaborate  nud  exhaustive  report 
which  I  wish  you  would  see  at  the  Depart- 
ment in  Washington,  wh*^  re  a  copy  was  sent 
and  the  original  to  the  Collector  of  the  Port. 
He  takes  strong  grounds  in  favor  of  th.- 
cherry-juice  being  classed  with  wines  and 
subject  to  the  same  duty.  I  am  to  call  to- 
morrow on  my  old  and  most  intimate  friend, 
Mr.  Arthur  B«  rry,  Deputy  Collector  and 
law  adviser  to  Mr.  Heddiu,  the  Collector  tu 
whom  I  will  further  explain  the  matter,  and 
urge  him  to  advise  Mr.  Hiddiu"to  properly 
classify  this  stuff  as  wine,  as  in  my  opinion 
it  needs  no  legislation  in  Congi'ess  to  place 
this  article  whi  re  it  belongs.     *     •     « 

I  enclose  you  a  rough  copy  of  a  letter  to 
Mr.  Mnnuiug,  written  a  week  ago;  you  will 
also  receive  a  j>amphlit  of  mine  from  which 
you  will  see  that  I  have  some  acquaintance 
in  Washington  among  the  Senators  and 
Repr.  sentatives.  Senator  Sewell  and  I 
were  boys  together. 

I  close  this  abruptly  in  order  to  catch  to- 
night's mail,  and  will  write  greater  to  mor- 
row, and  am  anxious  to  use  my  best  en- 
deavors in  favor  of  this  matter  you  have 
taken  iu  hand. 

Very  respectfully  yours, 

C.  J.  MUKPHY. 

Yuu  will  sec  that  I  am  an  old  '49er. 


Agency  of  Wm.  T.  Coleman  &  Co., ) 

yi  Michigan  Ave.  J- 

Chicaoo,  July  26,  1886.     ) 

Mr.    C.    A.    mttnore,    Wehktr^s    HoUl. 


Wwffhinijlon,  D.  C. — Dear  Sib:  Yours  of 
the  2Sth  iust.  to  hand.  We  have  wired 
Senator  Cullom,  asking  his  support  of  the 
bill,  and  will  endeavor  to  have  some  promi- 
nent firms  telegraph  him  to-morrow,  aud 
will  do  all  in  our  power  to  help  yon.  Hop- 
ing you  may  be  successful  in  getting  your 
bill  through  we  remain. 

Yours  very  truly, 
Agency  Wm.  T.  Coleman  &  Co, 

T.  B.  McGovem,  Manager. 


Office  of  R.  D.  Mussev,  Lawteb,  i 

S08  Fifth  St.  N.W.,  V 

Washington,  D.  C.  June  5,  1886.    ) 

Di^ar  Sir — I  am  a  member  of  the  United 
Service  Club,  and  intended  to  accept  your 
invitation  a  week  since  to  attend  there  your 
exhibit  of  California  wines,  but  was  pre- 
vented by  the  circumstauceB  which  form  the 
occasion  of  this  note. 

My  friend  aud  client.  Co!.  Emil  Frey,  E. 
E.  and  M.  P.  of  Switz-rland  to  the  United 
States,  is  much  interi  stf  d  in  the  subject  of 
American  wines,  and  I  went  to  the  Legation 
to  ask  him  to  go  with  me  to  the  meeting  at 
the  club-rooms.  On  arriving,  I  found  him 
seated  with  the  Count  Lippe-Weissenf*  Id, 
Charg^  from  Austria  to  the  United  States^ 
and  the  Baron  de  Fava,  E.  E.  and  M.  P.  of 
Italy,  discussing  some  Moselle  and  Hhiue 
wiues,  and  was  invited  to  join  them. 

As  soon  as  I  could,  with  propriety,  I  in- 
formed these  gentlemen  of  the  purpose  of 
my  visit,  and  found  that  they  were  deeply 
interested  in  the  subject  of  American  grape 
and  wine  culture,  and  they  expressed  a  de- 
sire to  have  an  opportunity  to  learn  more  of 
thesubjfct.  Col.  Frey  said  that  your  re- 
C(  nt  meeting  here  had  formed  the  subject 
of  a  dispatch  of  several  pages  to  his  Gov- 
ernment. Meeting  him  since  then  he  has 
renewed  the  expression  of  his  desire  to 
meet  you. 

I  write  this,  sugg<  sting  that,  if  conveni- 
ent aud  agreeable  to  you,  an  interview 
might  be  arranged  with  these  gentlemen 
early  next  week,  which  would  be  instructive 
to  them  and  pb  nsant  to  you.  Aud  if  you 
could  name  some  ivening  when  you  could  see 
them  at  your  rooms,  and  would  authorize 
me  so  to  do,  I  would  invite  them  in  yonr 
name. 

Vrry  truly  yours, 

R.  D.  Mcssey. 

Mr.  Wetmore,  Wulcker's — addressed. 


PetlCloilM. 


The  petitions  that  were  addressed  to 
members  of  Congi'ess  and  officers  of  the 
National  Administration  by  prominent  and 
influential  citizens  throughout  the  United 
States  were  very  numerous.  The  Merchant 
has  heretofore  published  from  time  to  time 
notices  of  letti  rs  aud  t-  U-grams  sent  from 
this  State  by  Gov.  Stoueman  and  others, 
which  need  not  be  ri  peatid  here,  it  being 
sufficient  to  say,  as  far  as  California  is  con- 
ceiTied,  oui-  entire  population  earnestly  and 
ardently  supports  the  cause  of  the  wine- 
growers. In  other  States  of  the  Union,  as 
the  work  in  Washingtt»u  became  better  nn- 
derstnod,  not  only  wine-growers  and  wine- 
makers,  but  also  prominent  public  officers 
aud  business  men  nnd  associations,  took  an 
active  part  in  appealing  to  Congress  on 
behalf  of  the  legislation  demanded  to  far- 
ther the  cause  of  viticulture,  and  to  protect 
the  people  against  fraud  and  imposition. 
The  cordiality  of  the  spirit  that  was  dis- 
play d  in  this  resp*  ct  indicated  that  public 
seutimeuL  scarcely  needs  to  be  educated  on 
this  subject,  but  rather  that  action  be 
aroused  on  behalf  of  an  interest  that  prao- 
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ticftlly  noocU  no  defemlen  if  iU  friende  Jo 
uut  sufl'.-r  injur)'  to  be  doue  through  uegU  t-t 
and  wiiut  of  U-ftdirship.  Through  Ihf  or- 
ganizHtiou  of  iht*  National  Viliculturnl  Ah 
sociation  and  thi-  api'^intimnt  of  officers  an 
meniJi.  rs  of  Ih-  Vilicullunil  Couueil.  having 
thi'ir  rt-HiHftivo  r*  sidi-ncts  in  diflVrcut  Stntts 
of  thf  Tuiou,  local  ctiit«'rH  of  intiuence  and 
opp(trtuuitie«  for  leadi-rnhip  have  been  cs- 
tnhlishid.  and  thf*  imuiguratiou  of  local  so- 
cietii-8  has  betu  Htiuudated  to  a  niuarkabK- 
degree.  This  iuUuence  has  become  a  posi- 
tive force  in  all  the  States  where  viticulture 
is  aln-ndy  liriuly  rooted,  esptciuliy  in  New 
York,  Niw.l«rsey,  VirKinia,  North Curoliuu, 
Georgia,  Ohio.  Sfiasiiuri  and  Toxaft.  Eniu- 
latinR  the  succt-sa  of  these  uanud  States  in 
dt.-velo]>ing  this  industry,  and  dtsirious  of 
profiting  by  thiir  ixaiupU-,  the  enter prisiuj; 
and  public-'ipirited  men  of  many  other 
States  are  urging  th«  ir  people  to  give  eu- 
conragtni«nt  to  viticulture.  More  especial- 
ly is  this  true  of  the  South,  where  vast 
preas  of  cheap  lauds,  suitable  for  vine- 
growing,  arc  tube  found,  and  where,  to  se- 
cure the  pro8i>erity  of  the  people,  it  is  re- 
cognized that  diversity  of  industries  and 
small  holdings  of  agricultural  land  iu  the 
possession  of  industrious  and  intelligent 
citizens  should  be  advocated.  This  Mi>irit 
to  enlarge  ths  field  of  viticulture  has  been 
awakened  most  noticeably  in  the  States  of 
West  Virginia,  South  Carolina,  Tennessee. 
Arkauaaw  find  Colorado,  and  there  is  new 
evidence  shown  from  day  to  day  that  other 
States  will  become  equally  prominent  in 
their  frieudyhip  to  this  cause. 

Information  as  to  the  objects,  purposes 
and  necessities  of  viticnltural  industries  was 
industriously  circulated  throughout  the  en- 
tire country  by  the  representatives  of  the 
Californiii  Commission  and  State  Associa- 
tion, and  by  the  officers  of  the  National 
organiatiou  eflfected  in  Washington.  As  a 
result  of  this  energetic  policy,  petitions  from 
more  than  half  the  States  in  the  Union  were 
ponred  in  npon  Congress,  and  attention  to 
the  work  was  everywhere  favorably  com- 
mented npon  by  the  press  of  the  country. 
Among  those  received  and  referred  to  ap- 
proximate committees,  the  following  may 
be  specially  mentioned: 

All  the  leading  importing  houses  of  New 
York,  realizing  that  iu  the  contest  against 
spurious  and  adulterated  wines,  and  in  the 
efforts  of  American  producers  to  procure 
legislation  absolutely  necessary  to  their 
pi-osperity  there  should  be  permitted  to 
exist  DO  want  of  harmony  between  all  iu- 
terested  in  genuine  wine  trade  and  produc- 
tion, united  in  a  petition  addressed  to  the 
Hon.  Warner  Miller,  U.  S.  Senator  from 
New  York,  in  the  following  terms: 

To  the  Uonoruhk  Membns  of  the  SeiuiU 
and  //oiwt'  of  KtprejfCiiUUives  in  Corij/re.ss 
Assembled. 

Your  memorialiste  do  respectfully  repre- 
sent, as  follows: 

That  the  existing  law,  Section  3328  of  the 
Kevised  Statutes,  taxing  imitation  and 
Bpurious  wines,  has  not  been  enforced  for 
reasons  which  the  officers  of  the  Govern- 
ment may  4-xplalu.  It  is  generally  under- 
stood tliiit  this  law  can  be  made  operative 
by  additional  legislation,  and  with  such 
changes  as  Congress  in  its  wisdom  may 
decide  to  bo  proper.  The  enforcement  of 
this  law  would  prevent  a  loss  of  revenue  to 
the  Government  and  would  by  reason  of 
the  stamps  affixed  to  packages  benefit  the 
public  by  enabling  consumei-s  and  physi- 
cians to  distinguish  between  pure  and 
spurious  wines.  One  of  tho  important 
uses  for  pure  wines  is   in    cases  of  illness. 


convalescence  and  failing  strength  in  old 
age.  Such  wiues  when  sweet  are  neces- 
sarily strengthened  by  tho  addition  of  suffi- 
cient distilled  spirits  to  preserve  the  sac- 
charine matter  contained  in  them  from 
fermentation.  The  value  of  such  wines  is 
therefore  dependent  largely  upon  the  kind 
of  spirits  nsod  in  fortification.  In  order 
that  the  best  grape  spirits  may  bo  utilized 
iiiHt^ad  of  cheap  alcohols  for  such  purpose, 
facilities  given  to  the  producers  for  tho  use 
of  pure  grape  spirits  would  materially  bene- 
fit all  consumers,  whether  in  health  or 
disease. 

Your  memorialists  therefore  pray  for  the 
passage  of  laws  to  accomplish  these  desir- 
aliltt  objects. 

The  representatives  of  thetrade  in  Amer- 
ican wiues  in  New  York  joined  iu  a  tiimilar 
petition. 

All  the  leading  State  officers  of  the  State 
of  Ohio,  from  Governor  to  Dairy  Commis- 
sioner, addressed  in  like  terms  their  appeal 
through  Senator  Sherman,  being  supported 
also  by  a  large  number  of  the  private  citi- 
zens of  that  State,  prominent  among  whom 
were  members  of  the  medical  profession. 

The  appeal  from  Missouri,  presented  in 
the  Senate  and  in  the  House  by  the  delega- 
tions from  that  State,  was  signed  not  only 
by  leading  wine  producera  but  also  by  a 
great  number  of  the  most  prominent  mer- 
chants and  manufacturers,  and,  more  par- 
ticularly, wholesale  druggists,  who  find  large 
uses  for  pure  wines,  of  the  city  of  St.  Louis. 

Recognizing  that  the  principles  involved 
in  the  contest  of  the  wine  producers  against 
fraud,  imposition  and  adulteration,  equally 
involves  the  interests  of  producers  of  genu- 
ine whiskies,  which  are  largely  and  neces- 
sarily used  for  medicinal  purposes  as  well 
as  for  tonic  beverages,  the  producers  of 
genuine  Bourbons  of  Kentucky  lent  the 
force  of  their  powerful  influence  iu  direct 
appeals  in  support  of  the  wine  bills  ad- 
dressed to  their  Senators  and  Representa- 
tives. The  letters  of  Major  Geo.  T.  Stagg 
of  Frankfort  and  of  T.  H.  Shoriey,  Esq.  of 
Louisville,  heretofore  published  in  the 
Mebchant,  were  the  first  but  not  the  last 
to  give  evidence  of  this  spirit  of  co-opera- 
tion. These  Kentucky  producers,  and 
others  similarly  interested  iu  Maryland, 
Tennessee  and  other  States,  constitute  a 
class  of  American  gentlemen,  worthy  of 
public  confidence  and  esteem,  who  are  as 
earnest  as  the  producers  of  genuine  wines 
to  free  the  markets  of  the  country  from  de- 
ba.iiiig  competition  with  compounded, 
adulterated,  imitated  and  spurious  liquors, 
and  to  cheek  the  evil  results  of  dishonest 
traffic  upon  tho  health  and  temperate 
habits  of  the  people.  The  enemies  of 
genuine  wines  grouped  about  a  few  large 
producers  of  common  alcohol  which  forms 
the  basis  of  their  manufactures,  but  which 
should  bo  tolerated  only  for  use  in  manu- 
facturing purposes  and  in  the  arts,  are  the 
enemies  not  only  of  the  viticulturist-j  but 
also  of  the  genuine  whisky  distillers,  and 
the  cause  of  nearly  all  the  discredit  that  is 
popularly  cast  upon  industries  connected 
with  the  production  of  wholesome  distilled 
and  fermented  beverages. 

The  medical  profession  of  the  District  of 
Columbia,  having  opportunities  for  intimate 
knowledge  of  tho  work  in  progress,  took  an 
active  interest  iu  the  subject  matter  and 
addressed  to  Congress  the  following  memo- 
rial: 

To  the  Hon.  Meiuhera  of  tfie  Seyiate  ajid 
Uousf.  of  liepresentativeH. 

The  undersigned,  acting  aa  a  special 
committee  appointed  by  the  Medical  Society 


of  the  District  of  Columbia,  do  respectfully 
invite  your  attention  to  tho  wide-apreod 
evils  of  adulteration  and  falsification  of 
beverages  sold  as  wines  both  for  daily 
family  and  medicinal  uses.  We  arc  credi- 
bly informed  that  millions  of  gallons  of 
spurious  wines  are  annually  sold  for  con- 
sumption in  this  country,  and  that,  practi- 
cally, the  ordinary  consumer  and  the  phy- 
sician's patient  have  no  protection  against 
dishonest  trade. 

This  evil,  so  far  as  the  medical  profes- 
sion is  concerned,  is  in  the  nature  of  the 
adulteration  of  medicine  in  the  preparation 
iif  which  wines  are  necessarily  employed, 
and,  with  respect  to  ordinary  daily  con- 
sumption where  wines  are  habitually  used 
at  the  family  table,  the  study  of  public 
health  and  the  causes  of  disease  is  compli- 
cated by  a  want  of  exact  knowledge  as  to 
tho  nature  of  tho  products  consumed.  It 
is  known  positively  that  wines  are  not  only 
Imitated  by  apparently  simple  methods, 
hut  are  also  adulterated  with  false  and 
injurious  coloring  matters,  low  grade  alco- 
hols and  drugs. 

Tho  value  of  vines  to  the  ordinary  con- 
sumer, who  relies  upon  medical  advice 
with  respect  to  hygienic  properties  of  food, 
and  to  the  physician  who  prescribes  medi- 
cinally, depends  upon  known  results,  tested 
by  experieuce,  with  given  qualities  and 
kinds,  and  the  nature  of  the  fruits  used  in 
wine  making. 

The  distinctions  between  wines,  indi- 
cated by  national  strength  (alcoholic), 
color,  vegetable  acids,  aromas  and  bou- 
quets, when  imitations  are  practiced,  are 
lost  and  serious  mistakes  may  occur. 

We  are  informed  that  there  is  a  law 
which  taxes  imitation  and  adulterated 
wines,  but  which  has  not  been  enforced 
on  account  of  some  defects;  also  that  bills 
are  now  pending  in  Congress  having  in 
view  the  perfection  of  this  law. 

We  desire  respectfully  to  suggest  that 
the  public  health  and  the  interests  of  the 
medical  profession  may  be  in  a  great  meas- 
ure secured,  if  Congress  shall  provide  some 
eft'ectual  means  by  which  these  acknowl- 
edged sources  of  disease  may  be  guarded 
against,  thereby  co-operating  with  and  aid- 
ing those  whose  profession  constitutes 
them  the  legitimate  custodians  of  public 
as  well  as  individual  sanitation,  protecting 
both  the  sick  and  the  well  against  so  in- 
sidious and  extensive  an  evil. 

Alex.  Y   P.  Garnbtt,  M.  D., 

J.  W.  BULKLEY.  M.D.. 

Thos.  C.  Smith,  M.  D. 

The  Influence    niiil    Voice  ol'  Ibe  Wine 
Hitcl  Spirit  Trucle. 


To  the  accomplished  and  gentlemanly 
proprietors  and  editors  of  lionfurt^s  mm 
uiid  iSpirit  Circular,  the  representatives  of 
our  wine  interests  were  indebted  for  many 
signal  courtesies  and  for  much  assistance  in 
obtaining  friendly  intercourse  with  the  lead- 
ing importing  houses  of  New  York.  Dur- 
ing the  absence  of  Mr.  Boufort,  early  in 
the  last  winter,  Colonel  Looser  arranged  a 
meeting  for  our  Stale  viticuHural  olVicer  and 
Mr.  Pohudorff  with  the  t'ouucil  of  the 
Wine  and  Spirit  Association,  which  was 
held  at  Delmonico's  where  the  hospitalities 
suitable  to  the  place  and  occasion  were  most 
g(.'nerously  oitendod.  On  that  occasion  an 
opportunity  was  given  for  Hampling  some 
of  the  rarer  products  of  lately  cultivated 
and  imported  viues,  intended  to  illustrate 
the  future  possibilities  of  this  country  iu 
producing  wines  of  fine  quality  and  com- 
mercial value.     The   encouragement   given 


by  Mr.  Bonfort's  Circidar  to  the  work  first 
inaugurat^'d  by  the  wiue-producers  of  this 
State  has  been  shown  by  extracts  or  editor- 
ial comments  heretofore  published  in  the 
Mkkcuant.  for  which  this  State  is  more 
particularly  grateful,  because,  up  to  the 
present  time,  our  industry  has  not  figured 
prominently  iu  the  financial  support  of  this 
most  meritorious  and  useful  periodical. 
The  fault  iu  this  respect,  so  far  as  the  past 
is  concerned,  will  no  doubt  bo  remedied 
when  the  Eastern  trade  conclude  to  deal  in 
American  wines  openly,  and  free  from  the 
substitution  of  fictions  of  foreign  brands. 

The  Wine  and  Spirit  JUvieic,  published  in 
Louisville,  New  York  and  Chicago,  has  also 
proved  to  be  the  consistent  and  firm  friend 
of  the  genuine  wine  industry.  Full  debates 
of  all  the  legislation  demanded  in  this  be- 
half, with  favorable  comments,  were  pub- 
lished from  time  to  time,  and  attracted  Vjy 
the  interest  awakened  in  the  subject  mat- 
ter, this  important  journal  has  not  only 
sent  one  of  its  representatives  to  study  our 
interests  on  this  coast,  but  has  established 
a  permanent  correspondent  here,  so  that  its 
readers^may  be  fully  informed  respecting 
our  development  and  progress. 

The  Wine  ani  Ft  nii-ir  rower,  published 
by  Colonel  B.  F.  Clayton  in  New  York,  oc- 
cupies a  field,  with  respect  to  wine  produc- 
tion iu  Eastern  States,  similar  to  that  occu- 
pied by  the  Merchant  in  California.  The 
editor  of  that  paper  originated  the  idea  of 
the  organization  of  the  National  Associa- 
tion of  which  he  is  now  the  Secretary.  It 
was  his  belief  that  the  wine-producers  of 
the  States  east  of  the  Kocky  Mountaine 
would  respond  to  a  call  for  such  an  organ- 
ization, and  would  cheertuUy  contribute 
their  share  of  labor  and  ueces8ai7  funds  for 
the  maintenance  of  harmonious  work  be- 
tween the  two  sections.  That  his  belief 
was  not  unfounded  in  fact  was  proved  by 
the  interest  manifested  throughout  the  coun- 
try iu  the  National  Convention  held  iu  May. 
The  members  of  the  Council  at  that  time 
elected  for  the  purpose  of  consulting  to- 
gether from  time  to  time,  and  taking  action 
on  behalf  of  the  National  viticnltural  in- 
dustry, are  all  gentlemen  of  ability,  com- 
manding the  confidence  and  respect  of  the 
States  and  districts  iu  which  they  live.  Of 
the  fifteen  members  of  this  Council,  three 
are  citizens  and  vine-growers  of  California. 
The  work  of  this  organization,  which  was 
cordially  supported  by  the  California  inter- 
ests, not  only  by  the  presence  in  the  field 
of  action  of  energetic  workers,  but  also  by 
the  liberal  contribution  of  funds  to  sustain 
them  and  to  secure  the  success  of  the  first 
convention,  is  only  now  practically  begun. 
More  time  and  patience,  together  with  con- 
fident hoi>o  of  ultimate  success,  is  needed 
before  the  full  intlueuce  and  efficiency  of 
such  an  organization  can  be  developed. 
Those  who  are  too  hasty  and  impatient  may 
become  inadvertently  the  enemies  of  the 
cause  which  they  have  at  heart.  Wise  dis- 
cretion with  steadfa.st  purpose,  and  a  det<»r- 
mined  disposition  to  secure  harmonious 
effort  free  from  complication  with  personal 
interests,  will  in  time  cause  this  Association 
to  acquire  influence  and  to  win  puVdic  re- 
spect, as  well  as  necessary  financial  sup- 
dort.  In  the  meantime,  much  self-sacrifice 
and,  as  we  said  before,  patience,  will  be  re- 
quired. 

OTHKlt    IMPORTANT    CO-OPERATION. 

Cordial  sympathy  was  expressed  on  vari- 
ous occasions  by  the  American  Agricnitural 
Association,  at  whose  convention  in  New 
York,  strong  resolutions  were  passed  un- 
animonsly,  supporting  the  demand  i  f  rine 
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growti's  for  pruti-ctiou  ugaiii»t  thu  evil  re- 
Bults  of    udulterutiou   nnd    spurious  iniita- 

tions. 

The  Anti-Adulteration  Journil,  publishtd 

in  Philadelpbin,  which  is  engagfd  in  r 
fight  ftgaiust  all  spurious  goods  and  adul- 
teratious  wilh  a  view  to  awakeuiug  general 
interest  in  the  matter  throughout  the  whole 
country,  gives  prominent  phice  in  it  col- 
umns to  the  complaints  of  vine  growers, 
and  pledges  its  support  unequivocally  to 
the  legislation  demanded  of  Congress. 

We  think  that  what  we  have  published  i'^ 
sufficient  to  show  that  a  general  sentiment 
has  been  aroused  throughout  the  country 
which  should  encourage  our  grape  growers 
We  think  that  they  have  cause  to  believe 
that,  by  renewed  and  continued  efforts, 
their  very  reasonable  demands  will  be  sat- 
isfied . 


A    HousetioM    Wlue. 


Allg. 


We   translate   from    Dr.    Berscu'a 
Wein  Zeitum/  the  following: 

Professor  Nessler  of  Karlsruhe  gave  the 
proportions  of  water  and  sugar  to  be  added 
to  the  juice  of  berries  in  order  to  ferment  a 
household  wine  of  from  5  to  10  per  cent, 
alcoholic  strength.  These  proportions  are 
for  11  kilogrammes  berries  or  10  liters  juice 
for 

Currant  Berries,  30  liters  water,  5  to  6.50  kif.  8ug»r. 
Goose         "         18     "        *'     Hi    lo    -ii      •' 
Huckle       "         24     "        "     4i    to    5j      *'         " 
Rasp  "         la    "        •'     3j    to    4i      " 

Straw         "         8       "        "     2      to    2i      " 
Black         "         0       "        "      1      to    li      *' 

To  make  a  stronger  wine,  the  qualities  of 
water  remain  the  same,  but  the  sugar  may 
be  increased  up  to  double  the  quantities 
named.  Fresh  berries  rarely  require  press- 
ing. Put  them  in  a  sieve,  tin  lined  if  of 
iron,  and  rub  them  so  that  no  berry  remains 
entire.  With  black  hemes,  the  sugar  is 
added  straight  and  put  into  the  keg  for  fer- 
menting. After  three  or  four  weeks'  rack, 
the  pomace  may  be  utilized  for  distillation. 
Other  berries  may  be  mixed  with  the  water, 
squeezing  the  former,  stir  well  and  put  in 
the  keg.  Continue  adding  water  until  only 
skins  and  seeds  remain.  The  last  part  of 
the  water  should  be  warm;  dissolve  the 
sugar  in  it  and  add  this  to  the  mass  in  the 
keg.  Rack  off  the  lees  after  completed 
fermentation  after  about  three  or  four 
weeks. 
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ifornia  Products  a  Specialty. 


SAN    FRANCISCO    MERCHANT, 

CHARLES    R.  BUCKLAND,  Editor. 

The  San  Fbancisco  Mekcha  nt  is  a  jour- 
nal that  is  devoted  almost  exclusively  to 
the  Vitioultural  Industry  of  California . 

From  a  careful  perusal  of  its  columns, 
those  interested  in  viticulture  will  find  that 
it  is  filled  with  matter  of  interest  and  value 
to  every  grape  grower,  whether  his  specialty 
be  the  cultivation  of  grapes  for  table  use, 
wine  or  raisin  making. 

We  make  it  a  point  to  endeavor  always 
to  obtain  the  latest  reliable  and  authentic 
information  on  such  subjects,  that  can  be 
gleaned  from  the  Viticultural  Journals  of 
the  Old  World,  where  the  study  of  the  in- 
dustry has  been  made  a  science. 

In  addition  to  this  we  give,  regularly, 
accurate  statistics  and  information  as  to  the 
gripe  crop  of  California,  the  outlook  for 
the  wine  and  raisin  market,  future  p"S>t7»i/- 
i.i^,  the  growth  of  the  industry  and  any 
particulars  that  are  essential  to  a  successful 
continuance  in  the  business,  whether  they 
pertain  to  the  cultivation  of  the  crops  or 
the  marketing  of  the  products.  Wo  also 
aim  to  protect  you  against  frauds  that  may 
be  practiced  for  the  purpose  of  damaging 
your  business. 

As  this  is  the  only  paper  in  California 
that  specially  represents  the  business  in 
which  you  are  engaged,  we  feel  sure  that 
you  will  not  hesitate  to  assist  us  with  your 
support,  and  that  you  will  recognize  the 
value  of  having  a  paper  of  your  own,  and 
one  conducted  exclusively  in  your  behalf. 
The  subscription  to  the  Merchant  is 
only  Three  Dollars  a  year,  payable  in 
advance.  The  paper  is  publish  el  everj 
other  Friday  morning.     A  ldre3<(, 

E.   C.   HUGHES    &   CO., 
511    SHii90nit!    M(r«et    N.  »'« 
P.  O.  Box,  236  i. 


California 
Canned 


Fruits,    ' 


California 
Dried 

Fruits, 


California 

Raisins, 


~%^l    California 


Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AND  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


SA2J    rHANCISOO    MERCHANT. 
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TERMS-PAYABLE  IN  ADVANCE. 

btf  ropy  <»nt)  year J»*  OO 

One  L-ouy  sin   tiionthi *    '^ 

ocludlii);  city  tlollvttry,  t'nltod  SUtOf,  or  Canadian 
i*o«taiio. 


Cutoreil  at  thu  I'ostoMcv  oaacconil  cloaa  niatti-r. 


I  AGENTS. 

AJJAUEIM MAX  NEBKI.r.Sll 

CLoVKRIiALE.  Sonoma  Co J.  A.  i  AKUIK 

DI.\t».S,  Solani'L'o A.  K.  >lnm 

Ut'.NCA.VS  MILLS,  Sonoma  Co C.  K    WI.OA.M 

FKt-SM> (Ooldcn  Kiili;  Itwanr 

3KVSKUVILLE,SononiaCo Ll-  LEl'IM 

HKALlism'KC,  Sonoma  Co A.  BALTZbM- 

MA.\WK1.1..  ColuoaCo M.  NATIIA.V 

SANTA  A.\A H.  t'   CIIITlu.V 

SAN  JOSE.  Santa  Clam  Co E     B.    LEWIS 

SAXTA   KOSA C.  A    WKUail 

STlKKT.iS W.M.  H.  KDlllXSON 

WIM'S"U..SononiaCo LINDSAY  &  WELCH 

Wu(illLAM),  YoloCO  E    llEKd 

llOXOLLLC  J    M.  OAT,  Jr.  .M  Co 
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NEW     ZEALAND 

Loan  aifl  Mercantile  AEency 

COMPANY. 

(Litintt'd.) 

CAPITAL  -         -         $  I  7,500,000. 

RESERVE  FUND        -        $1,325,000. 

Han   Fi[AN(:isc<">  Oni'  k, 

314   California    Street. 

Rt'CchL-s  CONSIONMKNTS  (or  salt-  hi  ALSTtlALI  A 
uiil  NEW  ZKALANU.  COLLECTS  lltlls  ami  buys 
Ml')  sells  KXCIIANUE  on  those  I'olonk".  Orilure 
(or  Auatniliftii  SKKI)  WICKAT,  New  Zi-a'ainl  OKCIi- 
ARDand  KYE  CK ASSES.  cW., etc.,  ])roiiii)t>>  executed. 
VVALTKK  F.  LAWItV,  Managkr. 
Hkrbkht  Fi>i,itKB,  Awountant 


'UOOD     WILI'.'* 


lu  tbt  case  of  Eeane  Bros,  failui-c  amoug 
the  assets  as  presented  to  the  bauk,  shoitly 
before  the  assigumeut,  was  au  item  for 
"Goodwill.''  It  was  questioued  whether 
it  was  sound  commercial  policy  to  make 
any  claim  for  "  good  will.''  A  similar 
qnestiou  has  recently  been  raided  in  Aus- 
tralia where  the  auditors  of  u  public  com- 
pany added  to  their  report  "  that  no  reduc- 
tion had  yet  been  made  in  their  good  will 
account."  The  stock-holders,  however, 
took  exception  to  the  remark.  Keferriug 
to  the  point,  the  Australasian  Insurance 
and  Jiankiwy  Htcoid  says;  "We  think  the 
auditors  asked  properly,  aud  that  the 
share-holders  discouraged  au  intelligent 
and  conscientious  audit.  Wheu  an  ex- 
poanre  tJikes  place  in  the  affairs  of  a 
company,  n  portion  of  the  public,  with- 
out inquiry,  blame  the  auditors;  but  where 
auditors  dare  to  point  out  a  way  iu  which 
the  financial  position  of  a  concern  may  be 
strengthened,  they  are  censured."  The 
idea  of  regarding  good  will  as  an  asset  has 
been  a  surprise  tu  many  people.  In  a 
iubstantial  paying  business,  where  n  salo 
is  being  effected,  then  good  will  may  be 
regarded  as  of  some  iutrinsic  value,  but  in 
a  case  like  that  of  Keaue  Bros.,  where  a 
failure  took  place  ouly  a  few  months  after 
good  will  had  been  claimed  as  of  the  value 
of  many  thousands  of  dollars,  the  facts 
prove  that  it  was  of  no  value.  The  failure 
of  tho  house  at  nnce  wipes  out  that  asset 
aud  shows  that  it  wiis  fictitious. 


AtPFLY    AMD     DEMAND. 


The  principal  cause  assigned  for  the  re- 
)■-  ul  failures  was  the  reduction  made  seven 
iiiLtnlhs  ago  iu  overland  frtight  rates.  At 
tliut  time  a  const-rvativo  merchant  of  San 
Francisco  remarked  to  tlie  wiiter  that  he 
feared  there  would  be  some  heavy  failures 
bi'fore  the  end  of  tho  year,  especially  in 
the  dry  goods  and  clothing  lines.  Tho 
reason  assigned  was  the  dtpreciation  of 
values,  the  large  stocks  on  hand,  aud  the 
great  influx  of  new  goods  ut  low  freights 
whieh  would  undersell  existiug  suppli-s. 
Tbi^has  had  much  to  do  with  the  trouble, 
but  niercliants  in  San  Francisco  have  been 
in  the  habit  of  carrying  much  larger  stocks 
than  were  warranted  by  the  demand.  Tho 
maiket  aud  its  requirements  are  limited, 
therefore,  especially  in  dry  goods  and  cloth- 
iug  in  which  fashions  change,  it  is  folly  to 
carry  excessive  supplied.  In  these  lines 
the  unsold  goods  of  one  seasou  must  be 
pushed  off  at  a  sacrifice  iu  order  to  make 
room  for  the  new  season's  supplies.  Other- 
wise the  goods  remain  stored  in  warehouses 
and  deteriorate.  It  will  be  found  that  the 
lute  expt  rience  has  bi-en  beneficial  in  pro- 
moting more  ctiutious  business  methods 
and  a  more  sound  and  healthy  condition  of 
trade. 


poors   4»N    rill':    i>i.ai\m. 

A  corrwKi)ondent  from  Italy  relates,  that 
not  verj'  many  years  ago  the  stagnant  pools 
in  the  plains  of  CampigliaMaritima,  on  the 
I'isa  district  limits,  were  drained  and  the 
inhabitants  of  tho  region  planted  a  large 
urea  to  vines.  The  Sangioveto  variety  is 
held  iu  high  esteem  there  and  it  constitutes 
nearly  exclusively  the  vineyard  stock  in 
those  plains.  The  quality  proves  to  be 
excellent,  inasmuch  as  at  a  recent  inter-pro- 
vincial fair,  of  the  32  medals  for  the  Lucca, 
Pisa  aud  Livorno  provincial  exhibitors,  17 
were  given  lo  those  of  the  29  CampigHa 
contributors  whoso  wines  were  deemed 
worthy  of  that  distinction.  As  to  fertility 
of  the  soil  and  the  prolific  product  of  the 
Sixugioveto  vine,  seven  tons  of  grapes  is  the 
average  yield  per  acre. 


EFFECT     <»F     MUIITNINU. 


The  Australian  Times  and  Anglo-Xew 
Zfilauihr  says  that  on  the  night  of  the 
Tarawera  volcanic  eruption,  tho  Haszard 
family  had  in  their  cash-box,  among  other 
moneys,  a  half  soverign  lying  on  the  top 
of  four  half  crowns.  During  the  storm 
their  residence  was  struck  by  lightning. 
After  digging  out  the  effects,  the  cash-box 
was  handed  over  to  friends  of  the  family. 
The  lightning  appears  to  have  fused  the 
coins  together,  and  iu  some  mysterious 
way,  though  tho  face  of  the  half  soverign 
is  not  defaced,  the  gold  appears  to  have 
been  driven  through  the  center  of  each  of 
the  half  crowns,  as  each,  iu  the  center,  is 
colored  the  size  of  a  shilling,  us  if  with 
gold. 


MONAHTIC    BinrrOVH     POKTBT. 


A  FrnKiii*'iil  Iroiii  Ihe   4'o4l4>  of  .Hmilcli 
ul  ibc  Foiirteenlli  i'oulury. 

Per  potum  prinium  nequco  cognoscere 
vinnm. 

Gaudia  sunt  nobis  solemnia,  qnando  bibo 
bis. 

Nil  prosnnt  viua,  nisi  sit  potatio  trina. 

l>um  quatur  putu,  tunc  luetor  pectore 
toto. 

Ad  potuui  <]uintnm  mens  vadit  in  lab- 
irynthum. 

Sextus  agtt  potus,  ut  nemo  sit  mihi  notus. 

Cuucta  muleudina  machinant  septima 
viua. 

Octavum  viuum  me  cogit  abire  supinum. 

Nouo  vino  tractatur,  ut  corpus  sepeliatur. 

Decimus  evomit,  quod  quis  dirigere  He- 
quit 

TRANSLATION. 

At  the  1st  glass,  yet  uncertainty  of  opin- 
ion of  the  wine's  quality. 

At  the  2d,  contentment  of  arriving  at  the 
opinion. 

At  the  3d  glass,  remember:  of  all  good 
things  tJiree  is  the  roqiiisite  number. 

At  tlie  Uh  glass,  happy  feelings  begin. 

At  the  Sth,  mind  begius  to  wander  into  a 
labyrinth. 

At  the  6th,  diffculty  to  recognize  your 
friends. 

At  the  7th,  bad  signs  appear. 

At  the  8th,  lr)ss  of  stability  iu  the  legs. 

At  the  9th,  gliding  under  the  table. 

At  the  10th,  reudej'ing  what  was  imbibed. 

The  moral  of  the  nineteenth  century ; 
One.  two,  three,  is  good  enough  for  thee. 


A   NEW  WINE  PRESS. 


Monsieur  Laliman  is  the  learned  French 

fuuologist  who  first  thought  of  using  the 
American  varieties  of  vinos  as  a  defense 
against  phylloxera.  The  Duchess  of  Fitz 
James  says;  Consciously  or  unconsciously 
Mr.  Laliman,  from  IHfJG  to  187-1.  has  played 
a  grand  part  iu  viticulture.  He  first  called 
attention  in  Franco  to  the  American  re- 
sistant vines.  Was  this  salvation  after 
ruin,  nr  ruin  without  salvation  ? 


At  the  ViticuUural  Congress,  held  last 
summer  in  Madrid,  at  which  there  was  a 
large  representation  fiom  all  the  provinces 
of  Spain,  one  of  the  utensils  which  attract- 
end  the  most  atteutiou  was  a  press.  Thft 
pressiou  is  produced  by  a  double  compsusa- 
tion  movement.  It  is  of  solid  construction 
and  very  cheap.  The  makers  are  Rodri- 
guez k  Co.  of  Madrid,  Serrano  street,  4H. 
The  body  of  the  press  aud  the  cage  are  of 
the  appearance  of  most  presses;  the  screw 
aud  wheel  work  is  the  distiugnishiug  feat- 
ure, and  it  was  declared  by  the  concurrence, 
among  which  there  were  many  well  ac- 
quainted with  the  different  systems  of 
presses  of  foreign  inveutiou,  to  be  the  most 
perfect  machine,  of  easy  repair,  if  the 
solidity  of  its  coustructiou  ever  allowed  of 
its  getting  out  of  order,  and  its  cost  access- 
ible to  all  grape-growers. 


RAISIN    EXPORTS. 


The  overland  exports  of   raisins  in  Sep 

tember  amounted  to  115,440  pounds,  as 
compared  with  an  export  of  407,780  pounds 
in  the  same  month  last  year.  This  is  a 
considerable  difference,  and  shows  that 
there  has  uot  beeu  such  a  rush  to  get  early 
on  the  Eastern  market,  the  inducement  in 
prices  uot  being  so  favorable  as  it  was  iu 
1885.  Tho  largest  movement  was  from 
Stockton,  which  also  headed  the  list  with 
300,000  pounds  iu  September  of  last  year, 
Los  Angeles  then  comiug  second  with 
114,100  pounds.  The  figures  for  last  month 
were ; 

Skptrmbeb,  1886. 

From  I'ourulB 

Stockton 60,5S0 

San  Frtuicisco «. 2».8(S0 

boeAnirelM 20.OO0 

Toul II  5,140 


MORE    WINE     WANTED. 


Statistics  in  France  show  at  a  glance  the 
terrible  effect  of  the  consumption  of  distilled 
beverages,  provoked  and  increased  by  the 
high  price  of  wines.  From  187*2  to  1885. 
in  Paris,  about  50,000  spirit  drinkers  have 
boon  placed  in  houses  whore  the  habit  is 
undertaken  to  be  cured,  aud  a  large  pro- 
l>ortion  of  these  wore  asylums  for  the  in- 
sane. In  the  years  1872  to  1885  tho  num- 
ber of  the  latter  increased  constantly.  In 
1885,  4186  persons  were  taken  cnre  of  in 
Paris  mad-houses,  and  most  of  these  were 
drunkards,  but  noue  of  them  consumers  of 
wino.     Alcohol  did  it. 


RAISINS     FllO.n     THE     <*APE. 


In  June  last  a  consignment  of  fifty  tons 
of  raisius  from  the  Capo  of  Good  Hope  was 
expected  in  Loudon.  This  was  tho  first 
importation  from  that  grape  growing  Col- 
ony. Tho  circumstance  of  the  vintage 
falling  in  the  winter,  or  rather  at  the  be- 
ginning of  spring  iu  South  Africa,  will,  in 
future,  when  raisin  culture  increases  tliere. 
as  is  to  be  expected,  afford  new  Iruit  reach- 
ing tho  Eugtish  markets  months  before 
Southern  Europe  and  Asia  Minor  can  send 
theirs  from  the  late  summer  gathering. 


Mr.  Juan  Gallejos  of  Mission  San  Josa 
reports  a  deficiency  of  sugar  in  some  of  his 
grapes,  and  in  ouc  case  he  waa  compelled 
to  make  three  pickings  from  his  fii-st  crop, 
the  grapes  not  being  all  of  the  same  ma- 
turity. Exercising  such  care,  though  it 
involves  more  labor  and  expense,  results  in 
the  making  of  better  wine. 


The  New  Zealaud  Government  has  insti- 
tuted a  village  settlement  scheme,  whereby 
a  man  can  take  up  fifty  acres  of  laud  for  a 
nominal  rent.  He  receives  $100  to  enable 
him  to  erect  a  house,  and  an  allowance  for 
every  acre  he  claims.  This  permits  men 
without  any  capital  to  take  up  laud. 


A  Uordeaux  paper  states  that  in  France 
a  new  toxic  liquid  has  been  introduced, 
called  essential  oil  of  wine  lees  and  hailing 
from  Leipsig,  wherewith  Cognac  is  made 
of  beet  spirit.  The  municipal  laboratory  of 
Paris  has  analyzed  this  new  adulterant. 

Application  has  beeu  made  to  the  State 
ViticuUural  Commission,  by  the  Hawaiian 
Government,  for  a  complete  set  of  Mr. 
Wetmore's  reports  and  any  other  official 
publications  relating  to  viticnltnre  in  Cali- 
fornia. 


The  Commission  charged  by  the  Senate 
of  France  with  a  report  on  alcohols,  has 
promised  a  premium  of  50,000  francs  to  the 
eliemist  who  finds  an  easy  and  rapid  pro- 
cess for  proving  the  purity  of  distillates. 

Mr.  Charles  Krug  of  St.  Helena  picked 
11^4  tons  of  grapes  from  au  acre  of  Kies- 
ling  vinos  that  had  been,  trained  on  «ire. 


Mr.  J.  Atkinson  of  Rutherford  got  12 
tons  of  grapes  to  the  acre  from  his  Chas- 
selas  Fontaiueblau. 


Wino  making  is  almost  finished  through- 
out the  State.  The  returns  will  bo  looked 
for  with  interest. 


It  is  said  that  the  color  of  the  wine  made 
in  Kapa  this  year  is  hardly  so  good  as  it 

was  in  1885. 


Tho  second  crop  of  grapes  is  generally 
r«port«d  as  being  very  lorge. 


October  29,  1886 


SAJS^    PRANOISCO    MEROHAIfT. 


CALIFORNIA 
AA/INES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York, 

71  Hudson  Street, 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.   T.   Coleman   &   Co. 


71  Hudson  Street 


New  York  City. 


ALSO    AGENTS   FOR 

ALCOHOU    WINE    AND    SPIRITS. 


10 


SAN   FRANCISCO   MERCHANT. 


October  29,  1886 


Oar    UraptMi— Tb«  tUtnrc^m   of  llupf»ly 
HarkvU.  Clr. 


► 


IN'cw  Yoik  Wln«  aiul  t*nilt  (Jrower] 

Onr  rfi>r<'N«'ntntiTe  piJlrd  od  the  well- 
kuuVD  couimiiMiou  mcrrliiiiit,  Mr.  O.  S. 
Puluier,  IGti  Kviidu  Btrt'ft,  Xew  York,  who 
bau  haiitllvd  »xlt>iiiiv«<lv  the  crops  of  iln- 
uieHtic  ^iipt'6  for  the  jtiiHt  tlftefii  jfars,  niHI 
iu  thf  coiirHu  of  couvt'rtuitiou  gli'aued  tht- 
followiuK  iutt-rfHtiliK  ftiotn: 

Hv   said   a    Htraugfr  coraiug  to  our  city 

dariug  tht*  height  of   the  Hhippiiif^  aeuHoii, 

would  iDatiurllvvly  ask  "Where  do  nil  the 

grapi-s  conu'  from,  and  wucro   do  tht-y  go 

to?*'     Ah  wo  find  it  to  bo  a  Kurprining  fuct, 

that  not  ouly  art*  they  coming  from  extreme 

poiutii   in   the    I'uiled    States,  hnt  also  the 

foreign  crop  in  already  at  hand,  aud  yet  the 

market  ii  not  in   a   glutted  condition,  but 

haa  a  healthy  tone,  and  all   choice  stock  is 

moving  out   freely,   and    at   remunerative 

prices.     The  beautiful  purple  Tokay  from 

■unuy    California    has   n    preference,    and 

was  Selling  from  Jl.'.U  to  J.'j  per  case  ol  40 

pounds:  ncit  came  the    delicate  Muscatel, 

from  $3.50  to  $4..")0  per  case:  Black  Ferra- 

ra,  $3.50  to  $4.50  per  case.  .The   always 

ataple  Almeria  from  the  Mediterraneun  isles 

are  plenty,  and  selling   from   $6  to  $7  per 

keg  of   85   ponnds.     The    fancy    varieties 

coming  now  from  the  banks  of  the  Hudson, 

and  the  Luke  terraces  of  Central  New  York, 

prove   to   bo   great  rivals  to  the  California 

fruit,  and  are  much  sought  after  by  the  fine 

trade.     We  are  getting  10  cents  per  pound 

for  white  Niagara;  8  cents  for  Delaware:  7 

cents  for  Salem,  Ag.mani  aud  Martha:  aud 

the  always  popnlar  Coucojd,    owing   to  its 

prolificness,  is  selling  at   the  low  price  of 

from  3  to  4  cents  per  pound. 

In  reply  to  the  question  -'Where  do  yon 
find  nutlet  for  these  heavy  crops  arriving  iu 
market  all  at  the  same  time?''  he  said, 
"Ni'w  Y'ork  is  a  great  distributing  center 
for  not  only  the  Eastern  markets,  but  also 
all  the  leading  cities  of  the  South.  The 
competition  in  express  rates  and  rapid 
ateam  transportation,  both  by  land  an<i 
watfr.  has  given  us  facilities  to  land  our 
grapes  at  the  doors  of  all  the  principal 
markets  of  the  South:  and  Philadelphia, 
Baltimore,  Washington.  Richmond,  Atlan- 
ta, also  Charleston  and  Savannah,  are  sup- 
plied regularly  from  our  market,  aud  we 
even  send  them  to  what  was  once  an  ex- 
treme point— Florida.  We  have  also  good 
outlet  to  the  (ierman,  French  and  Italian 
peoiile  of  oar  city  and  suburbs, 
who  are  ready  to  buy  our  surplus  and  s.e- 
ond  quality  grapes  for  wine  purposes,  when- 
ever prici  s  drop  sufliciently  low.  This  nut- 
let for  the  inferior  grades  is  a  valuable  one, 
as  it  keeps  our  market  in  a  healthy  condi- 
tion. It  is  no  uncommon  thing  for  a  pri- 
vate individual  to  use  from  1,000  to  2,500 
pounds.  The  low  express  rates  has  also 
given  great  advantag.s  to  the  Western  N.w 
York  growers,  as  they  can  now  pbiee  their 
grapes  in  our  market  at  the  small  expense 
of  five  cents  for  these  small  baskets.''  He 
further  said  that.  "AlthouL'h  there  was  some 
alarm  earlier  iu  the  season,  vineyardists 
being  doubtful  aa  to  the  success  of  their 
crops,  yet  reports  from  the  jirincipal  sec- 
tions of  Hudson  River  and  Western  New 
York  indicate  a  full  crop  and  no  damage, 
with  the  exception  of  a  few  localities  where 
mildew  has  made  its  appearajice.  Wo  are 
aided  largely  iu  prolonging  tho  shijipiDg 
season,  equalizing  our  supply,  aud  sustain- 
ing prices,  by  the  custom  of  placing  in  cold 
storage  the  largest  share  of  tho  crops  of 
•omo  of  onr  heaviest  growers  ou  the  Hud- 


son River.  Some  of  them  have  a  capacity 
for  holding  100  Ions  of  grapes,  and  thus 
we  are  enabled  to  longer  enjoy  the  luscious 
Concord,  and  it  may  be  seen  on  many  ta- 
bles now  at  Christmas  time." 

"Can  California  market  her  grapes  here 
profitably  during  the  height  of  our  home 
crops?"  "  Yes,  sir;  there  have  been  several 
carloads  already  iu  onr  market,  and  there 
are  more  on  tho  way :  and  at  the  jjrices  men- 
tioned above  they  pay  the  grower  very  nice- 
ly, as  the  recent  reduction  in  freights  makes 
the  eipeuse  comparative  light.  As  to  tho 
general  outlook  for  the  season,  unless  we 
have  an  early  frost,  preventing  grapes  from 
fully  ripening,  I  expect  to  see  all  the  crops 
marketed  at  remunerative  prices.  The  pro 
duct  of  a  good  vineyard,  which  averages 
from  two  and  a  half  to  four  tons  to  the 
acre,  according  to  the  variety,  pays  the 
farmer,  even  at  a  fair  price,  better  than  any 
thing  he  can  produce  iu  tho  way  of  a  gen- 
eral crop.  There  are  some  exceptions,  of 
course,  in  the  way  of  small  fancy  fruits, 
which  often  result  more  profitably.  I  seo 
no  reason  for  discouragement  in  the  minds 
of  (he  grape-growers,  as  I  look  for  the  de- 
mand in  the  future  to  be  equal  to  the  sup- 
ply." 


KoKBntliiB  Problbillon. 


Wlne-MKklnr  in  ralirariiia. 

[Anifla-Ametiean  Times,  ] 

We  have  often  remarked  that  tor  a  young 
man  with  some  capital  wine-making  in  Cal- 
ifornia ofl'ered  the  highest  prize  in  the  fu- 
ture; aud  we  have  never  changed  from  that 
opinion,  though  year  by  year  the  sum  re- 
quired has  become  larger  and  larger.  A 
Hue  estate  planted  iu  vineyards  would  sell 
for  hundreds  of  pounds  an  acre,  and  al- 
though the  return  would  be  satisfactory  on 
that  high  price  and  continue  to  increase 
with  the  trade  iu  California  wines,  yet  this 
is  a  pursuit  in  which  only  a  man  with  large 
resources  could  embark.  If  this  new  ground 
ofifera  advantages  as  great,  a  few  yonug  men 
combining  small  means  would  have  it  with- 
in their  power  to  make  one  of  these  valua- 
ble estates  within  a  few  years.  Wines  were 
made  in  Lower  California  superior  to  any 
any  known  ou  tho  Pacific  Slope  at  the  old 
mission  stations.  Whether  it  would  be  to 
the  prejudice  of  the  grower  to  produce  in 
Mexico  against  the  United  States  remaius 
to  be  shown,  as  the  best  market  is  iu  the 
States.  Bnt  Mexico  is  itself  arising  coun- 
try with  a  population  as  it  becomes  richer 
aud  more  civilized  likely  to  be  large  con- 
sumers, and  this  country  will  successfully 
compete  in  European  marts  with  European 
produce.  The  growth  is  on  the  sea,  and 
before  the  yield  is  ready  the  Panama  Canal 
will  be  open,  when  all  the  horbors  of  the 
the  Pacific  Slope  will  be  visited  by  a  con- 
stant flow  of  steamers,  affording  the  cheap- 
est caiTiage.  What  holds  of  the  grape, 
holds  equally  of  every  produce  of  the  Med- 
iterranean shores,  from  figs  to  olives. 
Whatevee  the  amount,  there  need  be  no 
fear  of  overproduction,  besauso  the  very 
finest  country  for  fruit-preserving,  for  rais- 
ins, surpassing  even  Valencia— it  is  the  ex- 
Cellince  of  those  fruits  which  will  ensure 
the  sale.  Indeed,  there  is  nothing  that  can 
■bo  grown  on  the  Meditoranneau  that  could 
not  be  produced  in  perfection  in  a  Los  An- 
geles garden,  aud  the  advantage  of  such 
cultivation  to  a  class  that  most  requires  the 
opening  is  that  ou  a  small  concentrated  area 
with  no  great  manual  labor  a  handsome 
revenue  can  be  extracted  from  the  soil. 


Subscribe  for  the  Msr 


[t'ornnpoinlvnce  in  the  \Viu,hiriuton,  t).  C  ,  Natlonbl 

KriHibltcan.] 

The  discussions  on  this  subjiet  in  the 
\filional  Ittimhlican  has  thus  far  not  touched 
the  object  of  proscription  itself,  nor  ex. 
plained  tho  nature  of  tho  different  bever- 
ages held  in  abhorrenee  by  well  meaning 
penple.  Neither  has  tho  question  l^-en 
raised,  if  there  are  really  no  other  remedies 
against  drunkenness,  than  that  extreme  one 
of  absolnte  banishment  of  fluids  containing 
alcohol. 

The  study  of  hygiene  and  nlim  entation 
seems  in  the  United  States  not  to  be  exactly 
a  prominent  one.  Gross  ignorance  prevails 
on  the  subject  of  beverages.  Tho  ancient 
adage,  "  Never  drink  without  eating,  nor 
eat  without  drinking,''  is  sadly  neglected 
aud  sinned  against.  Systematizing  the 
manner  of  nourishment  is,  at  least  on  the 
part  of  many  of  the  stronger  sex,  not 
thought  of.  (Jreat  regularity  in  liabits  is 
not  general.  The  neglect  of  that  old  rule 
quoted  has  to  answer  for  the  unnatural  cus- 
tom of  tippling.  That  inherited  fashion  of 
satisfying  an  artificial  thirst  at  any  moment 
created  the  convenience  of  the  public  house. 
The  saloon  could  not  bttt  prosper  and  mul- 
tiply to  fill  the  want. 

Alcohol  used  iu  gi*eat  moderation  is  an 
excellent  resupplier  of  heat.  For  the  hard 
worker  in  the  open  air  it  is  a  restorer  of 
wasted  force.  To  the  person  of  sedentary 
habits  it  is  not  a  necessity.  A  vast  difl'  r- 
tuce  exists  between  distillates  aud  bev.-r- 
ages  formed  by  fermentation  and  oeutaiu- 
ing  as  one  of  their  ingredients,  not  the 
promineut  one,  alcohol  geuerated  naturally 
from  the  sugar  of  the  fruit  that  originated 
light  beverages,  such  as  wines  of  grapes  and 
other  fruits.  Beer  is  likewise  a  light  drink, 
when  not  fortified  lo  a  great  degree. 

Light,  pure  table  wines,  the  chief  of  them 
clarets,  are  a  truly  nutritive  beverage.  As 
a  food,  but  not  as  a  dram,  it  serves  at  the 
meal  for  more  than  a  hundred  millious  of 
people  in  the  old  world  rt-ho  are  essentially 
sober,  and  who  iu  a  very  small  proportion 
consume  distilled  drinks.  Tho  French, 
Italians,  Spaniards,  Greeks,  and  other  grape 
growing  nations  can  snrely  uot  bs  called 
addicted  to  abuses  such  as  are  prevalent  in 
nations  which  do  not  produce  wine  .  The 
child  accustomed  at  his  meal  to  coloring  his 
water  with  a  few  ounces  of  claret  will  never 
become  a  consumer  of  ardent  driuks.  This 
axiom  would  suggest  the  natural  remedy 
against  the  improper  use  of  distilled  driuks. 
The  medium  "bi  wine,  pure  and  light,  is  the 
simple  and  most  efHcncious  ally  of  the 
friends  of  temperance.  In  his  innermost 
lieart  every  citizen  of  good  sense  and  pat- 
riotic feelings  is  such.  Y'our  two  to  six 
ounces  of  claret  added  to  the  water  to 
quench  the  thirst  at  the  meal  where  meat  is 
eaten  will  at  once  be  the  best  assimilator  of 
the  food  and  a  safeguard  against  the  desire 
for  alcohol.  Let  tho  medical  faculty  pon- 
der over  the  matter  aud  confer  with  their 
confreres  of  the  old  world.  Let  every  pa- 
rent give  the  matter  a  thought.  Y'ou  will 
prevent  your  child  to  look  for  so-called 
stimulants  when  growing  up,  when  the  acids 
and  salts  of  the  fruit  which,  with  the  vege- 
table water,  extractives,  and  a  light  amount 
of  alcohol,  combine  that  most  perfect  gift 
of  Providence,  wine,  have  once  became  the 
natural  assimilator  of  his  food,  and  by  reg- 
ularity of  diet  the  between  meals  ardent 
drink  becomes  to  him  a  most  unnecessary, 
nay,  uauseatiug  and  unnatural  treat,  if  treat 
it  really  be,  to  gulp  down  what  ouly  wrong 
training  has  caused  to  bo  considered  proper 
to  enter  into  the  stomach. 


Tempiranco  societies  abroad  do  not  think 
of  discarding  their  best  aid  for  sobr  habits 
— wine:  they  fight  against  the  abuse  of  dis- 
tillid  drinks,  and  they  fight  against  their 
use.  These  notes  on  the  nature  of  light 
beveioges  may  seem  absurd  to  most  of  those 
who  judge  with  the  heart,  and  act  accord- 
ingly for  what  they  think  to  be  the  right 
ami  best  way  of  serving  their  brethren. 
The  heart  is  a  poor  factor  for  argnmeut. 
The  brain  has  to  assist.  Everything  has 
two  sides.  People  should  consider  both  it 
they  want  to  bo  eft'ectual  in  a  cause.  Some 
discussion  of  com^jetent  people  is  crtainly 
desirable  ou  this  head.  F.  P. 


ArtlUclRl   Frencb   wloe. 


The    making  of    ortificial    French   wine 
(says    the    London     Tdegi-aph)    does    not 
appear  to  be  a  very  elaborate  process.    The 
raisins  are  put  in  a  vat  with  fifty-five  gal- 
lons of  water,  heated  to  sixty-eight  degrees 
Fahrenheit   to    every    hundred    weight  ot 
fruit.     A  small  quantity  ot  sugar  is  added 
to  accelerate  fermentation,   which  soon  sets 
in,  aud  at  the  end  of  a  week  or  so  the  liquor 
is   drawn   olT  and  is  ready  to  be  doctored 
into  spurious   Bordeaux.     As   iu  (ho  cele- 
brated case  of  the  making  of   sausages,  it 
is    "tho  seasoning   that    does    it."      The 
liquor  obtained  from  the  dried  cuinants  is 
of  a  very  pale  hue;  it  is  darkened  by  be- 
ing mixed  with  the  coarse  poti  nt  wines  ot 
Piedmont,  or  with    the  heady  vintages  ot 
Catalonia,    and    especially    with    the    ex- 
tremely  cheap    Spanish    wine  of    Val   de 
Pcuas,    which    is    produced    in    such   tre- 
mendous abundance  that  a  portion  of  lust 
year's  vintage  is  often  allowed  to  run  to 
waste  in  the  gutters,  or  is  mixed  with  the 
mortar  for  building,  as  there  is  not  a  suf- 
ficiency of  casks  tor  the  new  yield  of  wine. 
Of  late  years,  however,  the  exportation  ot 
"vina  secca,"    mainly   from   the   ports  ot 
Genoa   and    Leghorn,    has    been    steadily 
increasing,    and    many   of    tho    Bordeaux 
wine   makers    prefer    the    Italian    to    the 
Spanish  raisins.     At  all  jevents,  the  experts 
in  "  seasoning  "  can  produce  very  fair  imi- 
tations   of    Chateau    Lafite,    Chateau    La 
Tour,  Chateau  Margaux   and   Haut-Brion. 
These    are    "premiers    cms";    the    stuiT 
made  from   the  dried  raisins  can  then  bo 
".seasoned"    into    palatable    simulacra   ot 
Medoc,    Mouton-Caiion,    Larose,    Pichon- 
Longucville,    St.    Julien    and    Grav^.     Ot 
course,  there  are  genuine  "cms"  of   Bor- 
deaux   to    be    obtained   from   shippers   of 
acknowledged    reputation;    veritable    Cha- 
teau Margaux  yet  delights  tho  admirers  of 
a  vintage  which  might   be  termed   incom- 
parable   but    for    the    competition    ot    its 
queenly  sister,  Lafitt.-,  and  the  unquestion- 
able  suzerainty  of  the  King  of  Burgundy, 
Clos-Vougeot.     It  is  recorded  ot   Marshal 
Gouvion   de   St.    Cyr.    that  when,   during 
the   restoration,    at   the  head  ot   his  corps 
d'arm<^e,  he  passed  the  renowned  vineyard 
in  question,  he  ordered  a  royal  salute  to  be 
fired   in    honor    of    the    splendid    vintage 
which,  obovo  all  others,  maketh   glad  the 
heart  of  man.     But  such  wines  can   only 
grace  the  boards  of  tho  wealthy.     Consum- 
ers of    so-called   Bordeaux  iu   tho   United 
States,  in  the  colonies,  and  in  India  must 
be  content  to  drink  what  the  shippers  and 
the  wine  merchauts  choose  to  send  them. 


Our  wine  table  in  this  issue  shows  that 
5,000  gallons  of  California  wine  were  sent 
to  Hawaiian  ports  iu  a  period  of  about  a 
fortnight.  The  shipments  by  the  steamer 
Alameda  are  given  in  detail. 


October  29,  1880 
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wine   Adulteration. 


[The  Vigneron.l 

The  following  are  some  commou  reactions 
which  will  enable  anybody  with  the  slight- 
est knowledge  of  chemistry  to  ascertain 
whether  wine  is  adulterated  or  not: — 

Natural  Wine.— A  solution  of  carbonate 
of  soda  miled  with  natural  wine  produces 
a  mixture  of  a  greenish  or  yellowish  gray, 
according  to  the  qnality  of  the  wine. 
Protonitrate  of  mercury  makes  a  pearlish 
gray  precipitate,  and  renders  the  liquid 
white  or  straw  colored.  A  mixture  of  equal 
quantities  of  ammonia  and  red  wine  pro- 
duces a  green,  which  is  changed  to  straw 
color  if  there  is  too  much  ammouia.  A 
saturated  solution  of  borax,  used  iu  the 
proportions  of  two  of  borax  for  one  of 
wine,  produces  a  series  of  colors  -varying 
from  gray  to  tlax-flower  color,  and  bluish 
gray  with  a  tinge  of  green.  Baryta  water 
forms  a  precipitate,  and  th  i  liquid  when 
filtered  takes  an  olive  color.  Sulpho- 
hydrate  of  ammonia,  mixed  with  natural 
wine  iu  equal  proportions  and  then  fil- 
tered, has  a  fine  green  color.  Sub-acetate 
of  lead  forms  a  precipitate  of  either  a  blue, 
greenish  bine,  or  bright  green  color,  leav- 
ing  the  liquid  colorless.  There  are  many 
other  reactions  by  which  natural  wine  may 
be  known,  but  the  above  are  sufficient, 
therefore,  we  pass  on  to  those  for  adulter- 
ated wines. 

Wines  Colored  with  Campeachy  Wood.— 
It  is  advisable  first  to  find  if  the  wine  con- 
tains alum  or  tartaric  acid,  as  it  is  only  by 
the  use  of  these  substances  that  the  wine 
keeps  its  color.  If  the  wine  be  treated 
with  acetate  of  copper,  or  better  still, 
Berzelin  paper,  it  will  take  a  violet  bluish 
tint.  If  the  wine  be  treated  with  sul- 
phuric ether,  it  will  take  a  yellowish  color 
in  proportion  to  the  quantity  of  campeachy 
which  the  wine  contains.  If  the  liquid  be 
decanted,  and  some  ikops  of  ammonia  be 
added,  the  color  will  be  rosy,  which,  with 
an   excess  of   the   reactive  agent,    will   be 

changed  to  red. 

Wines  Colored  with  Beet-root.  —  With 
carbonate  of  soda  tbe  wine  preserves  its 
color  if  the  beet-root  baa  been  added  after 
fermentation,  but  takes  a  grayish  yellow  if 
it  has  been  fermented.  If  treated  with 
ammonia  it  produces  a  dark  yellow  color  if 
the  beet-root  has  not  been  fermented  with 
the  wine,  and  a  bronze  color  if  it  has. 

Wine  colored  with  Indigo. — If  treated 
with  sulphate  of  potassium  the  indigo  is 
precipitated,  and  can  be  separated  by  de- 
canting ;  or,  if  with  a  solution  of  acetate  of 
alum  the  liquid  becomes  blue.  This  ex- 
periment can  be  observed  better  if  the  wine 
be  mixed  with  four  or  five  times  its  volume 
of  water.  Gautier  says  that  by  these  means 
he  has  detected  the  presence  of  a  millionth 
part  of  indigo. 

Wine  colored  with  orseilla. — A  very  good 
reaction  is  obtained  by  heating  these  wines 
■with  sulphuric  ether,  which  becomes  a 
bright  red,  and  if  afterwards  treated  with 
ammonia  becomes  violet.  Cotton  wool  put 
r  in  the  wine,  and  then  treated  for  some 
minutes,  and  afterwards  well  washed,  takes 
a  rosy  color,  like  fuchsine,  but  it  can  be 
readily  distinguished,  as  if  the  cotton  be 
treated  with  ammonia  it  becomes  violet, 
sad  if  with  hydrochloric  or  sulphuric  acids 
it  turns  red. 

Wines  Colored  with  Brazil  Wood  .—A  few 
threads  of  silk  introduced  into  the  wine  will 
become  lilac  colored,  with  a  maroon  tinge; 
or,  if  mixed  with  ammonia  and  boiled  fo 
a'moment,  the  silk  will  become  a  reddish 
lilac;  or,  if  boiled  with  lime  water,  the  silk 
will  become  an  ashy  gi'ay. 


Wines  Colored  with  Elderberries.— Ace- 
tote  of  alum  produces  n  precipitate,  which 
leaves  the  liquid  either  violet  or  lilac  col- 
ored; bicarbonntn  of  boda  produces  a  lilac 
color,  which  rapidly  changes  to  a  gray, 
mixed  with  n  greenish  blue. 

Wine  Colored  with  Piiret  Berries.- Sol- 
phate  of  alum  produces  a  violet  precipitate. 
With  alum  and  acetate  of  lead  a  bluish- 
gray  precipitate  will  be  formed,  leaving  the 
liquid  blue,  which  forms  the  special  distinc- 
tion of  this  reaction. 

Wine  Colored  with  Myrtle.— Sulphate  of 
copper  colors  this  wine  violet.  Ammonia- 
produces  a  grayish-yellow  or  a  grayish- 
green. 

Wine  Colored  with  Fitolaca.— Hydro- 
chloric acid  increases  the  color  to  a  violet- 
blue.  Aluminate  of  potash  produces  a 
bright  rose  color.  Protonitrate  of  mercury 
produces  a  yellow  color,  and  a  lilac  if  the 
wine  has  been  previously  treated  with  am- 
mouia. 

Wine  Colored  with  Black  Mallows.- This 
wine  is  similar  to  that  which  contains  cam- 
peachy wood,  as  it  will  only  keep  its  color 
by  the  addition  of  alum  or  a  large  quantity 
of  tartaric  acid,  so  it  is  sufficient  to  detect 
the  presence  of  these  bodies;  however,  if 
the  wine  be  treated  with  alum  or  acetate  of 
lead,  it  produces  a  bluish-gray  precipitate 
like  a  uatural  wine,  but  the  liquid  remains 
a  pale  blue. 

Wine  Colored  with  Cochineal.— If  this 
wine  be  treated  with  tauuiu  aud  gelatine, 
and  then  filtered,  the.  liquid  will  be  red. 
Some  ihreads  of  white  wool  left  in  the  fil- 
tered liquid  for  twenty-four  hours  and  after- 
wards washed  aud  dried  at  a  temperature  of 
212  degrees,  will  become  a  winy  violet. 
The  dyed  wool,  if  treated  with  chloride  of 
zinc,  then  washed  with  carbonate  of  soda 
aud  dried  again,  will  become  a  beautitul 
purple. 

Sixleon    I'oiiiKl    Biiiioli    or  tjrapes. 


Principles   or  PrnnlnB. 


Many  of  our  exchanges  have  boeu  parad- 
ing before  their  readers  the  past  few  weeks 
huge  bunches  of  grapes  grown  iu  their 
particular  section.  First  came  Santa  Rosa 
with  a  ly-pound  bunch,  then  Fresno  with 
one  that  tipped  the  scales  at  13^4,  aud  last, 
but  not  least,  a  Napa  county  paper  comes 
to  the  front  with  a  cluster  weighing  13J^ 
pounds.  It  now  remains  for  Sonoma  to 
beat  the  record.  There  is  on  exhibition  at 
the  Union  Hotel,  iu  this  place,  a  bunch  of 
grapes  of  the  Rose  of  Peru  variety  that 
weighs  sixteen  pounds.  To  give  the  reader 
an  idea  of  its  size  we  will  state  that  it  is  as 
large  as  an  ordinary  water  bucket.  This 
bunch  of  grapes  was  grown  on  uniiTigated 
ground  in  the  vineyard  of  Geo.  H.  Cor- 
nelius at  the  edge  of  town,  and  is  but  an- 
other of  tho  many  proofs  that  we  have 
produced  this  season  of  the  productiveness 
of  our  soil. — Sminma-Ind''X  Tribuite. 


a\LIFORNIA     VINEYARDS. 


[By  .Mons.  Armaitd  Ciwnare.I 
The  aim  of  pruning  vines  is  to  promote 
their  (ructiflcnlion,  and,  at  the  same  time, 
to  keep  their  vegetation  w-ithiu  bounds.  It 
varies  according  to  the  locality.  The  per- 
fection of  each  method  depends  upon  three 
fundamental  things  which  the  vitionlturisl 
must  take  into  account;  by  these  I  mean: 
The  form  of  the  vine,  the  buds  reserved  for 
wood  for  future  pruning,  and  the  quality 
of  fruit  the  vine  is  to  produce  annually. 

The  form  of  the  vine  depends  upon  th  e 
method  of  pruning  adopted.  That  the 
vine  may  have  the  desired  shape,  when 
pruning  it,  we  must  look  ahead  aud  reserve 
those  eyes  that,  on  developing,  will  furnish 
the  canes  necessary  for  the  maiuteuancc  of 
this  form. 

The  reserve  buds,  which  are  to  furnish 
wood  for  future  pruning,  comprise  the  eyes, 
rots  de  rdour,  which  must  be  left  in  prun- 
ing, and  the  shools  that  are  well  situated, 
and  which  must  be  spared  when  the  vines 
are  suckered. 

Intelligently  pruned,  the  vine,  provided 
no  accidents  befall  it,  always  maiutuim  a 
regular  form,  whereas,  if  pruned  regardless 
of  rules,  the  vines  do  not  preserve  their 
uniformity  for  any  length  of  time.  It  is 
therefore  easy,  in  going  through  the  difler- 
ent  vineyards,  to  see  where  this  operation  is 
performed  systematically. 

The  method  of  pruning  varies  iu  difi'cr- 
ent  circumstances.  Each  method  has  its 
own  place  where  it  is  best  executed;  it  loses 
its  regularity  the  further  one  goes  from  that 
particular  locality. 


KBl'U     1'HAKI.ES. 
KruK  SUtioti,  St.  Helena,  N»paCo.,Cal. 
Producer  of  fine  Wines  aud  Brandies. 


J  .     SI 


WEINBEHGER,  Manufacturer  ot  Wines,  neai 
Helena. 


H 


W  CKABB.  WirioCelUrandDUtillerj',  Oakville, 
,     Ntt|ta  County. 


S^^' 


FliAXCISCIi    WI.NEHY,    RLEFf 

(uess  I'roprietore.  11(>)4  Ei(,'hthSt.,  S.  I 


;     KEII- 

,  Lai. 


PAUL  0.  BUBN8  WINE  CO. 

l*r<i|»riotorM 

VERBA  BUENA  VINEYARD. 

DisTtLLKKS  OK   URAPE   BRANfiY. 

Pine  old  Mrmntaiti,  BurifiinJy,  /itifandcl,  Riegling, 
Uutcdfl,  vtc\.  In  ca&es  or  bulk. 

Branch  CcIUrs  in  San  Jose,  Cal.,  L'.  S.  A.     P.  O. 
Salt  Jo4e,  Cal. 

Wm.  T  Colrmas  ii  Co.,  San  Frascisco, 

Sole  Aeents  (or  Chicago  and  New  York- 


I.   LANDSBKItflBR. 


IIRNRY  M.  LAM'SBHROKR- 


Landsberger  &  Son, 

Ooxxixxxiissiloxx 

H^  ©  r  c  li  a.n.t  s , 

123      CALIFORNIA      S  T  R  E  I;  T  • 

San  FRANcifiCO, 


A^t^nte  for  the  Purchase  and  Sale  of  Titicaltur* 
Products  and  VintnerH  Suppli«9. 


Queries  ? 


The  Daili/  Report,  referriug  to  au  nrticle 
that  appeared  iu  the  last  issue  of  the 
Mekch.vnt,  says:  In  one  way  or  another, 
Jmlge  Hager  is  not  strengthening  this  euil 
of  the  Democratic  line,  in  his  position  as 
CoUectov  of  the  Port.  It  is  the  duty  of  a 
Colleetor  to  keep  quiet  and  help  along 
business  all  he  cau.  If  he  feels  that  his 
party  will  forget  him  unless  ho  makes  him- 
self prominent,  no  matter  at  what  incon- 
venience or  loss  to  other  people,  he  should 
get  his  friends  to  procure  him  another  aud 
more  suitable  post  under  the  Government. 


Editor  Merchant — I  want  to  goitt  some 
vines  the  coming  season,  some  four-year- 
old  Muscats  aud  some  three-year-old  Ru- 
pestris,  aud  I  want  to  ask  you  to  request 
some  of  your  correspondents  who  have 
grafted  vines  to  say  how  they  prepare  for 
the  operation.  Do  they  cut  the  vines  back 
as  for  pruning  in  the  pruuing  season,  say 
Dece-nb  r  or  January,  aud  then  get  the  laud 
in^ood  order  in  March  and  April,  aud  then 
when  the  pioi:er  time  for  grafting  arrives 
cut  off  the  stem  and  ins  rt  the  sciou><?  The 
land  could  not  be  put  in  good  condition 
without  first  ha%iug  the  viues  pruned,  but 
what  I  want  to  know  is  how  much  jiruuiug 
ought  to  be  done  in,  say  January,  to  vines 
that  are  to  be  grafted  in  April?j 

Yours  truly, 

SciiSCRIBEK. 


Mr.  A.  Brigden  of  the  Sierra  Madrt 
Vintage  Company,  Lamanda  Park,  Lo> 
Angeles  Co.,  Cal.,  writes  to  the  Merchant 
as  follows: 

We  shall  crush  about  1.000  tous  of  graphs 
of  our  own  raising  this  season,  we  buy- 
ing very  few.  The  quality  is  the  bust  wt 
have  ever  harvested  iu  ten  j-ears,  and  the 
quantity  is  about  the  same  as  three  year.'^ 
ago.  Our  fermentations  have  be*  n  rer\ 
slow  and  difficult  with  Zinfandi^ls.  and 
some  other  kinds.  The  wi  ather  has  had 
much  to  do  with  it,  being  cold.  However, 
with  unremitting  care,  we  have  bi  en  ahU- 
to  take  them  through,  and  shall  make 
about  75, CO  I  gallon?  of  wine  aud  lO.OOu 
gallons  of  brandy  this  season.  I  hear  cf 
very  difficult  fermentations  from  all  my 
neighbors. 


Subscribe  for  the  Merchant. 


The  Report  of  the  Fourth  Annual  Stat- 
ViticuUnval  Couven.ion  is  uow  publi-^hed 
and  ready  for  delivery.  Siuglf  copies  are 
one  dollar  each,  but  special  ratvt*  can  be 
obtained  for  five  copies  or  more. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FOR  THE  SEASON  OF  1886  I  WILL  CONCEN- 
trat€  must  o(  Krapes  from  the  celebraled  Xatomk 
Vineyard, 

THOS.    D.  CONE. 

Manufacturer  of  California  Concentrated  Grape  Musts 

OFFICE-640  CLAY   ST..  (L>stairs). 
Srii  Frniici  8Ci>.  -         -  Cal 

Works  ot  Ho'itestead,  near  Sa«  ramento.  Cal. 


KB-M^Donald. 

.—PRESIDENT. — 

EH.M'^Donald 

^  WCE- 


>^M  Bank: 

'fapilalS  1.000  000,00. 

plus$500,000.00. 


San  Francisco,  Cal. 

July  1st,  1886. 

We  f  egpectfully  invite  atteotion  to  ttie  Btate- 
mpnt  herewith  presented,  and  beg  to  say  we  are 
pltBsed  with  our  acbievementa  during  Uie  first 
ualf  of  theiireyent  vear. 

It  is  yratifyiutj;  to  us,  bIbo,  to  state  that  the  re- 
iult.s  attaioed  ar«  Batisfactory  to  oiir  stoctholders. 

Welioiieour  euonss will  rei-eive  the  favnrabl« 
regard  of  our  patrons  and  friends  whose  busi- 
liesa  relatioua  liave  condurpd  to  cuabl**  u*;  to  roak* 
aooonuueudable  an  exbiblt  as  tbe  ioUowin^j: 

ASSETS; 
Bank  Premise-".  ....    SISO.OOO  OO 

Other  Ileal  Folate. 83,350  !t7 

l.aiMl  .AtMoeiation.Oasaud 

KanU  Mtneks. 81.3CMI  «5 

loaiiH  and  IHseonnts,   .  -  8^7H.»>»3  15 

Kiie  tl-oiii  Itniiks,    .....  830.50!i  H 

aioney  «u  Uaud,    -  •    •   -  ■    481.805  78 

•*r         S3,4I6,5SI96 

LIABILITIES: 

Capital,  paid  HI sl.OOO.OOO  OO 

SiiVplusVuiid. soo.tMiooo 

I'liiliviileil  Proflte,      ....     2:t..'51H  71 

Due  Keiiowltors 1,74  I  .'.<.  3  .S.5 

1>U«  UuuliS, -     IS'.'^'O  »<> 

3,416,551  96 

WIlllA  rphjmlna  thankB  to  our  frlPnda  for  the 
v<rv  lUi^ral  jtBtronBge  during'  tliejia-st.  a  coatin- 
UBuVe  of  their  favors  Js  respt-^tfully  rtiinesttd. 

The  regular  Beiui.aunuBl  itivideud  has  been  de- 
rlared  ami  a  balau.-e  of  ai-cumulatlon  placed  ta 
account  uf  lllldlviite<lprofit&. 

B.  H.KelM>HAI.D,FresUart. 
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SAN    FRANCISCO    MERCHANT, 


October  29,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PeR  P.  M.  S.  S.   COS   STEAMER  COLIMA,  OCTOBER  9,   1880. 

TO   NEW    VOllK. 


UAKIU 

sliiprau. 

rACKAURM  AND   fXJKTUTO. 

OALLONS 

VALl'R 

1!  B»  J 

A  V 

HI) 

UI)»Co 

UuhinSQ  ft  Jftcobl.... 

DUreiluiilUo 

C  Scliilllng  Jl  Co 

ino  barrel.  Wliio 

15tarrel»Whi» 

mt  Urrtilfl  \Vio« 

100  Ijftnela  Wine 

7,3lHi 

75» 

4,7HO 
6,800 

20,314 

13.031 

300 

02J 

2,050 

2,030 

ToUlmnounl*!  Wine.. 

110,144 

TO  CENTKAL  AMERICA. 


A  E  J 

punta  Airnu 

II  H.  Hau  Jom>  de  OufttenuUA  . 
C  H.  LaLilMirttul 


F  E,  Piinu  Annu 

V,  In  diauioiiil,  intiita  ArenM 
U  U,  Sari  Jo*<v  dc  Uu&tcmata. 


J  UuiiJliu:h&  Co.. 

^cliwartK  Bros  .... 

Carroll  &.  Co , 

I'ftnrott  &  Co 


EUff^nc  Jv  SftbU  At  Cu. 

8  lireyfUK  *  Co 

Caltrcra,  Konia  &  Co  . , 


10kcK'«WinB 

60  .osc-a  Wine 

'2  kf^ES  Wine 

0  quarter  (.tutke  Wine.. 
'2  half  barrcta  Wine.... 
■2  half  borrela  Wine  — 

1  borrel  Wine 

I  barrel  Wioo 

5  kv^9  Wine 

12  k«tf«  Wine, 

9  ke(fB  Wino 


Total  luiif^utit  of  Wing.  50  ct^ea. , 


200 
bb 
66 
27 
27 
lOO 
120 


871 

2r.M 

8o 

mo 

■17 

uo 

22 

1-1 

78 

125 

90 


TO   NEW   YORK— PBR  Stiamek  San  Jose,  Ocxobeb  15. 


S  B.  Ni-w  York 

F  R,  Sfw  York - 

A  H,  New  York 

A  F,  New  York 

J  b.  New  York 

I  Bro»,  New  York 

O  R,  Hobokvn 

A  K.  Nrw  York 

E  L,  -Ni'W  V  ork 

P  1,  New  York 

J  B,  HI  diamond,  New  York., 

F  A.  New  York 

B,  New  York 

O,  New  York 


C  Carp>'  ft  Co 

Lacliomn  &  Jocobl.. 


J  Qundlach  It,  Co. . 


2S  barrels  Wine.. 
25  barrels  Wine.. 
10  barieU  Wine.. 
25  barrels  Wine.. 
25  bftrroU  Wine.. 
2.'i  burrel.i  Wine., 
5  barrels  Wine  . . 
10  barrels  Wine  . 
IG  barruU  Wine. , 
13  harrclaWine.. 
2-*>  barrels  Wine  . 
TiO  barrelH  Wine., 
50  barrels  Wine.. 
50  barrels  Wine.. 


Tbt&l  amount  of  Wine  . 


1,108 

1,160 

486 

1,'J16 

1,207 

1.217 

242 

480 

720 

63a 

1.220 

2,44a 

2,454 

2,479 


17,142 


$420 
421 
241 
434 
6&3 
434 
101 
297 
277 
296 
477 
872 
1,101 
1.177 


87,210 


TO   CENTR.VL  AMERICA. 


F  E,  Corinto 

J  A  L,  L.a  L'lilon... 
AC  U,  Acjijutl*  .. 
BC  &  Co,  toriiito.. 
SS,  San  Mi^'uel 


A  C  &  Co,  La  Union.. 


A  D,  Anupala 

BC^  Co,  Corinto.. 

M  R,  CtJTiiito 

S  U  I-,  Corinto  ... 
a  V,  \a  Union.... 
A  Z,  Corinto 


Kohler  &  Frohting:.. 


Lllenthal&Co... 
.1  W  tJiace  it  Co.. 


L  F  Lastreto 

Eugene  de  Sahla  &  Co. 
Montcaleirre  tt  Co 


I'rruela  &  Urioste,.., 
Cabrera,  Roma  &  Co. . 


6  cases  vVine 

15  cases  Wino 

4  keys  Wine 

1  barrel  Whiskey... 

9  barrels  Wino 

1  case  Wine 

0  barrel*  Wine 

12  cases  Wine 

28  cases  Wine 

6  barrels  Wine 

16  packatres  Wine.. 
20  racka^ea  Wine.. 
6  keifs  Wine 

1  barrel  Wine 


Total  amount  of  Wine,  36  packages  and. 
Total  aruount  o!  rt'hiskev 


TO   PANAMA. 


^IMmU^^ro^^^^j^^^^aV^ti^^^v^ 


TO   HONOLULU— Vkii  Stkamkr  Alamkda,  Octobeb  24. 


II  J 

I,  \Co 

li,  in  diamond  , 


WS  L  .. 
O&Co. 


Ullinthal  JItCo Jo  caws  Whlakty 

I  barrri  Wine 

r>  2n.ipllon  ki'KM  Wino. . . 
35  10  irallon  kiKt  Wine.. 
30  n  tfullon  kevK  Wine. 
a  half  barreU  Brandy . . . 
25  ca«k«  Wblskey 


t^ouis  firofts 

.Spnunott,  Manlcy  &  Co\ 
S  Lacbmaii  k  Co, . . 


Arpiul  llarawthy  &.  Co 


6  Ikarrels  Wine.. 

in  ke^fi  W'inu 

20  t:aaK9  Wine 

65  5  Kallon  ketrs  Wine. . . 

35  10  k-allon  kctfs  Wiae  . 

CCarpy  it  Co< i2  oiake  Wine 

Wllmenllng&ro A  cmm  Wh-skey...  

"  lOcasoa  Wino 

Napa  Valley  Wine  Co..  I  IfiO  kega  Wino 


Tutal  amount  of  Wine,  10  cases  and.. 

Total  amount  o(  Brandy 

Totftl  atnnniit  of  Whi"kev.  40  cmm. 


4H>*^ 
KMl 
3M) 
1541 

1>2U, 

27 
7B 
48 
32^ 
3A0 
13] 


1.000 


2,8.>4\ 
02  S 


34 

05 

325 

142 

02 
200 

285 

se 

95 
32& 

350 

72 

50 

270 

864 

t2,U34 

92 

33t 


MISCELLANEOUS   SHIPMENTS. 


DSSII^ADON. 


.lapan 

Munipnera 

Hanta  Rosalia.. 

Luificp 

Victoria 

Mexico       .     ... 

Honolulu 

Honolulu 

SalinaCruK.... 

Victoria 

Japuu        

Honolulu 


Ity  of  New  Y'ork. 

Nautilus 

Dashing  Wave 

A  C  ileaseltlne 

Mexico 

Vewheni 

Claus  SpreckeU.... 

Olscnvory 

K  Schroeder 

.Uoxico 

Beitdc 

Mary  Winkleman.. 


-tr 


jSteamer..  , 

BriK 

Schooner.. 
Schooner. , 
Steanjer..  . 
Steamer.. , 


B&rkcntlne. . 

Schooner 

Steamer 

Steamer 

Barkentine.. 


ToUl. 


08 

»6« 

2,917 

1,474 

1 .268 

4  S3 

275 

110 

47 

28 

1.023 

S99 

084 

»98 

1,100 

9110 

210 

320 

4'< 

19 

4!>U 

248 

60 

78 

Total  shipments  by  Panama  steamers., 
Tola!  shipments  by  other  sea  routes. . . 


64,423  sallnns     $20,233 
11.358      •■  H.277 


Grand  totals ...  05.7^1 


TO    MEXICO. 


Thannhiiuxer  &  (Jo... 
(.'nbrera,  Ruma  StCo  . . 

126 
240 

eoo 

100 
20 

l,17fi 

tin:: 

4  casks  Wine 

144 

37  keys  Wine  

700 

A  B4Co,S»n  Boiiilo 

ToUl  amount  t>l  Wino. 

10  kegfl  Wine                 

100 

4  ca«es  Wine 

IS 
S1.07J 

TO   PANAMA. 


J  R,  laiiama [Cabrera,  Kon.a  &  Co  .   12.)  iialf  punchtonB  Wine  . 

J  K,  Panama |C  Carpy  Jt  Co |2.5  lialf  puncheons  Wine  . 


Tout  amount  of  Wine . . 


1.47 
1,47 


691 
«1,1I17 


ilEfiffi 


INSURANCE 


COMPANY. 


CAPITAL.  ASSETS. 

JANUARY  1,  187.5 *     IIOO.UIIU  $     747.4S8  43 

.JANUARY  1.  1880 750,000  1,160.017  00 

JULY  1.  1886 1,000.000  2.048,842  58 

The   Largest  CASH   ASSETS   AND   INCOME  of  all  the    Iiisurance   Comimiiies 
Organizeil  West  of  Nt  w  York. 

D.  J.  STAPLES.  Pi-,si<l.nt,  WM.  J.  BUTTON.  Secretary. 

ALPHEUS  BULL,  Vico-  Presidcut.  E.  W.  CARPENTER.  Asst.  Spcn  tury, 

N.  T.  JAMKS.  Murine  Seer.  lury. 


TO    GERMANY. 


Mm.  S|iannane,  Wurteniburtc. .    |A  Netter. 


II  barrel  Wii 


TO   NEW   YORK— Pkk  Stkameb  Starbuck,  Octobeb  23. 


EL,  New  York 

A  V  Co,  .N'ew  York.. 

EB,  Newark 

B,  Ne»  York 

O,  New  York  


A  Brun  li  Co 

C  Schilliug  &  Co. 


.50  barrels  Wine.. 
O'l  barrels  Wine. 

1  cask  Wine 

50  barrels  Wine.. 
60  barrels  Wine. 


ToUl  amount  of  Wine. 


2.500 
3,171 
105 
2.4G5 
a,457 

10,098 


TO    CENTRAL  AMERICA, 


E  O 

Cabrera,  Koma  ii  Co... 

CCorpy  4Co 

F:uRunc  do  Sabia  &  Co 
Scbwartz  Bros 

36 
5 

36 

70 

S2H 

1  kcK  Whiskey 

20 

J  N,  Han  Jone  do  Uiiatcnnla  . . . 

60 

12(» 

W  J  R,  8.11)  Jifse  de  Guatemala. 

28 

i  Co,  t-an  Joxt  -le  Uualtinala 

2  package*  Whiskey 

J 12 
$170 

Total  amount  of  Bran^l 
ToUl  amount  of  Whisk 

00 

■y ,  2  (  aokaiiM  and 

lis 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«'ar.  Beale  A  Ilonnril  Stu..  S.  F. 

W.  H.  TAYLOR.  Pres  t.         JOSEPH  MOORE,  Supt 

BUILBERS  OF  STEAM  MACHINERY 

IN    ALL   IT.i    lill.^NtllKS. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fiigh  Pressure  or  Compound. 

STEAM  VKSSKLSof  all  kimtg  built  complete,   witb 

HulU  of  Wood,  Iron  or  Composite. 
STEA.M  BOILERS.     Particular  attention  given  to  the 

quality  ot  the  material  and  workmanship,  and  none 

but  flrstclabs  work  produced. 

SIGAK  MILLS  AND  SUGAR-MAKING  MACHINERY 

made  after  the  most  ni»provcd  plans.  Also,  all 
Boiler  Iron  Work  conneeteil  Ihprewith. 

I't  MI'S.  Direct  Actintr  PuiiipM,  for  irri^'ation  or  City 
Water  Works  purposes,  built  with   the  eelcbrated 

Davy  Volvo  ilotiOM,  stipcrior  to  any  other  Vump. 


TO   MEXICO, 


b  FC,  Aiapuloo |U  LoalEk |1  barrel  Win*. 


ESTAIJLISIIKD  IN   I  SOO. 

ALL    WINE    MAKERS 

Should  drink  tho 

PURE      BELMONT 

—  ll.VMl.  MADE  - 

SOUR   MASH   WHISKY. 

Supplied  In  lota  to  suit  by 
JAMES  CIBB,  617  Merchant  St. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER 

No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -     -     OAtiFOBNi 
Tki.epuonk  No.  10G4. 

HERRMANN  &  CO., 

HOP    MERCHANTS. 

Ini)>oi't4jrs  nixi  Deulurn  in 
COEES,    BREWERS'    AKD    BOTTLERS'    SUPPLIES, 

SODA  WATCA  AND  WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


^ 


3l.t  NA<'KA,1IF.KT»  NT. 


San  Frnnelsco. 


Octo'jer  29   1886 


SAN    FRANOISCO    MERCHANT. 
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eo.ooo 


OLIVE  TREES. 

All  cl'ai  viijoroiiN  .v<-irliii;;», 

i^REli    FROM    SCALE. 


Elo:;ant  Cataloirue  of  rare  (r  its.  trees  and  plant: 
-till     (o    Novomhcr  'JOth.     Send  for  it. 


Santa  Rosa  Nurseries, 

LUTHER    BURBANK, 


K.1.\TA     KOSA. 


SOXOMA  Co  ,  Cal. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. ^ 


Six  Months'  Course,    $75, 

Inc'u^Iinc;  .s:iorlh;iMii,  Tvpe-wrilirii;,  Tolegrapby,  Aca- 
demic Brancht;*!,  Modern   Lansua^jes,  and  the 
Business  Course. 
S-:  d  for  CircuUrn. 


CHALLENGE  WINE  PUMP 


This    cut    reprc- 


OTHE! 


gents    our    Doublo      'Sihi"  tij^^y 

Actina     FORCE 

I'l'Ml'  of   creal  compactness 

•or   use  in    wine   celiars.    fur 

purnpini^;  (roni  une  tank  into 

another.    Tlieeyfinder  is  lin- 

ea  with  copper,    the  piston 

rod,  vulvc  and  vn'i'-e  seat;*  art; 

hronze,  hO  that  it 

all  pait>  of  llie 

[tuntp  exposed 

to   the    a'jtion 

of     vine     are 

non-orr  'sivc. 

f^SENn  FOR 
'pi-CML  Cata 
LOOL'K. 


WOODIN 

SO!)  &  oU   Makkkt  .St. 


Piibliv  Apitrecliillou. 


Self  Inteulst  is  so  strong  a  passion  of 
humanity  that  iiit-u  Ciiu  never  fail  to  kuow 
wht-re  thi-y  are  best  treated,  more  especially 
when  tile  treatnunt  affects  their  pockets. 
Judging  from  the  faces  of  shrewd  business 
men  which  we  see  iuside  the  Pacific  Bank 
whenever  wo  pass  its  doors,  wo  are  forc.d 
to  the  conclusion  that  that  institution  must 
possess  somj  uncommon  advantages  over 
its  neighbors,  which  the  busiue.ss  portion  of 

the  community  is  not  slow  to  appreciate.    ' 

«_« 

The  Report  of  the  Fuurth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivei-y.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtainod  for  five  copi  s  or  more. 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


AVE   ON    HAND    A    FILL  SIPI'I.Y  OF  HIK 

followi.  t;  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wblcb     will     be     Mul4l     nt     reiMuiiabl^- 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  [10., 

WATSONVILLE, 

Nniita  Criiz  I'uiiiily.  Cal. 

Propagation  of  the  Vine. 


CHARLES    A.    WETrflORE. 

lECONU  EUITIO.N  WITH  AI'PEMOIX 
For  .Snic  at 

THE     "MERCHANT"      OFFICE 

TBICE  26  CENTS 


E  A  ST    BOU  N  D    THROTJOH     PHEIGHT. 

Forwarded  by  the  Soutliern  Pacific  Co.,  {September,  1886. 


Forwarded  from 


In  Pounds. 


Sa.n  Fra\ci;co.      Oaklvsd. 


Bft,'d  anil  Ba^'Kinu 

Barley  

Beans 

Blankets  and  Wouirn  (JooUa 

Boiler  Cunl^iound 

Boax 

Brandy 

Canned  OooJa   

clr.na  M  rchaiidisC 

Chocolate  

Ciyard 

Clottiin^',  California  Manufactured. 

Coffee,  i<  reen  

Copper  Cement  

Empty  I'aetiages    

Fi~h,  P.ciiled  

Flour  

Fruit,  Dried  

"      Green 

fM3e 

Glue 

Herbs 

Hides  

Honey 

Hops  

Leather  

Lumber        

Mattinc 

Merchandise,  Asiatic 

Mustard  Seed 

Nuts 

Oil.  cocoaaut 

Oil.  Whale 

Onions  

Ore=         

Potatoes  

Quicksilver...... 

R*l,.!l     

Raisins     

Kice 

Salmon.  Cannei....  

*^ed  

i-hingles 

S.Ik 

Silk  Goods  

Skin3  and  Furs 

Sut;ar 

Tei     

VeeeUWcs,  Mlaed  C  L      

Wheat 

Wiue 

Wool,  Grease 

*•     Pulled 

"     Scoured 

Unttpceitied 


ToUli... 


28.2411 
5  ,010 
8:l<i..Jli) 
(iH.i)  10 
.■JT.ii.JO 
7J,S1.0 
90,G",0 
1,KU3,720 
80.240 
2.5,050 
27,710 
30,030 
153,890 
4a,  180 
4 1,33  J 
23,000 


134.430 
44,4.50 
11,790 
62.730 
50.870 

114.620 
70,76tl 

205,290 
64,490 

107,620 
73,640 
60,390 

300,040 
1:.,00IJ 
22.280 
89,500 

»01,O70 


181,380 
38,060 
40.630 
28,860 
24,000 

824.0W 


375,790 

265.980 

33  150 

31,540 

6,054,110 

1.813,300 

108,820 


2,314,500 
1,292,6  0 


220,670 
617,800 


670,010 
lOJiJO 


813,370 


21,.5-50 
3,700 
6,800 


Los  AKORLES.  C01.70N. 


04,880 
74,120 
33,73) 


81.4-50 
63.660 


2.5,320 
21)0.850 
5,52.090 
291,500 


7,201 

26,900 

459,320 


3,867,610 
2.760 
5,150 


644,030 
11.850 
28,050 


17,200 

iiii'oo 
iiioioso 


62,200 

84,680 

144,860 

'iii.uo 


5,740 
1,458,870 


338,580 
664,230 


4.210 

205,.546 

'  42,'7b6 
'  '27,606 


44,680 
4,700 


37,050 


.5.720.8.50  I  4.119,200 


21.120 

280 

81,610 


197.260 


196,360 


21,970 


lAMES    HUNTER 

(iAOGtJ.   Of   WINES    AXD    SI'IKITS. 

(Established  1861.1 
<I>K(<E— 323     FBUNT    CtTRl-KT. 

San  Fraucisco. 

"sublimed  sulphur. 

Til      "^ilCILIAN    StLHUru    CO.-    co!itinue»    U> 
111 .  lUlaoture  a  i«uii*.-rior  ijuality  of 

bUBLlAED      SULPHUR, 

^  pcTfect  I'liiitv  rvn'k-rint:  it  piirtuularly  sulUkbtcfor 
^'liiCAardi.  9Iiirhci-;iar4eiin.  I^aiinilrlefi, 
bccpnHNb,    etc.       Lur^-c    »to<:k    conHUnly    uf> 
.mil,  I'lr  s^ile  in  iiiiantitie.s  lo  ».uil  at  luwcwt  pr  ce. 
I*illi.ll*    4'ADr«\     AlECiK. 
OIJi«--«— .51 J  Califobxta  St.,  San  Prancisco. 

BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

>4     CALIFORNIA   STREET,        S.  F. 

FRAZEReYEksE 

BEST  I.N  THE  WORLD     HllkHWk 

Its  wearing;  .lualllles  are  nnsurp.a^sed,  actually 

oulla.'itinK  twohuxt  sof  an  v  other  lira  mi.  Froolrom 

Animal  Oils.     (;!;t  THE   (iE.M'INE. 

FOR    SALE    BV 

C  A  1. 1  F  O  11  N  I  A      M  E  R  C  II  A  N  T  H 

OD'I  Dealern  generally. 


A.  1876  8. 1.  XII, 
1.8.  18SS0. 


# 


The  IndDstrttm  atxtt  SiiL 

CROSSE    &    GARDNER, 

B  OKERS    IN   REAL   ESTATE. 

lynches.    Residence,    Uusine^    and    ManufA*;tur^n(r 

Propcrtj  Bought  Htid  Sob)  oo  C<  niniis  ion. 

And  Fuhlishere  of  "conoma  County  Laud   Rr^tcr 

and  Santa  Rosa  Business  Director^'." 


OFFICE,  No.  312  E  St., 


Sa.nt.4  Rosa.  Cal. 


E.  L.  G.  STEELE  &  CO., 

SuccMion  to       ''^■sjyi&tk^ 

C.  ADOLPHE    LOW  &  CO.| 

COMMISSION  MERCHANTS. 

Agents  Americ&D  Sugar  Befloorr  UB]  Vuklogfoa 
SiilmoD  Cantiery. 


ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

S.N   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital   $2.OO0,OO0. 

OFFICE:     4IO     PINE     ST. 

DIRECTOBS: 

LOIMS  SLOSS.  J.  W   MACKAY, 

.1    B.  HAGGIN,  W,  F.  WHITHER, 

J.  ROSK.NFELD,  E.  E.  EYKE, 

J.  L.  FLOOO,  E.  L  GRIFFITH. 

G.  L.  BRANDEK,  J.  GREtXEBAUM, 

W  H.  DIMOND. 

This  Corporation  is  now  prepared  to  receive  appli- 
cations for  Fire  and  Marine  li  euran:e. 


Vresldent 

Vioe-Presi.lent 

Secretary 

Assistant  Manager 

BHiikerM.  The    Xevndn    B»nk  of    Sru 
Frnuoisco 


i;   L   BBAXDER  ... 

I.  L  FLOOD 

■    P.  FABSFIELD.. 
I.  S.  AXGIS 


H€>oa-i:>ltTJila.tl«>xi. 


San  Francisco. 

Oakland. 

Lo*  An..'elr-«. 

Sacrament.. 

San  Jose. 

Stockton. 

M  rviv.Ilc. 

C.dton. 

Gratid  Total. 

1,082,960 

6,516,850 

4,119.200 

197.280 

13^2,110 

frS,870 

88,816,330 

A  MEMOIR  ON  OLIVE  GROWING 

WITH    ILLDST&ATIOIIS. 

Bead   Before  tli«    Slate  Bortlcallaral 
Society,  Febraarj  20,  ISS4,  by 

FRED.    POHNDORFF. 


inu  b*  EDAiled  by  the  8.  F  aliicBAiTT  on  neelpl  tt 
BO  oaota  tD  0D«  or  two-cent  pOfUr*  ituapL 
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SAN    FR^VNOISCO    JIEllCHANT. 


October  29,  188C 


WINE  &  FRUIT  GROWER 

B.    F.   CLAYTON, 
EDITOR       AND       PUBLISHEH    {  Q7  XI  £3 

■..i.AKKn.A.K.  N,,»  vo.K.  WINE     PRESS      AND     THE 


SrUSCKlPTION     TEUMS: 

(Payable  Iti  advance.) 

ONK  VKAIl(J'r«io(ro<U|c«) «1  00 

8I\  Ull.STIIS SO 

SIMil.K  rOHlia 10 

KrBII|'i;\.\  I  HI  NTHIKS 1   f>" 

Niibi«rrl|ill«>ii*«  niMl  H<lvf  rll<*t'itioiilf« 
rr«<>lv«d  itt  IhP  ulllre  or  Ihc  '*  nor* 
rhnnl.** 

WORTH'S  i:\irKOVED 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

l.Iisiri-toiiill  the 

attvnti»n  o(  wine  and 

CidtT  uiukcni  to  iiij 

I  III  proved    I'rc»8. 

_^\Vith  IhU  I'n-Hs  the 

<Ah  ^r    i  W      lower  h  fast  at  the 

^®tfn£^fy         "       com  m  u  n  c  c  ni  e  n  t, 

I    ii^^nJTTTh .  moving    one   and    u 

[  '     g  ^      ft, 'j  half  inches  with  one 

I  I  turn  of   the  icrew. 

i  I  The  last  turn  of  the 

i^crew  nio\ei<  the  fol- 

luwor   onc-i<ixtci'nth 

■■(nil  inch.     The  tol- 

J  lower  has  an  up  and 

■n    movement  of 

"Jlli  inches,  with  the 

douhU- iiiutlunii  run  on  a  niilroud  trncl<.  Yoit  can 
h*\c  two  curbs,  by  which  you  can  fill  on^  while  tlie 
Olbcr  is  under  the  t  re-*s. "thereby  doiii','  double  the 
•mount  <if  work  of  any  other  press  in  tlie  marltet. 
Model  on  exhibition  at  tiic  olliees  of  the  Hoard  of  State 
Viticiiltuml  Oonitnit.-ioners.  1  also  uiauufacturc  Horse 
Powcffi  for  all  purposes,  EncilaKC  Cutters.  Plum  I'it- 
tom,  Wortli'a  S.-stein  of  Healin^;  Oairies  bj  hot  water 
clrvulHtion.     A>r  Semi  fi>r  circular. 

W.  H.WORTH, 

IVlaluniA  Foundrv  Aiid  Machine  Works, 

Petaluma,  Sonoma  Co<,  Cal. 

TestimonlaU  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Pnrtal.  .Sliii  Joj-t;  F.lv  T.  Sheppard,  Clluii  Kllen;  Kate 
F.  W»rfleld,  Ulen  Kllen;  J.  H.  Druininond.  ^;Ien 
KUen;  Joneph  Walker.  Windsor;  John  Ilinkelnian, 
Fulton;  Win  PfcfTer,  Giibservitle;  J.  4:  F.  Mullcr, 
WindHor:  11.  C.  Stihcr.  Oubserville;  Lay  Clark  &  Co., 
Kanta  K'j.-a;  Vaikev  l-'reres,  Old  San  Ileiiiardinn;  J. 
F.  frmiik,  William  AlUn.  San  Gabriel;  James  Finlaj  ■ 
BOn,  K.  /i  J.  J.  Cobb',  HcaUUIjurt;  W.  .Met7ger,  Wal- 
ter I'hillipB,  Santa  Rosa;  J.  Lawrence  Watnon,  dien 
Kllen:  Geo  West,  Stockton;  can  be  had  by  a]>plying 
tor  printoil  circulars. 


CELLAR, 

By  E.  H.  llixi'OBD. 


A     &IAMA1.    ton    TlIK    WlItK    MaKKIC     \M>    ttlK    CKLLAIt 

Mas 

PRICE,    SI.60. 

Ilu  mail,  il.iln.i 

Km-  sale  Ity 
"THE  SAN   rK.\NCJSf'0  llKKCll.VNT." 


CHOICE 


OLD  WHISKIES 


PURE  AN)  UNADULTERATED. 


STANDARD      SAFES, 

1I.\LL'S  SAFE  k  LOCK  CO..  MANl-'S. 
'21 1  ti  *Ji:i  Calikcihma  St.,  San  FraiKi^oo,  Cal. 

The  lartcvst  stock  of  Fire  and  ilur^hr  I'roof  Safes, 

Vault   Uoont,   Tiuiu   Locks,    &c.,   &c.,  on  the    roant. 

S^ifos  sold  on  vn*)  lni>taln)cnt«,  taken  In  e>chan^e,  re 

paired,  &c  ,  jtc.     Coiuinunieuli  with  utt  bcfure  bu\int,'. 

1\  B.  l>AK«'»:i.lA.  .Maiinxpr. 


ENGjy^MI 


RESISTANT  VINES 


m 

1 

ISPENSIVRY 

Youthful 

FOLLIES 

$  EXCESSES 

SpEEDI  L.Y 

CURED. 

RIPARIA    SEEDLINGS, 

'I'tKi      >  f'ld-H     4tlil. 

CALIFORNICA  SEEDLINGS 

I  ui.    I  <-i«rH    4»ltl. 

RIPARIA       ROOTED      CUT- 
TINGS. 

4IIM-     Yriir    tUtt. 


Wc  Offer  for  Nile  nn  KftvoriMe  Terms  to  the  Tratlf, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF    THE   FOLLO^SING  BRANDS,   NAMELY: 

'■CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"NIONOCRANI" 

VKRY  111.1)    AND    CHlllL'K,    IN      CASES  OK    ONE 
IMIZEN  Vl'AUT   noTTl.ES  EACH, 

"BRUNSWICK    CLUB"    l^irc    old   Rvc, 
Aiui   "UPPER  TEN." 

l'"or  Excellence,  l'iiril.v  ftiul  Kveiiiuss  of  Quality  tlie 
ultove  are  vinstirpatjseti  l).v  .iii.l  Whiskies  iuiporteil. 
The  only  objcetion  ever  made  to  tlicni  bv  the  niani- 
liiiliitinK  (leAlcr  hein^  tliut  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO. CAL. 


JOHN  ROCK,  San  Jose, 

CALIFORNIA. 


t.  K.  IKOWLES,  HAiAaia 


EDWIN  L.  OKirFITH.  Baouran 


ARCTIC  OIL  VrOUKS. 

MANDFACTUREES     OF  • 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY   ADAPTED  FOR  VINEYARDS   AND    FRUIT  ORCHARDS 

OlrriC'i:  — 2S  GALIFOUNIA  NTU  EET,  H.  F.,    CsL 


Vr.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

^x*cizxc3.s    of 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE. 

AUo   lU'UBEE    HO.SE  of  Extra   Fine   Quality.       Hoaf    Carts.  H.  &  L.  Trucks,  Fire 

Enpini-s  and  Fire  Dept.  Supplies  gentrally.     Maiiufftcturt-r  of  the  Celebrated 

S'liiare  Flax  Packing,  the  Best  iu  the  world  for  all  Hydraulic  purposes. 

SJ'o  258  ACa,z>ls.et  St.,  Sakl  Fx>axxo1soo. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIR£, 

PINOT  DE  PERNAND. 

PIED  DE  PERDRIX,  Etc 

Warranted  true  tt)   nunic,  from    oritriim]    imported 
stock,  and  from  younu-  hcaltliv  v  nc\atds. 

LEONARD  COATES, 

Mh|>h  I'Jiy,  <^'itlll'uriifR. 


II    Kenrii>    Nireet,  Mftn    Frntictfico.  <'al. 

Nervous  l>cbilitr.  Seminal  WeakncAH.  Kxnausted 
Viulity,  Sp-.-rmatorrhosa,  I<ofit  nnuhooil.  Impo- 

Iciicy.  i'aral>sii<,  Proatatorrhfc*.  and  all  the  tTrible 
.ffcits  of  Sell-ahufle,  and  oxccw  in  inatiircr  years, 
such  IU,  I  o««  of  Memor>,  LA«idtude,  Nocturnal  Emis- 
siono,  aversion  ti  society,  Dimneu  of  virion,  Noiiie« 
in  the  Head,  t)ie  vital  fluid  |>aulnL'  unobacrve*)  in  the 
urine,  and  many  other  diseasea  that  lead  to  inxaoiiy 
and  dfAtti. 

TOVMU    MEN 

NufTeriiift  from  any  of  the  above  ajinptomn  should 
(■oiir>ii)t  us  at  once.  The  drain  can  l>e  stopped,  vitality 
rcFiturcil,  and  lif>:  be  made  aifaJD  a  pleaburc  lnHl<»d  of 
a  bunlen.  ^ 

There  arc  many 

MIDI»r»>A<dKI>     MKN 

Who  are  troubled  with  too  frequent  evacuation  of  the 
bladder,  often  accompanied  by  a  slight  KDiartintc  or 
burning  sensation,  and  a  weakcninif  of  the  system  in 
a  manner  they  cnnnctt  account  for,  Rouy  Sediment  in 
the  urine,  etc.  Many  die  of  this  ditDcutty  iifnorant  of 
the  cauiie,  which  is  the  second  stajcc  of  seminal  weak- 
ness. 

CVREfl  GrARANTKRU   IN    Al.[.  .Sl'CII   CAKKS 

<'oiiMiillHtlou  Free.  Thorough  examination 
and  advi::e.  includiiiK  chemical  analysis  and  micro- 
scopic examination  of  the  urine,  $b.  An  honest 
opinion  yivcn  in  every  ease. 

The  toUowiuK  .Medicines  supplied  at  tht  prices 
named: 

NIK  ANTI,EV  4'OOFER  VITAL  RE- 
NTUK  ATI  VE,  $3  a  bottle,  or  four  times  the  (juan- 
lily,  *10 

HAnPLE     BOTTLE     FREE. 

Sent  to  any  uiie  applyine  l>y  letter,  staliofc  symp* 
tom3,  sex  aiid  aire.  Strict  secresy  in  rejnird  to  all 
bu'iness  transactions. 

The  Cel'jbnitcd  Hliliicy  Remedy.  NE- 
PllllETK'l'n,  for  all  kinds  nf  Kidney  and  blad- 
der Complaints,  Goitorrha-a,  Gleet,  I.eucorrh<wi,  etc. 
For  sale  by  all  druj^gidts;  til  a  bottle,  or  f}  bottles  for 
85.00 

The  English  I>ANDEI.ION,  LIVER  AND 
l>Y»iPEI*»!ilA  PILL  is  the  best  in  the  market. 
For  sole  by  all  druggists;  price,  fiO  cents  a  bottle. 

Address  Eutfllsh  MoUlenl  DlNpennnry, 


No  11  Kkabnt  Strbbt, 


San  Francisco,  Cal. 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS! 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I    HAYES  STREET, 

409  &  41  I    MONTGOMERY  AVE.. 

S.A.rff      lE'H.-A.KrOISOO. 

All    Orders    lij-    MHil    l'roni|>lly    Atteiiilcd    «o    niiil    .Sliipr«<l    froe. 


GALVANIZED  SHIP  RIGCING,MINlHG,TltlB<, 

I  Elevator  .Tinned.  Zf  Copper  Rope.  Sash  Goeds.  i 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


i  Iron  &  STEEL wii^E  of  every  kind.  | 


^6Le©RRPHUilRe.HflRD&&0FT  eOPPeRtbii^g 

insulatf^   por  ebeexRie  use.  ,cmce  wirp 
"^         '  E13  Wires  of  iron  &  copper.  F^NCt  wihe, 

gjjEDlSH  IRON  WIRE.  CRUCIBLE  STEEL^ipjg 

^TRENTON,N.J.  X14DRUMMS^SANFRANC15C0,CAL_^' 


October  29,  1886 


S^V^    lli^\JJClSCO    JMEKOHAilT. 
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Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TrcntN  all  t'liroiic,  Spccliil  ami  Frivntr 
ItlHCHMi'N  Willi  noiKlfrriil 

THE  GREAT  ENGLISH   REMEDY 

I  nc\fr-(ailin>r  clrk  for 
I  Nkrvocs  Dkbiuity,  tx 
Fi.M  sTKii  ViTAbiTV,  Semin- 
al WkAKSKSS,  S|'KR.M\T0R- 
u>y.A.  I,0!!«T  MA.\. 
ll4^*m,PRDSTAT0KKlll>;\, 
l.Mi'oTE.scv,  Paraljtis  and 
.'ill  thi!  terrilile  c-Efeits  of 
suit  abust',  >uiit)iful  rollics 
iii]<-i  excesses  in  maurer 
viiirs,  8in;li  as  loss  of  Me- 
111  r,v,  Lasaliude,  Nocturn- 
:>l  Kiiiis&ioiis.  Aversions  to 
■-S  1,1  \:^v,i,.  Ni.iscs  ill  thti  Head,  ex- 
CCHN  lit  iirliiKiii;;  i  iilt»xi«'ntin^  liqnorM, 
tlic^itil  fluid  p^tssiii;,'  uri'iliNcned  in  the  urine,  and 
other  diseases  tii;it  load  t.<i  iji»anjtv  uiid  death. 

l>r.  MiiitioWIlnisa  Ko;;:iilar  I'liyHlcfan 
Until  iinte  of  I  ho  ruivorMliy  olPeiiiiNyl. 
Vaiiln,  who  will  ai^rec  to  forfeit  ^AOO  tor  a  eaiie  of 
this  kind  the  Vital  Kostiiralivo,  um^i-T  his  spe- 
cial ad\  leu  and  tro;itniLiit)  will  not  cure,  or  for  aiiy- 
thinit  inipurH  or  injurious  found  in  it.  Or,  Mlulle 
treats  all  I'bivatk  IHsk.\skm  .siccksskilly  Wituuit 
Munci'RY.  4'oii<«iillnll4iii  I'rt't*.  Thorough  ex- 
aniiiiation  luid  adviee.  iiieludinn  analysis  of  urine,  S'S, 
I'KU'K  OP  Vital  Itt-Mlorative,  :;1.50  a  bottle  or 
(our  liuios  the  nua'ptit.v,  $5;  sent  to  any  addrees  upon 
rei'elpt  of  priee,  or  L'.  0.  0.,  secure  from  observation, 
ami  in  private  name  if  desired,  hv  Dr.  A.  E-  Miii- 
lle.  II  Kearny  strt^et,  San  Fiancisco.  Cal, 
Send  for  pamphlet  and  list  of  iiuestions. 

SAMPLE   BOTTLE   FREE. 

Will  he  sent  to  ativ  one  applying  by  letter  stating 
ay  niploiii».  sex  and  a^'e.     Strict  Seereuy  in   regard  to 

All  busiiief-H  trnris;i'*tiona, 

DR.  MINTIE'S  KIDNEY  REMEDY 
KEPHRETICUM<  (^^nr^^  t^l'  ''■"(^'^  ^^  Kidney 
anti  Bladder  Loniplaiiitw,  Gonorrh'ca.  C.leet,  Lcucorr- 
h.L-iv,  etc.  For  sale  hj  all  Druggists  ;  SI  a  bottle,  6 
bottles  for  $ii. 

DR.  MINTIE'S  DANDELION  PILLS 
arc  thf  best  and  .heapest  DYSPEPSIA  a'"! 
BILIOUS  •■■'"■e  in  the  market.  For  sale  by  all 
L>nJirci,*ls 


REDWOOD  TANKS 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

OratNORI.  '  PORK  MILL,  Humboldt  Oo.,  Cal. 


FIRE-PPOOF    SAFES    ALL    SIZES. 

'.'HAS.  WALTZ,  ir> 
'.  ontor  and  Manufact- 
urer L.(  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
Sokfea.Tlme  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty .  Expert  work 
done  in  opening  and  re- 
pairing Safes  and  Locks. 
Bcard'g  I'atent  Screw 
Door  Burglar  Proof 
Safes  and  Chesta.  Safes 


Chas.  Waltz, 


II  r-ri>.)ttn  Ntreot.  ^A^■  Francisco,  Cal. 

i^'  Wii'.-  (or  prices  and  nformati^n. 


'  RADICALLY  CTRED   by  Dr. 

■  Pierce's  Great  Discovery.    Tbous- 

■  anda  of  patients  cured  AT  THEIR 
c»*.f  H' -MES.  No  Kxporiment:  It  does  the  WorkI 
D^kPicjice  Jt8oN.7(H  Sac'to  Bt .  S&aFraacUco,  Cal. 


RUPiURE^ 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

.MAM'I'AI-'TL'RERS  OF  ALL  KINDS  OF 

COOPERAGE  GOODS  ! 

Kspeeially   invite  the  atWntiuii  of  Wine  Sit  n  to  their  unsuriwtssed  facilities  for  supplying  packages  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON.    . 

Out  machinery  cnabiea  us  lo  execute  .ill  nrdi  rw  «illi  prompt ness  and  cei>nom.\  .       rnce  List  on  applic-ilion. 

OFFICE  :   323  FRONT  STREET, 


BIIAXNAN  ST.,  Xf.ar    KKillTll, 


MESSRS.  A.  BCAKE  &  COS 

FOR    CLARIFYING    AND    PRESERVING    WINES. 

The  undersigned  hiving  Ih-cii  appointed  Sole  Agents  on   the  I'acific  Coasl   In   Messrs.  A     BuAKIiiLC'i. 
STUATFUKD,  Eng.,  for  their  renowned 

CLARIFYING      LIQUID      ALBUMENS, 

Beg  to  call  the  attentiim  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  ^Ulterior  merit  of 
which  has  heeii  confirmed  hy  Silver  Medals,  ihe  highest  awards  given  at  the  International  Exhibition  of  I'aris 
187H,  Bordeaux  IHH'J,  and  Amsterdam  1883.  viz: 


LIQUID    ALBUMEN     FOR    RED    WINES, 

('liiH  t,  l;m;4i.iiidy  iiiid  Puit. 

LIQUID    ALBUMEN    FOR     WHITE    WINES, 

Sauttrius,  Sherry  and  Madeira,  also  for  distilled  liijuors;    Whisky, 
Gin,  ftc,  etc. 

WINE    PRESERVER, 

For  Preserving  th<  Biilliaucy  of  the  wines. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 


A  trial  accordini:  to  directions  will  prove  IhT  st/pcnor  iiualtUes  of  these  pnings.     For  sale  in  (luantities  to 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  GO, 

Commission    Merchants. 


SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Aj'oncyWM.  T.  CoLEsi.vx  &  Co.,  Agency  Wm.  T,  Cole.mas  ikCo. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominencs  in  the  Union. 


WE  MAKE  A  SPECIAUY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

'  And  amongst  others  we  are  Agents*'for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curtrs  of  this  State. 

Our  Facllillcs    for   Prompily  Placing:  au<l   widely  DIstribntlnK  Their  Protliice 
i'Rii  be  AHcertnlnefl  Irom  tbe  Abwe  nell-kuown  Carers. 


We  are  also  Larce  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


.VIvniieeH  Mnile  nlieii  Kcqiiire«l.    hihI  I'lill  InforniRtion  of  MnrketA  Proin|itly 
Caivpii.    A«l4lre»M 

'Wm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


"LE  MEEVEILLEUX" 

—    I  MB  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 


I*i«l<<iil4-il      ill      f'riiii<-e,     Fiiulniitl.     Uer- 

■iiHii> .    Itil;;^liiiii.    I  inly.     .\<irMHy. 

Stietleji.  Dciiiiiitrk  nuil  Ihe 

1  uUe<l    Mal«fi. 


ItH  advarit.ige^  are:  tiapidii\  of  a'tion  and  illimit- 
able power.  With  a  single  effort  :i  or  •!  timis  more 
po\\er  can  hiji  olitaintd  than  with  any  other  prem 
known  at  this  day.  It  has  also  greater  capacity 
than  any  other  prcpH  in  the  market.  The  Prc«8  c»n 
In;  nt'f.n  in  I'porafion.  and  it.  tor  nale,  at  the  factory  of 
F.  W.  KH<u;ii  &  CO-.  ."SI  Beale  SI.,  tin 
C'Isfo,  4r1. 

PARE    BROS., 

Sole  Aiientj^  for  Initeil  States,  Fresno,  Cal, 

/iT  Siiid  for  Circular. 


KroA7\r     n:E.A.i>Tr. 


THE 

p^ds:e^o:e=l'J" 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Fbancisco  Mebchast. 

E.C.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


IT  STANDS  AT  THE  HEAD 


'Ar  LE^D^  V-^ 


III     the     Hnce     for    Miprpinni-y     in     Ihe 
Sewing    nachlue    Traile, 

The   FIRST  FI,\CE    is   universally   concelcd    to   the 


J.     %V.     KVaXN,    General    Aicenl. 

'29  Post  Street, 


i>fL^^x]Nr    rrxxiES. 


MA/ltUFACrO/tr  AT  LINCOLN  CAL. 


IC  

■w=r  C3  M   C3  Ij  XT  Xj  XT 

CASTLE  &  COOKE, 
SlIirriNG 

AM' 

COMMISSION  MERCHANTS. 

Honolulu,  Hawauan  Islands. 

WM.  G.  IRWIN  &  CO. 

SUO.Ul  FACTOUS  AND 

COMMISSION  AGENTS 

IIOIIUllllll,    II.    I. 

-AUBNtS   rOR-- 

IIVKAI.M'  I'LANTATION ll»«"i' 

NAALEIIU  I'LASTATION U>»»" 

HON lAI'O  rl.ANTATION lln» ail 

HILH*  PLANTATION  H«»«" 

STAll  MILUS Hawaii 

HAWAIIAN  COjrL»SU0AU  CO Maui 

U A  K KK  I'LANTATION Mnui 

WAIllKK  I'LANTATION Maul 

MAKK  ■.  SltiAIl  CO K«"» 

KKALIA  PLANTATION K"ual 

AK«nlfi  for  llie 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTUUSHEO  lesi. 
4Jroii.<r!4    of    niitl    I»t'itlerM    lu 

CALIFORNIA 
WINES  &  BRANDIES. 

%'IMtYARDS  tS 

Los  Anokles  County,         Sonoma  ConSTv, 
Mkuced  Co.       and       Fresno  Co. 

628     MONTGOMERY      ST., 

Sun    Frnii<'l<<<*o. 
Xcu    Yurk. 


SAN    rilANOISOO    MERCHANT. 


October  29,  1886 


THE  SOUTHERN  PACIFIC  CO., 

Ki-MK.i|fuH\  iiFvit..  rli.-  .'.ii.i.ii.j.i  .-f  Tnl  |[|>ls  AM' 
fl.K\>t  lEK  SKI. Kl  USUI  tlicarPKItltiK  KAtll.IT 
I  |-:.S  AtTonlwl  !•>  tilt)  >■  MMrtliurii  IHvlglon"  uf  lU  lint- 
(•■r  r<^c  -III);  till.'  prliivll'iil 

SDMHEB^  AND  WINTEB  RESORTB  OF  OALITORNU 

WITH    srKKlt,  S.IVKTV   ANJi  CdMlOKT. 

l*i*H<-nJ4-r(*.  .^|4>iili>  Piirk.  Niiiilii  4'li«rii. 
San  Jithc.  .l|ji;lt-«»iic  .tlljici-iil  M|*rliix**< 
4.ilroy  Hot  SpriiiKH. 

-M  o  j*a"  rr  E!  rt  JE3  TT- 

THEgUCENOF   AUCniCAN   WATERiNQ   PLACIS." 

4 'it III |>  <i«*4»ilnll,  A|il4iN.  Lotiiii  I'rlolH. 
M»iil4'  VinIii.  \«'ti  ltriKl*(oii.  Koi|liol. 
<'iiiiip  <'ii|ii(iila.  mill 


PARAISO  HOT  SPRINGS. 
-EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    the  only  Nuttiinl    Mud    Ilathti    in    ttiu    World. 

Thid  Rotid  runt)  thiou;;}i  one  of  the  riirlicst  and 
inOHl  tcrlilc  scctloiiH  of  California,  and  ifi  the  only  line 
travL'i'Hin^  t)ic  fniuou'f  Sunta  (.'lara  Valley,  cclt>iiratt;d 
for  itH  product ivcncs.1,  and  the  picturcsiiut;  and  park- 
likL'  fharaelcr  of  its  Bccriery;  as  iilno  the  bvaiKiful  San 
[tenito;  Taj-tro  and  Salinax  Valleys,  the  most  flouil&h- 
in^  agricultural  Bci-lionis  of  the  I'auific  CooBt. 

AloiiH  the  untiri'  rout*-  of  thf  "  Ncrtheni  Uivisi  n  '' 
thu tourist  will  uiui-t  \\ir.li  a  >tU'Jv-,-B«ioii  of  Kxtcnsive 
Karnts.  Delltrhtful  Suhurbun  Homes,  Beautiful  Gar- 
denin,  Innunici-alilv  Oreharda  and  VineynrdH,  and  Lux- 
uriant Fields  of  Umin;  indeed  a  continuous  panorama 
i>f  ciichantintf  Mountain.  Valley  and  Coast  flCiMRTv  is 
presented  to  the  view. 


<'barnct«riNlieiior  (hlH  Uiic: 


GOOD  ROAO-BEO. 
LOW  RATES, 


STEEL  RAILS. 

FAST   TIME. 


ELEGANT  CARS, 
FINE  SCENERY. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

via  the  Urvat  TraiiA-.oiitincnUl  All-Kail  Koulc« 
—  or  TllE  — 

SOUTHERN  PACIFIC 
oo]vi:i».A.isr  sr. 

l)ail>  Exi>ru»H»nd  Entiijrant  Trains  niak*  prmnpl  ton 

], timi-  »iilt  thu  oovcral  IUd«ay  Lines  in  itie  E»»l, 

CoSSKCTINO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

>\illi  Itic  sL\iral  ^^tcruit.r  l.iii^>  l-J 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Troine. 

rillltD  .  4XA»H     HLl^KPINC     CAKN 

are  run  dally  with  Overland  Eniii,'rant  TniiiiB. 

No  mlditional  charge  (or  Bertha  In  Third-ulosv  Cars. 

iOr  Tickets  sold,  SJlcfcpinyear  Berths  Hocurcd,  and 
other  infcrniation  yiven  upon  api'lit^^ation  at  the  Com- 
pany's Otlierai,  where  pa8seni;er8  cjilling  ic  person  can 
aeeui'c  i:hoice  of  routes,  etc. 


rOB  SALE  ON  IIKASONABLE  TEBMS. 

Apply  to.  or  addreas, 
W.  n.  MILLS,  JKROME  MAHPEN, 

Lfttid  Agent,  Land  Agent, 

C-  P.  R.  R,    SAK  FRANCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


Ticket  Ovpicks— Paaa  nger  Depot.  Townsend  street, 
Valencia  St.  Station,  and  No.  C>i:i  Market  Street, 
Clrand  Hotel. 

A.  a  BAssErr.  h.  r.  ji'dah, 

Superintendent,  A.ist.  Pass,  and  Tkt.  Ae:t. 


A.  N.TOWKE.  T,  11.  UOODMAN. 

General  Manaper.  Gen.  Pass.  &  Tkt.  Agt, 

SAN  FRANCISCO.  CAL. 


A.  ZELLERBACH, 

lUPOItTER  AND  DEALER  IN 

BOOK    NEWS     FLAT,    WRITING 

Paper, 
manila,  wrapping  and  straw  paper, 

Oolorad,    Foster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 

410  il.  421  CLAY    STREET. 

A  few  (loora  below  ^itsomc  S&:i  Fruiici&co.  c'al . 


1856. 


PAPER 


1886. 


S.      I*.     T  jSL -K- Xj  O  H     c*J     oo. 

Manufacturers   of    and   Dealers   in   Paper   of  all 


kinds. 


I  r» 


X  xir  o. 


OCEANIC      STEAMSHIP     COMPANY. 


CARRYING  THE  UNITED  STATES,  HAWAIIAN 
and  Coloiiiat  mail,  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHOUT  CHANGE. 
The  aplt'iiilitl  new  S.OOO-Ufn  bteamshlp 


MARIPOSA 


I 

Will  leave   the   Compaoy'e  whuf,  ccraer  8t«Mlt  rd 
and  Fotsoni  airecU,  J 

MATlIRnAV.  November  201b  1112  P.  H. 

Or  Immediately  otl  arrival  of  the  Enffliah  m&lU. 


for  Hoaolulu  nnfl  Rrturv. 

ZEALANDIA, 

WEDNENDAy.  Novrmbvr  10  nt  2.  P.  M. 

Kor  freight  or  pasaaKe  apply  at  i>Ilioe,  327  Market  at. 
JOHN  D.  BPRECKEI.S  *  BHOS., 
Ueuprnl  AB^nls. 


OCCIDENTAL  A  ORIENTAL  STEAMSHIP 

JOMPAKI'. 

for  JAPAN  and  CHINA. 

StcamciB  leave  Wharf  corner  First  and  Braonan  at*, 
at  '2  o'clock.  P.  M.,  tor 

TOKOHAMA    and   RONtiKOMU. 

Conucctlng  at  Yokohama  with  atoomera  for  ShaoKhae. 


1886. 

STBAMBE.  YKOU  8AN  PRAJTCtaCO. 

SAN  PABLO TUESDAY.  NOVEMBER  Otk 

OCEANIC WEDNESDAY.  DEC.  lat 

UAELIC TUESDAY,  DECEU  BER  21at 

E.XCt'RSION  TICKETS  to  Vokohama  and  ratnni 
at  reduced  ratea. 

Cabin  plana  on  exhibition  and  Paaufie  Tickets  lor 
sale  at  C.  P.  R.  Conipany'a  General  OfHccs,  Room  74, 
corner  Fourth  and  Townaeod  atrceta. 

For  frcipht  apply  to  GEO.  H.  RICE,  Freight  Asent, 
ut  the  Pacific  Mail  Steamship  Conipnnv'a  Whari,  or 
at  No.  202  Market  Btreet,  Union  Block. 

T.  H.  GOODMAN  ".en.  I'aaaenger  Ajrent. 
LELAND  STANFORD  President 


THE     VITICULTURE 


OLARET. 

A  TrMtlM  on  the  making,  maturing  and  keeping 
of  Claret  wlnv«.  by  the  Vis.:mint  Villa  Maior.  Trans- 
lated by  Kcv.  John  J.  Itltat<Ji»Ic,  D.  D,  organic  ana^ 
lyst,  (xnolotclit.  etc. 

Prirc   75  fcnt«;    by  mall  H(t  crata.     For  sale  by 

THE  .SAN  FRANCISCO  MERCHANT.' 

p.  0.  BOX  2^«iU.  lian  Frmnclaco,  Cal 


SPRAY    PUMPS. 

Fruit  Growers.  Farmers,  and  all  desiring  to  purchase 
u  spray  Pump  that  is  far  ahead  ttt  all  oiherB  in  th« 
market,  as  it  is  the  ONLY  i*ump  made  with  all  metal 
calves,  should  buy  the  "  fXIMAX  HPRAY 
FI'MP,"  all  complete  with  tube,  spray  notzio, 
pliiin  nozzle,  galvanized  iron  can,  six  feet  of  hc»t  Uub- 
her  Hose;  capacity,  8  gallons;  all  ready  to  use.  Price, 
?15.(>0.  Oootl  AgonU  wanted  at  once.  S«nd  for 
Jirculani.  211  f'HllforulB  Ml..  Hun  Fmu- 
<-iN(>o,  C'nI. 


Williams,  Dimond  &  Co. 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

:F>r.^  JF»  E  IFl  . 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  aud  5au  Geroniiuo  Mills.         Agents  for  South  Coast  (Straw)  MiIIh. 

^414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


SHIPPING 


COMMISSION  MERCHANTS. 

UNION     BLOCK. 

CoRXRR  Pisr,  AMI  MARKn  Sn.,      Sau  Frand«co,  Oal. 

Absents  for  Pacific  Mail  Steaiuthip  C-      i*ac(fk  SU^m 

Navi};ation  Co.,  the  Cunard  R«yi>'  ■  v.l  Steam 

Ship  Company,  thu  Califor.  '  i  ^{^e 

of   Pat;k6tH  from  New   Yo  • 

the   Hawaiian    Line 

of  Packet*. 

The  China  Traders  Insurance  Compao^  ■ .  tr,iitod.) 


IMl'OKTKKS  OF  ALL  KlNDt.  » 

Friiilliiif    niMl   WrApplnv    Pi*;< 

401  &  403  Sl^Kotf■  St..  S   P. 


THE    ONLI    VITICDLTURAL    PAPER    IN    THE    STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVII,  NO.  2. 


SAN  PRANOISCO,  NOVEMBER  12,  1886. 


PRICE  15  CENTS 


OUR   WINE   IN   ENGLAND. 


[T.  J.  Vivian  in  the  Chronicle] 

London,  September  1,  1886. 
"  Bid  you  ever  assist  at  a  wiue  tastiug?  " 
The  question  was  put  to  me  a  few  days 
ago  by  a  well-kuown  San  Francisuau  who 
was  just  coming  out  of  St.  Paul'o  as  I 
was  goiug  iu,  and  who  drew  mo  iuto  the 
shadow  of  oue  of  the  temple's  dirty-white 
colums  to  talk  of  mutually  interesting  sub- 
jects. My  answer,  of  course,  was  that  I 
had  always  aimed  to  lend  every  assistance 
to  any  wine  tastiug  that  came  along,  but 
he  frowned  down  the  atteupt  at  tri-atiug  his 
demand  in  anything  like  a  merry  mood, 
and  said  that  the  wine  tasting  he  referred 
to  was  a  very  serious  and  professional 
matter. 

"  If  you  have  not  seen  one,"  he  said,  "  I 
should  strongly  advise  you  to  accept  my 
invitation  to  come  with  me  tomorrow  morn- 
ing, while,  as  correspondent  of  the  San 
Francisco  Chronicle,  I  should  also  strongly 
advise  you  to  take  note  of  what  is  suid  and 
done  then." 

He  then  went  on  to  make  the  following 
instructive  statement,  a  statement  interest- 
ing to  all  Californiaus,  but  peculiarly  in- 
structive to  those  interested  in  the  culture 
of  the  grape  and  the  extraction  of  its  juiue: 
He  had  come  to  Loudou,  he  said,  for  the 
purpose  of  placing  California  wines  upon 
the  Loudon  market,  of  bringing  the  real 
article  directly  to  the  attention  of  dealers 
or  consumers,  and  of  securing  the  unbiased 
opiuion  of  experts  upon  the  merits  and 
demerits  of  the  product. 

"  I  came  here,"  he  continued,  "  knowing 
that  others  had  spasmodically  attempted 
something  of  the  same  sort,  and  knowing, 
too,  that  their  attempts  had  proved  fruit- 
less, or  that,  at  any  rate,  nothing  had  evt-r 
been  heard  of  their  result.  My  main  idea 
was.  after  all,  to  work  more  as  an  investi- 
gator than  as  a  trader,  and  that  when  I 
got  back  to  San  Francisco  I  would  give  the 
widfst  publicity  to  my  success  or  failure, 
and  adopt  the  best  method  —  by  public 
meeting  or  otherwise — of  setting  my  infor- 
mation before  the  people.  If,  however, 
the  Chronu-le  will  act  as  spokesmau  and 
educator,  why  my  mission  will  have  passed 
into  the  best  possible  hands.'' 

"  Has  all  been  smooth  sailing?"  I  asked. 

He  turned,  with  reproach  in  every  gesture 

Rnd    lineament.      "  Yea! "    he    exclaimed, 


with  an  explosion  of  sarcasm,  "about  as 
smooth  as  the  passage  from  Dover  to  Calais 
ill    a   strong   northeaster.     First    of   all,    I 
found   that  we   in    San   Francisco  do   not 
appreciate  the  position  of  the  London  mer- 
chant,  whether  ho   deals  iu   wine,  wheat, 
dry  goods  or  what  not.     We  may  think  we 
do,  but  it  is  like  learning  French  without 
going   to   France.'   We   can  acquaint  our- 
selves  with   its   principles,  but  we  cannot 
master   its    practice.      The    English    have 
been  called  a  nation  of   shopkeepers,  and 
so   they  are,  I  suppose,  but  they   are  far 
more  anxious,   apparently,  to  observe  old 
customs  than  they  are  to  attract  new  cus- 
tomers.    Take  a  familiar  example:  Go  into 
uny  of   those  shops" — he  swept  his  hand 
along  iu  the  direction  of  St.  Paul's  Church- 
yard and  Ludgate  hill — "  and  ask  the  price 
of  an  inkstand  that  may  have  taken  your 
fancy  in  the  window.     The  clerk  will  tell 
you  the  price,  but  he  will  not  bring  it  in 
out  of  the  window  to  show  it  you.     It  takes 
another   request   to   liave   that   done,    and 
then,  when  you  have  examined  it  and  have 
found  that  it  does  not  exactly  meet  your 
fancy,  he  does  not  offer  to  show  you  some- 
thing else  which  might  do  so.     This  is  an 
example   in   little   of    the   methods   which 
govern   all   transactions  here.     Exhibit  A, 
so  to  speak,  is  at  j'our  disposal,  and  if  you 
buy  it  the  seller  makes  the  profit  he  has 
figured   on   and  is  content.     But   he   does 
not  push  Exhibit  B  into  Exhibit  A's  place 
and  assure  you  that  this  is  the  very  thing 
you   want,    nor  dues   he   rout   around    for 
Exhibit  A^4  or  A%.  nor  push  trads  iu  any 
of  ihe  hnudrcd-and-one  ways  to  which  we 
are    accustomed.     Like    Matthew  —  'twas 
Matthew,  wasn't  it?— he  sits  at  the  receipt 
of  customs  and  knnws  that  sooner  or  later 
Exhibit  A  will  be  disposed  of.     And  why, 
indeed,    should  he  disturb  himself,  when, 
for  centuries,  London  has  beeH   the  great 
mart  of  the  world,  the  mart  to  which  the 
riches  of  four  continents  have  been  sent  as 
the   only   great    sidesplaco    in    the   world. 
Think  of  the  dy<  stuffs,  the  textile  fabrics, 
,the   eatables   and  drinkables,  the   'bigotry 
and   virtue '   the    luxunes   and  necessities, 
and  the  gold  and  silver  and  precious  stones 
that  have    been    rolled    and    poured    and 
heaped   iuto   London's   hip,    and  you   can 
form    some  idea   of   the   high  and  mighty 
position  assumed  by  the  London  merchants. 
It  is  the  same  thing  when  you  go  to  sell 
him  anything.     IL-  does  not  appreciate  the 
L  necessity  of  the  new — he  has  done  so  long 


and  so  well  with  the  old;  and  he  is  content 
iu  the  behalf  that,  sooner  or  later,  the 
article,  whatever  it  is,  must  gravitate  to 
ward  him  and  reach  its  proper  level.  Ol 
late  years,  however,  he  has  been  somewhal 
rudely  shaken  iu  this  magnificent  calm, 
and  he  has  seen  with  a  feeling  akin  tu 
horror  that  his  old-time  security  isuiither 
respected  by  the  Vandals  of  New  York  noi 
revered  by  the  Goths  of  San  Francisen 
Other  great  marts  have  arisen,  a  sprightHii 
fashion  of  dealing  has  come  into  vogue, 
and  he  begins  to  feel  that  trade  must  b< 
sought,  and  that  the  sutlers  of  the  army  ol 
novelties  represent  solidity  and  progress, 
notwithstanding  the  strange  manuers  of  its 
corps  of  drummers.  Still,  the  lightning 
has  not  yet  struck  many  of  the  long-estabt 
lished  concerns,  and  among  the  most  con- 
servative of  these  are  the  wine  deaUrs." 

"You    found    them    difficult   to    shake, 
eh?" 

"  Not  only  difficult  to  shake,  but  difficult 
even  to  approach.  I  do  not  lack  com- 
panions in  experience,  however.  I  found 
that  the  Hungarian  Government  had  de- 
voted a  subsidy  of  $jO,OOU  to  introducing 
the  wines  of  that  country  iuto  the  London 
market.  A  man  called  Maximilien  Greg,  i 
had,  first  of  all,  made  the  attempt,  and, 
notwithstanding  his  monetary  and  ofiu-iii! 
backing,  bad  given  up  the  attempt  as  a  but 
job.  The  matter  is  now  in  the  hands  ul 
oue  H.  B.  Hiirdt,  but  he  has  buen  snappt  d 
up  by  the  New  South  Wales  people  to 
attend  to  thc-ir  exhibit  in  the  Colonial 
Exhibition,  and  the  whole  thing  seems  to 
have  fallen  through.  Cyprus,  too,  has 
been  trying  hard  to  regain  its  old  prestig 
as  a  wine  m^iker  and  has  a  free-to-all  bufiVt 
at  the  Colonial .  Other  Levantine  countries 
have  been  moving  actively  to  get  a  market; 
Cape  wines  are  being  pushed  and  Madeira 
has  almost  succeeded  in  re-establishing  her 
position.  But  the  greatest  effort  of  all  has 
been  and  is  being  made  by  the  Australian 
grape  growers;  and  I  don't  mind  confessing 
to  you,  because  I  think  the  confession 
ought  to  be  made,  that  in  Australia  Cali- 
fornia will  find  her  strongest  and  most 
active  competitor.  I  need  not  tell  you,  I 
suppose,  since  the  fact  is  common  taik, 
that  this  Kensington  exhibition  is  one  of 
the  chief  fact<u-s  in  the  present  Colonial 
boom.  Great  Britain  is  bestirring  herself 
to  tie  her  colonies  more  securely  to  her 
apron  strings  than  ever.  Canada's  leaven 
of  secession  has  alarmed  her,  India's  loyalty 


may  bo   tried  at   any   hour,    tho   growing 
possibilities  of  Africa  are  every  day  becoming 
more  apparent,  while  Australia — or,  rather, 
Vustralasia — is  SO  big,  so  wealthy,  ko  pow- 
i-fnl  and  so  isolated  that  extra  grappling 
irons  have  been  called  into  play.     Britannia 
has  gone    down    into   the   depths   of  her 
luemory  to  recall  every  little  good   action 
if    her    forcibly    adopted    children,    while 
.he   loyal    papers    have    been    filled   with 
warnings   to   those  who  would  jeopardize 
he  entente  cord uik,  hoUVuii;  out  the  fright- 
ful  example   of    Jonathan's    kick-over   us 
ih''    danger    signal.       In    this     new    and 
politic  tenderness  the    Colonial  Exhibition 
has     played     a     most     prominent     part. 
The   Prince   of   Wales,  who,  with  Scotch- 
German  shrewdness,  is  chief   stockholder, 
as  well  as  jjatron,  has  been  doing  his  level 
best  to  make  the  affair  a  high-toned  social 
success  by   holding  a  garden   party  there 
after  closing  hours;  the  Colonial  husbands 
have   been    knighted    and    baroneted   and 
ordered;    their    wives    have    been    feasted 
and  feted;   husbands  and  wives  have  b.-en 
toted  round  and  shown  the  power  of  Eng- 
land's navy  by  discreet  officials,  who  have 
foigotti-n  to  explain  that  the  monster  ships 
won't  sail,  and  that  the  gigantic  guns  are 
equally  dangerous  at  both  ends— the  Colo- 
nics, in  fact,   have  been  boomed.     In  that 
boom,  the  Australian  wines  have  had  their 
iuU  share.    Tens  of  thousands  of  gallons 
were   brought  over  here   as   samples,  and 
tens  of  thousands  more  for  free  ibiuks.     A 
commission  was  appointed,   with  a  lump- 
ing sum  of  money  at  its  back  and  a  half 
duzeu  Sirs  Something  at  its  head.     A  bar 
has  been  established  at  the  Colonials,  where 
everybody  that  lists  can  come  and  drink 
Australian  wine  to  his   stomach's  content; 
while  tho  big  firm  of  Burgoyne  ic  Co.  have 
been  ajipointed  agents  for  their  sale  with  a 
princely  subsidy,  and  you  cannot  enter  a 
single  London  railroad  depot,  underground 
or  surface,  without  being  confronted  with 
Burgoyne's  placard  and  its  booming  buueh 
of  grapes.     .tUtogether,  I  consider  the  .Vns- 
traliaus'  the  best  managed  and  most  auspi- 
ciously conducted  step  that  the  wino  trade 
has  seen  for  many  a  long  year." 
"  How  have  your  trials  fared?  " 
"Well,  not  with  any  very  extraordinary 
success.     Not  because  of  any  fault  in  the 
material,  you  understand,  but  chiefly  be- 
cause of  the  Loudon  wine  merchants'  con- 
servative dislike  for  handling  new  things, 
the  wine  merchants'  conservation,  of  courao 
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boiug  UrKcly  groiimled  ou  their  t-quully 
cuDBtrratiTe  cuatoiuerK"  auBpiciou  of  liiiy- 
tbing  new.  Tlit-ir  clari'ta,  BiirgnmUt'S. 
Sftoiornea  ami  cliampttgutii  Ihoy  wuut  from 
FraDov;  their  porta  aud  shtrrit-a  from  Spain 
ftDd  Tortugal,  aud  thtir  hoeka  from  Ger- 
many. Theao  they  huvv  been  accustomed 
to  (or  gomnitioua.  They  know  what  a 
Lorillo  or  a  St.  Julieu  or  a  Medoc  is;  ihcy 
rtMiuiro  no  educatiou  as  to  tho  effect  of  u 
Cliquot.  Mumm  or  HoidKiek;  thty  aro 
acqnnintfd  with  the  modified  shnrpnesii  of 
a  Lieliframuilct  or  a  Marcobruuer;  they 
know  juat  the  flavor  of  uu  Auioutillado  ur 
a  Jtfeznno;  they  auiflf  tho  odor  of  Iho  Old 
and  Tawny  from  afar ;  they  know  that  the 
Uaut  Sauternu  ia  a  white  liordeaux  aud 
tht)  ChubliH  a  white  Burgundy.  Pommand 
and  Cbawbt<rton  are  household  words  to 
the  Red  Burgundy  drinkers,  and  the 
Mayenco  Moselles  are  familiar  tippleB. 
Such  being  the  cusf.  they  Bay  in  effect  aud 
in  fact.  Why  should  we  waste  our  time 
edacatiug  ourselves  and  our  customers  up 
to  the  merits  of  such  queer-sounding  wines 
as  the  Faleruo,  the  Asti  and  the  Nebbiolo, 
or  tbe  Tiutiira  Uuby,  the  Auldawa  and  the 
Hermitage,  or  the  Mataro,  Zinfandel  or 
Aii^'dica?  The  answer  is,  or  at  least  my 
aniiWer  has  been,  that  iu  certain  kinds  of 
wine  we  can  supply  something  new  that  is 
as  good  as  something  old,  aud  a  good  deal 
cheaper,  aud  that  therefore  it  would  pay 
to  try  the  new  thinfj.'* 

"What  wines  hare  you  brought  OTer?  " 
"  I  have  brought  samples  of  wines  that  I 
thought  would  be  representative,  being  uo 
one  man's  adviser.  For  white  wines,  the 
Hock  auvl  Reisling  of  Jacob  Schrani;  for 
red  wines,  the  Zinfandel  of  I.  do  Turk  and 
the  r,  O.  Burns  Burgundy;  and  for  sweet 
wines,  the  AugiUca  of  E.  J.  Baldwin.  I 
also  bronght  over  some  of  Baldwin's 
brandy.  The  selection,  I  know,  might 
be  made  much  more  extensive,  but  there 
is  plenty  of  time  to  add  to  it  if  one  can 
only  rouse  up  a  little  livelier  spirit  of  co- 
operation." 

"What  success  have  you  met  with?" 
"  Well,  I  dou'  t  know  that  T  can  complain, 
because  I  have  learned  many  things,  have 
exchanged  many  ideas,  and  have  enjoyed 
an  experience  which  may  be  of  benefit  to 
others.  I  had  an  opiuion  when  I  first 
arrived  hero  that  I  should  be  doiug  some- 
thing extremely  clever  if  I  tried  to  bring 
California  wines  directly  before  the  cou- 
Bumera  instead  of  calUug  in  the  middleman. 
I  laid  the  matt -r  before  some  club  friends 
and  enlisted  their  aid,  aid  which  I  am 
bound  to  say  they  most  readily  granted. 
First  of  all  there  was  a  little  dinner  given, 
at  which  only  ('alifornian  wines  were  druuk. 
They  drank  them  with  an  air  of  good- 
natured  tolt  ranco  that  was  simply  provok- 
ing, and  acted  as  though  it  was  a  sort  of 
gastronomical  joke,  like  trying  a  horseflesh 
steak  or  a  Iiippopotamus  sttw.  The  wine 
was  good,  th<y  suid  pleasantly,  but  was  not 
at  all  suited  to  tho  English  palate,  though 
wherever  the  deficiency  lay  I  could  not 
induce  them  to  tell  mo,  and  I  was  accord- 
ingly forced  to  the  conclusion  eith«r  that 
they  wore  too  polity  to  give  me  their  real 
opinion  or  that  they  were  not  brave  enough 
to  indorse  an  unknown  brand.  Then  they 
handed  me  over  to  the  tender  mercies  of 
their  steward,  aud  he  plainly  told  me  that 
I  was  beginning  at  the  wrong  eud.  '  Why, 
sir,'  said  he,  '  I'd  put  some  of  your  wines 
iu  the  cellar  with  pleasure,  but  whore  would 
be  the  use  of  it?  Nobody  would  hever  ask 
for  'em,  aud  if  I  was  to  bring  'em  forward, 
the  gents  'ere  would  think  as  'ow  I  was  a- 


workiu'  au  ogency  ou  my  howu  account. 
The  honly  way  (or  you  to  gel  on,  sir,  is  to 
got  some  experts,  some  well'knowu  tasters, 
lo  give  their  opinions  on  the  winis  aud 
then  ou  the  strength  of  that  eilln  r  g*  t  some 
dealer  to  push  the  winei*  or  establish  an 
agency  and  push  them  yourself.  Then 
when  these  'ere  wines  are  seen  on  the 
dealers'  catalogues  and  on  the  various  nine 
lists,  then  hit  would  b-time  euouyh  to  look 
after  our  gentlemen  'ire.  But  bU-is  your 
"eart,  sir,  this  isn't  to  be  done  in  a  year  or 
two,  but  when  once  it  is  done,  when  your 
wines  are  a  hestablish*  d  fack,  th<  n  you 
won't  bo  able  to  grow  enough  for  us.  And 
I'll  tell  you  wot's  another  fack,  sir,  he  con- 
cluded, confidentially,  our  wine  diiukers, 
except  a  few  knowin'  old  ones,  are  jnwt  like 
a  flock  of  sheep,  and  the  stuff  tin  y  does 
drink  would  make  you  sick.  But  then  it 
has  a  good  label,  you  see,  aud  they  likes  to 
look  knowin'  and  say  then's  nothin'  like 
Latour,  you  know,  when  the  truth  is  tU 
wine  was  never  within  a  hundred  miles  of 
the  chateau.  But  they  pays  Ifi  boh  a  bottle 
all  the  same.'  There  was  so  much  worldly 
wisdom  in  tho  old  fellow's  lulk  tlmt  I  uski  d 
him  tho  name  of  the  V)est  wiuc  tr.ster  in 
London,  and  he  said  Hudson,  the  taster 
and  buyir  fur  Spiers  Jt  Toud.  I  askt  d  a 
dozen  other  people,  and  as  they  all  said 
Hudson  without  a  momiut's  hesitntiou,  I 
concluded  that  Hudsou  was  my  man.'' 
"And  you  have  seeu  him,  I  presume?  *' 
"  Yes,"  was  the  reply,  "  and  very  funny 
our  first  interview  was.  I  procured  a  let- 
ter of  introduction,  drove  down  to  Moor- 
gate  Street,  where  his  vaults  are,  and  jire- 
sentcd  it.  But  hold  on,  I'm  getting  along 
too  fast.  I  went  there  three  days  before  I 
found  him  in,  nor  could  the  old  white- 
headed  clerks  in  the  outer  office  be  in- 
duced to  tell  me  when  he  was  to  be  found 
there.  At  last  I  learned  that  be  always 
opeued  his  letters  at  9  o'clock  in  the  morn- 
ing, and  accordingly  I  made  it  my  busi- 
ness to  be  there  at  that  hour  ou  the  mor- 
row. Mr.  Hudson  was  within,  I  was 
informed,  but  when  I  was  about  to  rap  at 
the  door  of  the  inner  office,  one  of  the 
white-headed  old  boys  stopped  me  with  an 
exclamation  that  was  little  short  of  being 
one  of  horror.  A  book  with  numbered 
coupons  and  stubs  was  produced,  my 
name  and  business,  together  with  the  date, 
were  entered  on  both,  and  the  coupon  was 
torn  out  aud  carried  into  the  inside  room, 
and  after  quite  a  decent  iuterval  the  old 
boy  reappeared  and  asked  me  to  call  again 
at  fifteen  minutes  lo  one.  You  can  rely 
upon  it  that  I  did  so,  and  at  fifteen  min- 
utes aud  ten  seconds  to  one  my  letter  of  in- 
troduction was  in  the  hands  of  the  expert. 
I  found  him  a  man  of  about  48,  stout 
of  build,  somewhat  clerical  of  aspect  and 
wearing  a  full  gray  biurd,  cut  short.  He 
read  the  letter  at  a  glance,  and  then  turn- 
ing iu  his  chair  said  in  au  exceedingly 
clear,  sharp  voice:  '*  Calif ornian  wines, 
eh?  "  I've  heard  of  'em.  Wonderful  coun- 
try, California.  Deficient  iu  practicality, 
though.  Want  me  to  taste,  eh?"  I  said 
yes,  and  asked  if,  supposing  I  send  round 
tho  samples  that  afternoon,  the  tasting 
could  be  managed  on  tho  following  morn- 
ing. At  this  he  laughed  iu  a  quick,  sharp 
bark  and  said:  'No,  nor  this  week.  Why, 
bless  you,'  he  wont  on,  '  for  a  tasting 
such  as  I  should  like  to  give  your  wines  I 
should  need  a  week's  preparation,  at  least. 
Send  your  samples,  duplicate,  this  atter- 
uoon,  and  we'll  have  tho  tasting  at' — here 
ho  consulted  a  memorandum  book  and 
rang  a  bell — *  IX  o'clock  next  Wednesday 


morning.  Tim,'  to  thft  clerk  who  had 
entered,  "  this  gentleman  will  send  sam- 
ples of  California  wines  and  I  iutend 
tasting  them  on  next  Wedu'  sduy  morn- 
ing at  11  o'clock.  So  have  the  room  pre 
pared.  Aud  Tim,  I  try  them  with  Aus- 
tralian. You  may  think  it  Ktn»ng<-,'  he 
continued,  addpHsing  me,  'that  I  cauuot 
taste  at  a  m()meut'8  notice,  but  it  means 
tho  self-deprivation  of  all  personal  pleus- 
urcH  for  a  week.  AthletoB'  training  is 
nothing  to  it.'  I  askfd  him  what  his 
charge  would  be.  'My  honorarium  is  200 
guineas,  he  said  promptly,  and  then  after  a 
pause  during  whieh  my  heart  had  gone  into 
my  boots,  he  added:  *  or  nothing.  As  I 
understand  it,'  he  weut  on,  'you  want  my 
opinion  as  a  matter  of  courtesy.'  I  bowed. 
•  International  compliment  and  all  that 
sort  of  thing.'  I  bowed  again.  'In  that 
case  I  shall  charge  you  Californians  noth- 
ing. But  if  ever  I  do  business  with  you,  1 
shall  -look  for  a  thumjuug  commission, 
-rood  morning.'  And  so' to-morrow  morn- 
ing I  go  down  to  Moorgate  street,  and  you 
bud  better  go  with  me,  for  everybody  tellh 
me  I  shall  see  a  very  rt^markable  display  ol 
sensual  acuteness." 

"  Is  this  opinion  of  Mr.  Hudson's  thi 
only  one  you  have  attempted  to  secure?" 

"  No,"  said  the  San  Franciscan,  gettint- 
further  into  the  embrasure,  as  the  organ 
began  to  peal  out  for  the  afternoon's  serv- 
ic  ,  "I  have  sent  samples  to  several  ex- 
perts, and,  by  the  way,  I  think  I  have  one 
.ipiuion  in  answer  with  it.  It  is  from  n 
man  named  Tingle,  who  was  Levey's  man- 
ager in  the  Crystal  Palace  Exhibition  of 
1883.  Here  it  is,  and  you  are  welcome  to 
copy  it.'' 

It  ran  as  follows: 

CALIFOENIA    WINES. 

Dear  Sir:  1  beg  to  acknowledge  receipt 
of  the  samples  of  California  wines  which 
you  were  pleased  to  send  me.  I  was  very 
glad  of  the  opportunity  of  tasting  these 
wines,  as  they  were  quite  new  to  me,  and  I 
was  anxious  to  compare  them  with  the 
Colonial  wines,  with  which  I  have  had  ex- 
ceptional facilities  of  becoming  acquainted. 

Generally,  I  was  struck  with  tbe  gen- 
uineness of  the  article,  which  quality  your 
wine  has  in  common  with  the  Australian, 
and  a  genuine  wine  of  Eul-opean  growth  is 
almost  unattainable  now  in  England  at 
reasonable  cost.  The  quality  of  the  wiue 
I  consider  fully  equal  to  the  best  Austra- 
lian, and  far  superior  to  the  South  African. 

I  was  particularly  pleased  with  the  Bur- 
gundies and  hocks,  which  are  of  good 
bouquet,  clean  on  the  palate,  and  without 
the  acrid  after-flavor  frequently  met  with 
iu  wines  from  new  vineyards.  For  these  I 
should  say  there  is  a  good  future  in  Eng- 
land. The  port,  as  a  port,  I  was  not  so 
much  impressed  with.  Either  it  ia  too  new 
or  it  requires  blending  to  suit  English 
palates.  Neither  do  I  think  Angelica 
would  become  a  popular  wine  here,  al- 
though it  would  be  acceptable  for  hospital 
use. 

I  have  had  the  wines  tasted  by  several 
colonial  friends,  most  of  whom  were  willy- 
uilly  surprised  and  pleased. 

There  is  little  doubt  in  my  mind  that  if 
your  growers  can  make  arrangements  with 
some  well-known,  high-class  house  here  to 
introduce  and  push  the  wiue,  in  a  few 
years  the  demand  (or  it  would  Viocomo  es- 
tablished amongst  us,  providing  always 
that  the  price  was  reasonable.  We — I  am 
speaking  now  for  the  public — sbotild  be 
delighted  to  drink  good  Califoruiau  wines 
if   we  could  get  them  easily.     Your  diffi- 


culty lies  in  convincing  ns — the  pablic 
again—that  you  have  good  wine,  bettor  far 
than  most  of  Iho  present  European  cheap 
wines,  to  send  us.  It  must  be  borne  iu 
mind  Ih'it  nil  wim-produeing  eountricB  are 
trying  to  g' t  eslublJKh'd  on  the  English 
market  and  that  most  of  the  newer  ones 
found  it  no  easy  matter. 

You  will  also  have  to  guard  against  your 
wiue  beiug  irojorted  aud  sold  here  as 
French  or  German. 

Thanking  you  for  your  courtesy.  I  re- 
main, yours  obediently. 

H.    J.  TiNOLE. 

7  Great  Queeu  Street,  Westminster,  S.  W. 

Next  morning  wo  met  and  drove  down 
to  Moorgate  Street,  where  I  was  introduced 
to  Hudson. 

"  Newspaper  man?  "  said  he,  with  u 
snort;  "don't  cure  much  about  newspaper 
men — loo  apt  to  be  deductive.  Exceptional 
ease,  though;  come  along.'' 

We  followed  him  down  stairK  into  a  c<  liar, 
vvt-ll  lighted,  aud  furnished  with  tables  aud 
.vritiug  desks.  Thi-  must  eouspieuous  piece 
jf  furniture,  h<jwi  ver,  was  a  tsid-  board.  Its 
)(uk  was  occupied  by  (onrt-  <  n  pigtou 
boles,  each  large  enough  to  hold  a  quart 
bottle.  These  w.-re  divided  iuto  two  sec- 
tions, while  b.-fore  each  group  of  seven 
there  was  hung  a  thiek  spring  blind.  Tho 
slab  of  the  sid  board  was  divided  iuto  four- 
teen Kquares,  of  about  six  inches  each  way, 
made  by  broad  white  lines  painttd  on  the 
black  marble,  while  in  each  square  there 
was  painted  one  of  the  first  fourteen  letters 
of  the  alphabet — that  is,  running  inclusive- 
ly from  A  up  to  O — the  I  being  omitted  and 
the  squares  being  so  arranged  that  that 
marked  A  stood  before  the  first  pigeon  hole 
or  recess,  B  before  the  second  recess,  and 
so  on.  Between  tho  squares  and  the  re- 
cesses ran  the  legend  "  Opinion,  not  Preju- 
dice.'' An  attendant  now  brought  out 
from  a  locker  room  a  basket  of  wine,  drew 
the  corks  and  placed  the  opened  bottles  in 
the  recesses,  there  being  ten  bottles  iu  all. 
Ten  wine  glasses  o f  genero .is  size  were 
then  placed  on  the  corresponding  squares, 
they  we're  three  quarters  filled,  the  bottles 
replaced  and  the  spring  blinds  drawn  down. 
A  stenographer  sat  at  the  table,  wo  were 
provided  with  desks,  and  everything  was 
ready  for  the  seance. 

The  expert  now  came  out  of  the  locker 
room  where  the  wine  had  been  kept,  and 
uoiutiug  to  the  legend  on  the  flat  slab  of 
the  sideboard,  said: 

"  You  see  there  the  motto  of  this  house, 
'Opinion  not  Pr. judice.'  My  method  of 
tasting  is  what  I  have  called  the  competi- 
tive. That  is,  I  never  taste  a  particular 
product  by  itself,  but  always  try  it  with  an- 
other product  of  a  similar  character,  or 
nearly  so.  Now,  to-day  I  shall  put  your 
Calif oruian  wines  iuto  couii)etitiou  with 
the  Australian,  commencing  with  the  light 
wines.  So  far  I  know  nothing  of  either. 
I  may  say  something  that  will,  perhaps, 
hurt  your  feeliugs,  but  in  my  humble  posi- 
tion I  am  like  Ruskin.  I  am  *  prepared  to 
develop  an  idea,  even  if  it  leads  to  the  con- 
tradiction of  a  purpose  that  I  might  have 
in  view,  and  no  slight  defect  stands  be- 
tween my  utterances  and  my  fi-llow-men 
when  I  am  endeavoring  to  bring  truth 
straight  home  to  their  minds.'  I  have 
made  lots  of  enemies  by  carryiug  out  these 
principles — lots  of  friends,  too.'' 

By  this  time  we  woro  getting  interested, 
although  I  think  both  oi  us  entertaiued  an 
unexpressed  suspicion  that  there  was  some- 
thing like  a  matinee  entertainment  about 
the  .whole  affair.     In   this  opinion,  how- 


November  12,  1886 


SAN   rKANOISCO   MERCHAilT. 


19 


' 


ever,  we  were  quickly  uudeci-ived.  Th.* 
expert  walked  to  tlie  tastiuy  tuble,  took  up 
ono  glass  jifter  auother,  shook  it  uutil  it 
frutliid,  siiKlledit  little  or  Bmclluil  it  much, 
ami  so  siJieliiug  went  over  the  tfU  {^lasses 
two  or  three  times  without  sayiuj;  a  word. 
After  twirliug  aud  shaking  oach  glass  hi- 
would  suiff  its  coutents  aud  sot  it  down  iu 
some  peculiar  way,  that  is,  iu  the  middle 
of  the  square,  crossiug  a  Hue,  on  oue  of 
the  coruers,  aud  so  ou.  Now  nud  tht  u  a 
sip  wuuld  be  takeu,  rolled  about  iu  tht 
mouth  aud  spat  out,  but  for  the  tiist  teu  or 
flfteeu  mluutes  the  tustiug  was  really  u 
Bmclliug. 
At  length  the  oracle  spoke. 
"Thertj's  &  wiuo,"  ho  said,  taking  up  the 
glass  from  square  J,  "that  has  uo  place 
iimoug  these  others.  Why,  it's  quite  a 
Madeira,  delicate  aud  wet,  yet  perfectly  un 
like  anything  I  have  ever  druuk.  K  is  a 
rich,  big,  foxy  colored  wine  of  a  fine  flavor 
peculiarly  its  own.  This  is  oue  of  the  best 
on  the  board.  I>  is  a  big-bodied  wine, 
somewhat  deficient  in  breeding,  but  very 
good  aud  iu  fine  order.  F,  G  aud  H  seem 
to  be  of  the  same  family  aud  have  more  of 
the  Chablis  thau  the  hock  about  them.  A 
and  C  and  E  are  full  of  sulphur.  B  is  a 
native  wine  resembling  nothing  that  I 
know  of.  Now,  where  these  wines  come 
from  of  course  I  don't  kuow,  but  there  will 
be  no  scarcity  of  wiue  in  the  market  as 
long  as  3'ou  can  produce  these.  Isn't  a  bad 
oue  among  them.  Now,  then,  let's  see 
what  they  art.'' 

The  blinds  were  sprung  up,  we  crowded 
forward  and  the  J,  which  had  been  singled 
out  as  a  delicate  and  rich  Madeira,  was 
fouud  to  be  the  daliforuia  Angelit^a  from 
the  Santa  Anita  vineyard. 

"Most  marvelous  wine,"  continued  Mr. 
Hudson,  dallying  with  the  Angelica;  "a 
first-class  Madeira  I  should  have  called  it 
had  it  not  been  quite  ao  rich— don't  like 
the  word  sWeet.  What's  the  spirit  test? 
What's  the  price?''  Aud  then  there  follow- 
ed a  business  talk  ou  these  questions. 

The  K,  which  had  received  the  credit  of 
being  so  rich  and  fine-flavored,  was  found 
to  be  an  Australian  hock.  The  D,  which 
had  been  said  to  be  big-bodied  but  deficient 
iu  breeding  was  also  fouud  to  be^an  Austra- 
lian Itiesliug. 

"It  Is  bright,  but  not  brilliant,''  said  the 
expert,  tasting  it  aguiu.  "Not  suited  for 
English  flavor,"  he  concluded; 

V\  G  and  H.  f!aid  to  be  moire  like  *hite 
l>ui"gundies  than  hocks,  were  also  found  to 
be  Australian  productions  and  were  dis- 
missed without  anything  new  being  said  of 
th-m.  The  B,  desciibed  as  a  purely  native 
wiue,  was  also  found  to  have  come  from  an 
Austialiiiu  bottle  aud  was  immediately 
classed  among  the  Chablis.  E  turued  out 
to  be  an  Australian  bock  of  secondary 
quality. 

"Now,  then,'*  said  thi-  expert,  there  re- 
liiaiu  thise  two  over  sulphury  and  remark- 
able wiutB,  Aand  C.     L.t's  see  their  faces." 

A  was  found  to  be  Sehramsberger  Ries- 
ling and  C  a  Schramsberger  hock. 

"The  Kasliug  won't  do  to  ship,"  said 
H^ul^on,  after  riusiug  out  his  mouth  with 
the  wine,  "  but  tht:  hoek  is  far  bi  tter. 
What  was  wanti-d  here  was  a  practical.  i\- 
peri- need  man  for  the  shipping.  The 
casks  have  been  too  highly  sulphured. 
Ml  excilleut  fault,  but  not  artistically  con 
doued.  The  Australian  shippers  appear  to 
have  been  much  niore  careful.  Your  hock 
aud  your  Riesling  are  uo  bt-tter  than  the 
AuBtraliau  hock  aud  ll-isling  as  wines, 
but  they  are  ever  so  much  better  in  thfir 


affinity.  So  far  as  1  sec,  California's  great- 
est hope  is  in  her  hocks.  Oeruiany  can't 
compete  with  you  if  you  go  ou  increasing 
your  production  and  bettering  your  quality. 
The  gnat  question,  of  course  is,  at  what 
figure  you  can  put  your  hocks  ou  the  mar- 
ket here.*' 

"What  Girmau  wiue  does  the  California 
hock  approach  the  uearest?"  it  was  asked. 
"  The  NicrKteiner,"  was  the  reply, 
"which  I  am  selling  at  22  shilling-!  per 
dozi-u  quart  bottlfs,  duty  paid  in  Loudon. 
What  your  hocks  want,  as  do  all  your 
wiues,  is  the  trained  eXpt-rlence  of  ci'llar- 
[ueu.  Ood  has  given  you  a  magniflceut 
wiue  country,  but  to  have  good  wiues  your 
grapes  must  be  properly  picked,  jiroperly 
pressed  and  properly  cared  for  iu  the  cul- 
lars.  I  see  iu  this  a  great  big  fortune,  but 
iu  the  wiue  trade  uo  -conquest  cau  be 
ifi'ected  except  with  cai'e  atld  skill,  Look 
at  what  the  Spaniard  does.  He  has  con* 
quered  the  secret  of  development.  The 
mysterious  process  of  ferraentatiou,  which, 
of  course,  makes  grape  juice  into  wine, 
takes  time  to  develope  both  qUality  aud 
character.  It  is  the  master  spirit  of  man 
that  brings  the  majesty  of  mind,  trained 
by  experience,  to  wait  upon  uature,  aud 
which  adajjts  and  classifii-s  for  use  thost- 
products  which  uature,  iu  her  own  time 
aud  by  her  own  method,  so  bountifully 
supplies.  No  oue  cau  say  how  it  comes  to 
pass  that  out  of  100  casks  of  Mosto  some 
may  ultiuuitely  make  excellent  wine  and 
the  rest  good  Vinegar:  But  the  Spanianl 
makes  uo  coufusion  of  the  Wiue  and  of 
the  vinegar.  He  will  go  through  his  cel- 
lars, aud  out  of  the  same  100  gallons  of 
Mosto  find  a  pretty  little  B^ino  lying  sidr 
by  side  with  a  burley  Eaja  or  a  bjilliant 
Palo  Cortado,  aud  ou  the  same  scantling 
will  discover  a  few  gallons  of  a  perfect 
Palma,  aud  the  same  amount,  perhaps,  of 
fiue  Amontillado.  Now,  I'm  very  much 
afraid  that  yoiir  peoj3le  WoUld  pooh-pooh 
all  this  discrimination  and  lump  the  whole 
together  as  Sherry.  Aud  now,  let's  try  the 
red  wines  which  I  see  are  waiting.'' 

Of  the  red  wines  there  were  only  seven 
samples,  aud  after  the  same  smelling  and 
tasting  as  before,  the  expert  spoke  as 
follows  1 

A  and  D  are  magnificent  wines — beau- 
ties. B  is  pecilliaf  and  so  is  B.  F  seems 
to  be  au  Angelica  once  more,  but  this  time 
;one  wrong.  This  wine  is  the  victim  of  an 
improper  fermentation;  G  is  a  good  little 
claret  much  wanted  iu  the  I*on(1on  market, 
aud  C  is  a  heavier  claret  but  very  good. 
Blinds  up." 

The  blinds  were  sprung  and  once  more 
we  crowded  forward  to  see  who  had  drawn 
prizes  and  who  blauks.  A  was  fouud  to 
bean  Australian  claret;  D  was  seen  to  be 
the  P.  O.  Burns'  Burgundy. 

"Now,    if    the   price   were   right   and    I 
uld  be  sure  of   my  samplt-s,"  said  Hud- 
sou,    "I  could  sell  300  hogsheads  of  that 
wiue  in  a  twinkling ." 

B  was  fouud  to  be  an  Australian  port 
md  was  laid  aside  as  being  "  peculiar  of 
ts  soil."  E  was  auother  Australian  port, 
with  much  more  of  the  "big  Spanish" 
about  it.  The  F  Wiis  fouud  to  be  the  Bald- 
win port.  It  bad  been  most  unfortunate 
u  the  eflVcts  of  the  shipment,  what  was 
clear  as  crystal  whm  bottled  in  New  York 
being  as  muddy  as  the  Thames  when 
peiied  iu  Loudon.  The  "good  little 
claret  "  G  was  found  to  be  the  De  Turk 
Ziufaudel. 

'It's  simply  marvelous,"  said  Hudson, 
tai^tiug  It  agaiu  aud  again.     "It's  by    far 


the  best  claret  of  the  lot.  The  European 
market  in  absolutely  bare  of  such  a  good, 
cheap  wiue  ae  this." 

C  was  seen  to  be  the  Schramsberger 
"Burgundy"  and  was  said  to  be  quite 
near  the  mark. 

"But,"  said  the  expert  "I  am  down 
most  htjavily  on  what  I  have  called  'braud- 
ulatry,'  although  I  know  I  have  not  many 
with  me.  I  am  astonished  at  your 
niat'-rial,  but  I  am  also  amazed  at  your 
sTvile  iuiitalions.  You  have  grape  grow- 
t-rs  aud  wiue  makers  who  are  putting  new- 
wines  on  the  market.  They  think  they 
approach  clarets,  or  hocks,  or  ports,  aud 
they  call  them  so.  I  wouldn't  do  anything 
of  the  sort.  If  1  made  a  good  wiue  which 
was  called  Jim  Crow.  I'd  call  it  Jim  Crow 
and  nothing  else.  How  many  acres  are 
there  iu  vineyards  iu  Califoruia? '' 

He  was  told  that  tht-re  were  1UO,000 
acres  producing  about  20,000,000  gallons 
of  wiue,  including  brandy,  and  in  answer 
to  a  score  of  other  questions,  that  viticul- 
ture iu  California  dat<  d  back  to  the  Mis- 
sion fathers  of  1769;  that  the  pioneers  of 
wine  making  as  a  business  were  a  Ger- 
man uajTled  Chas  Kohler  aud  a  Hungarian 
named  Agosfou  Haraszthy,  the  latter  of 
whom  introduced  the  Ziufandel  grape;  thai 
thanks  to  an  unfortunate  system  of  selec- 
tion and  blending  with  coarse  products 
the  choicest  varittit-s  of  grapes  are  only 
beginning  to  establish  their  purity;  that 
champagne  is  being  successfully  made  after 
the  true  manner  of  fermentation;  that  the 
improvement  is  especially  noticeablt;  in 
red  wines  of  commercial  types;  that  high- 
class  sherry  making  is  yet  iu  its  esperimen 
tal  stage,  and  that  the  wines  which  had 
been  tasted  were  only  a  half-dozen  out 
of  a  half  hundred.  Hudson  listened  with 
marked  attention  and  then  broke  out  with 
a  "  marvelous! " 

"  I  want  to  emphasize  what  J  said  about 
your  attempted  reproduction  of  celebrated 
European  brands  uow  more  than  ever,"  he 
said,  "Don't  do  it,  Staud  ou  ^our  own 
merits.  Go  in  for  the  makiBg  of  good 
ordinary  wiues.  Leave  high-class  wiues 
alone  for  twenty  years.  Remember  that 
France,  with  her  5,000,000  or  6,000,000 
acres  of  vines,  doesn't  put  out  more  than 
9,000,000  gallons  of  fine  wiues.  I  think 
I'll  take  a  trip  to  California.  And  now," 
he  said,-  "that  the  serious  business  of  the 
day  is  dVef,  let  uie  show  something  in  the 
nature  of  a  relaxation." 

So  saying,  he  ordered  the  boy  to  put 
three  dark  bine  glasses  on  the  sideboard 
and  to  bring  down  a  bottle  of  Niersteiner, 
the  hock  whieh  be  said  most  closely  resem- 
bled the  Australian  and  California  hock. 
The  three  glassf^s  were  then  fill,  d  with  the 
three  hocks  and  we  were  asked  to  taste 
them  and  say  if  we  fouud  any  difference 
iu  th-^ir  flavuv.  To  us  all  three  were  pre- 
cisely the  sain  ■.  and  we  said  so.  He  then 
"ixve  us  three  gummed  labels  and  asked  us 
to  affix  them  to  the  bottoms  of  the  glasses, 
marked  A.,  C.  and  G.,  to  stand  for  Aus- 
tralian, Califoruian  and  German.  Whm 
this  was  done  ho  turued  his  back  and 
asked  us  to  shift  about  the  glasses.  Wo 
did  so,  and  he,  turning,  smelled  only  at 
the  glasses  and  without  a  moment's  hesita 
tion  said  where  all  had  come  from.  To 
conclude  with,  he  sent  the  boy  upstairs  for 
any  three  bottles  of  champagne  he  might 
choose  to  haphazard.  Three  glasses  were 
filled  with  wiue.  Mr.  Hudson  lockiug  him- 
self in  the  aute-room  the  while,  aud  the 
bottles  hidden,  yet,  ou  tasting  the  cham- 
pagne he  gave  the  price  per  dozen  accord- 
in*'  to  the  catalogue  held  iu  our  hands. 
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CALIFORNIA     VINEYARDS. 

KruK  Station.  St.  ITtlena,  NapaCo.,Cal. 
I'roducer  of  fiue  Wines  and  Brandies. 


JC.   WEINBEHOKK,  Manuracturcr  of  Wines,  ne»r 
.     St.  Huluna. 

HW  CKABIi.  Wine  Cclliirand  Diatillery,  Oakvillc, 
,     Napa  County. 


PAUL  U.  BUKNS  WINE  CO. 

ProprleliirN 

VERBA  BUENA  VINEYARD. 

UraTILLKKh   QY   OHM'K   BKANLiV. 

Fine  old  Mountain,  Burconily,  ZinfaDilcl,  Iticuling', 
Gutvdcl,  etc.,  in  au>va  or  bulk. 

Branch  CelUrs  in  San  J««c,  Cat.,  U.  S.  A.     P.  O. 
San  lose,  L'al. 

\Vm.  T  Colkmas  Si  Co  ,  .Sas  FRA.NCWcr). 

Sole  Ai:«nt«  for  uliicaj:o  and  New  York. 


I.  LANDSUKR-JKR. 


UBKRY  H.  LAKl)«BKHOBB. 


Landsberger  &  Son, 

C70ZXX33a.iSSl033. 

123      CALIFORNIA      STREET- 

S.4S  Francisco. 


A^'eiit^  for  the  Purchase  and  Sale  of  Viticultural 
f  rodtiL-t.  and  Vintnera  Supplies. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FOR  THE  SEASON  OF   1880  I  WILL  COXCEN- 
trale  must  of  grapes  (rom  the  celebrated  Natotna 


THOS.   D.  CONE. 

Manufacturer  of  California  Concentrated  Crape  Slustti 

OFFICE-640  CLAY   ST.,  (Up-rtairs). 
Snii  Frniicisco.  -  C'al 

Works  at  Homestead,  near  Sacramento,  Cal. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  d:  Honard  Sts..  S.  F. 

W    II  TAYLOR,  Prest.        JOSEPH  JIOORE,  Suptl 

BUILDERS  OF  STEAM  MACHUTERY 

IN    ALL    tin    l;EiANLFIf,^. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound, 

STKAM  VKSSELS  of  all  kinds   built   complete,   with 

Hulls  o(  Wortd,  Iron  or  Coniptisite. 
STEAM  BoILEHS.     Particular  atltntion  piven  to  the 

quality  of  the  material  and  workmanship,  and  non« 

hut  firstclase  work  produced. 

SCGAUMILLS  AND St'GAR  MAKING MACHUfERY 

made  after  the  most  approved  plans.  Also,  all 
Uoilcr  Iron  Work  connected  therewith. 

I't.  Ml':?.  Direct  Acting  Pumps,  for  irrieation  or  City 
Water  Works  purpoeea,  bmlt  with  the  celebrated 

Davy  Val\e  .Motion,  superior  to  any  other  Pump. 


ESTABLISHED  IN  18G0. 

ALL    WINE    MAKERS 

Should  dtink  the 

PURE      BELMONT 

—  HAM'-  MADE  — 

SOUR   MASH   WHISKY. 

Supplied  ID  tots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


Thi  K.port  of  the  l\'\iitli  Aiiniml  State 
ViticuUurKl  Convin:iou  is  now  publisbi-ii 
nnii  nnily  tor  delivci^.  Single  copies  uro 
one  dollar  each,  but  special  rates  can  bo 
obtained  for  five  copies  or  more . 
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CHEAP   WINES. 


ciiAtTEit  vin. 

The  pniae  of  llurxunily:  lu  |>vrfiitiie,  It*  place  at 
dliin«r— A  vialt  to  the  Colo  .rOr-L«  Fontaine 
Com'srle-- "Saiiitriiay,  eiii'ttiiiiU-nx"  — Volnay, 
Motitnuhi-t~U«rMull  lilanc,  and  "  I'lnfrrat  ii))>t 
■hlpui«n"--<'lo«  ilv  Vouifcot.  UaauDCi,  Bnujutals, 
Macou  ao<l  HvniilUcv. 


Bt  ItodRRT  Driitt. 


8o  mtK-h  for  Bunilaiix  wiiu',  on  whii-b  I 
loTe  to  liiigi-r.  It  is  Riicb  a  nuiiU'l  uf 
purity  find  fr»Mbui-8s;  bo  little  proiu*  to  iVw- 
agree  with  nny  on*-;  so  well  ndiipti-d  us  ti 
bevi-ragH   for   nil  a^ -h   iind  all  cniKlitlous. 

(To  lue  it  r#«''mbl'-8  youn^'.  fri-sb,  laugliinj^, 
I  inouceiit  girlhoud.  Uut  tberu  is  a  gomt- 
thing  beyoiul  ereii  tbi^.  We  may  admire 
the  rosebtid  and  lln-  suowdrop,  but  thLTf  is 
a  placo  ill  our  atfictions  for  something 
fuller,  warmer,  romidt-r  nud  more  volup- 
tuous, Aa  is  Aphrodite  to  tho  wood- 
nymph,  so  are  thy  wines,  O  Burgundy,  to 
tboHe  of  thy  bisti  r  Bordeaux! 

If  any  of  iny  readers  will  do  me  the 
honor  to  bo  advised  to  study  this  wiue,  let 
me  eutreat  hioi  not  to  begin  with  a  cheni> 
sort, 'bat  to  select  a  g>iod  specimen  in  which 
ho  will  find  the  p«culiar  excellences  well 
marked.  As  in  studying  anatomy,  the 
student  should  get  well-developed  bones 
to  begin  with — then  he  will  detect  the 
Tftrions  surfacts  and  processes  in  less 
marked  speeimt-ns — so  I  advise  the  student 
to  invest  four  or  live  shillings  in  a  bottle 
of  good  Volnay.  Tuko  care  that  tho  wine 
bo  not  chillrd  nor  the  wine  cold  (58" 
Furh.).  ft"d  drink  of  it  in  the  middle  of 
dinner  with  roast  nuat,  or,  still  better,  with 
bare  or  other  guuir.  One  bottle  is  quite 
enough  for  four  persons.  Theu  say  what 
you  think  of  it.  Is  it  sweet,  or  sour,  or 
hot  or  strung?  No,  it  is  perfume.  It  is 
not  a  li(iuid  plus  perfume,  but  it  is  itself  a 
liquid  perfume,  one  and  indivifiible.  The 
perfume  or  bouquet  is  the  first  thing  tasted 
and  tho  last.  It  hangs  on  tho  tongue  and 
palate,  and  leaves  a  permanently  agreeable 
impression.  There  is  no  room,  as  in  some 
wines  we  have  treitttd  of,  for  distinguishing 
various  properties  after  deglutition,  even 
if  of  perfect  unity  and  purentss.  The  first 
and  last  and  only  property  is  the  perfume. 
And  what  is  this  like?  It  is  an  intense 
wine  fhivor  with  a  trace  of  bitterness  iu  it. 
This  is  not  saying  much;  but  if  the  taste 
be  any  guide  to  its  nature  or  alliances,  it 
ranks  with  the  class  of  substances  of  which 
valerian,  civet  and  castor  are  examples. 
I'erhaps,  however,  in  this  I  am  wrong;  it 
may  be  that  the  intense  quantUy  of  wine 
taste  and  flavor  in  the  highest  Burgundies 
acta  qu'ihiativt'.Uj,  as  I  have  shown  to  be 
the  case  with  many  perfumes. 

Burgundy  is  pre-eminently  a  full-bodied 
wine;  but  its  body  is  aromatic,  not  alco- 
holic. Of  course,  like  all  great  artists,  I 
am  drawing  from  the  live  model.  I  write 
with  a  bottle  before  me,  which  I  am  sacri- 
ficing for  my  own  inspiration  and  my  read- 
ers' profit;  and  the  alcoholic  strength  of  tho 
generous  liquid  is  only  22  or  thereabouts, 
whereas  a  bottle  of  Cape  port  sent  me  by 
a  patient  (of  course,  bting  umlrinkable,  it 
shall  bo  given  to  the  poor)  is  quite  30. 
One-eighth  of  a  bottle  is  as  much  as  a  man 
need  drink  with  the  most  savoury  parts  of 
his  dinner;  one-fourth  of  a  bottle  is  quite 
a  good  dose  for  a  moderate  man.  It  makes 
one  foel  decidedly  warmer  and  more  genial ; 
it  is  a  thorough  cxbiliinint,  and,  if  taken 
too   froely,  produces  a  tightness   and    un- 


easiness in  the  head.  But  if  good,  it  does 
not  produce  any  other  ill  eflfect;  neither 
does  it  do  80  if  other  wines  be  taken  before 
or  after  it,  as  people  ought  to  do,  for  to 
drink  Burgundy  throughout  il  dinner  is  liki- 
trumpets  throughout  a  symphony  or  an 
tipple  tart  all  quince.  But  if  too  new,  or 
in  a  state  of  fermentescibility  or  acidity,  it 
will  be  (fit  iu  every  joint  in  the  body. 
Corrujitio  itptimi,  peasitua. 

Iu  neglecting  Burgundy  wine,  we  ignore 
a  most  powerful  remedy  for  poverty  of  the 
blood  find  an  ill-nourished  state  of  the  ner- 
vous system. 

Along  time  ago  I  learned  by  experience 
the  value  of  Burgundy  in  casiS  of  debility 
with  nervous  exhaustion.  The  patient  who 
first  taught  nie  was  subject  to  tits  of  giddi- 
ness or  hyncopf  or  sudden  pallor,  followed 
by  hystericiil  symptoms,  lie  hud  been 
Kubji  cte4l  to  all  the  artillery  of  "nervous" 
and  anti-spjismodic  remedies — valerianate 
and  sulpli/it(-  of  /inc,  galbanum,  etc.  His 
own  insliiiet^  led  him  to  drink  a  very  good 
Burgundy,  as  being  more  supporting  and 
less  heating  and  acescent  than  port  and 
sherry,  and  more  full-bodied  and  satisfying 
than  Bordeaux.  I  am  satisfied  that,  al- 
though out  of  a  million  driuki  rs,  fewer 
would  find  anything  possibly  disagreeing 
in  Bordeaux  than  in  Burgundy,  yet  for  a 
large  class  of  people  Aho  want  support, 
Burgundy  has  iu  it  materials  which  Bor- 
deaux has  not.  It  is  more  powerful  for 
good,  and  of  course  for  evil  likewise. 

To  use  a  rough  comparison,  Burgundy 
has  fifty  times  tho  flavor  which  port  has, 
or  ought  to  have,  with  half  the  alcoholic 
strength.  But  this  is  saying  not  enough  in 
praise  of  it;  it  really  soars  high  above 
port  in  the  qualities  which  distinguish 
wine  in  contia-distinclion  to  spirits.  Who 
ever  would  add  an  innocent  pleasure  to  his 
Christmas  festivitits,  let  him  hand  round 
a  bottle  of  Voluuy  or  Cbiiiubertin  with  the 
roast  turkey.  One  of  the  most  eminent 
physicians  in  Loudon  assured  me,  that  the 
height  of  physical  enjoyment  to  hiiu  was 
the  moment  of  sipping  tho  first  glass  of 
Burgundy  with  the  second  slice  of  mutton. 
But  old-fashioued  wine  nierehauts  will 
tell  you  that  Burgundy  does  not  answer. 
"It  won't  keep,"  they  say,  "it  won't 
bear  traveling;  and  it  gives  t!ie  gout.''  A 
year  or  two  ago,  Mr.  S ,  an  emi- 
nent wine  merchant  was  at  Macon  at  a 
lime  when  the  leading  wine  growers  of  the 
countrj'  had  assembled  to  taste  and  classify 
tho  new  wines.  Ho  took  the  opportunity 
of  bringing  before  them  tho  popular  Eng- 
lish threefold  objection  which  I  havu  just 
stated.  In  answer  to  the  first  objection 
they  brought  him  Burgundy  wine  a  hun- 
dred years  old,  attenuatvd,  but  still  sound 
wine.  In  reply  to  the  second,  they  brought 
him  some  that  has  been  all  round  tho 
world;  and  in  reply  to  the  accusation  that 
it  caused  gout,  they  bid  him  inquire  at 
dinner-time,  amongst  more  than  200  hun- 
dred winr-growers  then  assembled — men 
who  loved,  and  drank,  and  swore  by  their 
own  wino — how  many  had  gout.  Ho  was 
quite  satisfied  on  that  score.  My  friend 
L.  (who,  as  n  Burguudian,  must  know), 
assures  mo  that  tho  only  gouty  people  iu 
the  district  are  those  who  eat  too  much, 
and  do  not  drink  enough.  Aud  I  am  sure 
L.  is  right. 

But  it  is  time  to  quit  these  lofty  regions, 
and  come  back  to  tho  cheap  wine  which  is 
my  subject.  Within  e4'rtain  limits,  the 
value  of  wino  increases,  not  as  tho  price, 
but  as  the  square  thereof — i,  e.,  i\  bottle 
that  can  bo  got  for  is.  GtZ.,  Is.,  or  oveu  'is., 


is  five,  four  or  three  times  as  good  as  what 
CAU  bo  got  for  2.S.  or  'in.  M.  It  is  only  in 
first-class  wines  that  you  get  the  totality  of 
flavor  which  I  have  been  describing;  iu 
cheaper,  ordinary  wines  you  get  more  or 
less  of  it.  Wo  ought  certainly  to  get  a 
something  fuller,  stouter,  rounder,  and 
higher  flavored  (on  tho  average,  two,  three 
or  four  degrees  stronger  in  alcohol)  than 
in  the  pure,  delicate,  virginal  Bordeaux  of 
ifpial  price.  In  lower  (jualities  wo  get  a 
something  acid,  perhaps  very  acid,  and 
the  flavor  is  so  little,  or  none,  that  no  out- 
could  say  what  the  wine  might  be. 

So  far  I  wrott*  in  18Gr»,  when  tho  former 
edition  of  this  book  was  published.  Later 
in  that  year,  so  propitious  to  the  vine,  1 
had  tho  privilege  of  visiting  Burgundy  and 
judging  of  its  wines  on  the  spot,  as  the 
guest  of  my  friend  L.,  whoso  family  are 
ancient  proprietors  and  wiue  merchants  ai 
Beaune.  I  never  shall  forget  the  glorious 
September  afternoon  when,  standing  on 
tho  old  ramparts  of  Beauue,  the  wholi 
range  of  hills  rose  before  us,  each  bearing 
some  honored  name; — with  Pommard  and 
Volnay  in  front.  The  next  day  we  drove 
about  twenty  miles  to  the  south  of  Benune. 
visiting  on  our  way  Volnay,  Pommard 
Meursault  and  Montrachet,  where  I  heani 
the  young  wine  chirping  in  the  casks,  liki 
an  infant  Bacchus  in  its  cradle.  We  had  n 
long  drive  through  a  country  bien  accldftilfi. 
passing  Chugny  and  many  villages  intei- 
mixed  with  vineyards.  My  friend  pointed 
out  the  harmony,  as  it  were,  of  the  coun- 
try— "the  Golden  Slope,'' — the  Cote  d' Or; 
how  the  hills  produced  wine,  tho  plains 
wheat,  whilst  cattle  graze  on  tho  low 
ground  by  the  river;  and  the  poplars  sup- 
ply a  light  wood  for  packing-cases  and  dou- 
ble casks.  After  a  time  we  arrived  at  a 
clearing  in  a  wood,  where  was  a  square 
lawn  encircled  with  trees,  and  hard  by  an 
ancient  fountain,  protected  by  a  brickwork 
arch,  whence  the  place  was  called  L(t 
Fontaine  Coiiverte.  Here  a  largo  party  were 
assembled  of  the  country  gentlemen  of  the 
neighborhood  aud  their  families  for  a  pic- 
nic. I  sh6uld  exhaust  my  whole  vocabulary 
ere  I  could  describe  the  (xquisite  grace 
the  playful  beauty  of  the  French  girls,  thi 
matronly  cheerfulness  of  tht  ir  seniors,  thi 
quiet,  refined  enjoyment  of  the  whole  party . 
We  had  a  capital  collation  served  in  tin 
most  comfortable  fashion.  First,  there 
were  cold  chickens,  and  secondly,  a  mag- 
nificent pike  stuffed  and  roasted,  to  be 
eaten  cold;  and  with  them  we  had  some 
excellent  white  wiue,  which  was  tempered 
with  water  from  La  Fontaine  Cournti-. 
But  now  came  tho  climax  of  the  feast;  a 
hare  pi<',  the  memory  of  which  it  would 
take  long  years  to  eftacis  and  with  this,  an 
old  family  servant  came  round  with  a 
bottle  and  some  glasses  smaller  than  those 
in  which  we  drank  our  wino  and  water. 
As  he  poured  out  each  glass,  he  said  with 
a  solemn  voice,  "  Saintcnny  cinquantf-six. 
On  7i'y  nele  pas  de  I'eau."  The  wine,  if  I 
mistake  not,  came  from  the  vl/]noble  of  a 
gentleman  present.  I  must  not  attempt  to 
chrouicle  the  creams  and  fruit  and  other 
good  things  which  followed,  including  some 
superb  coffee;  but  justice  compels  nio  to 
add,  that  when  I  saw  tho  young  ladies 
each  folding  a  delicate  fairy-like  cigarette, 
and  saw  "the  smoke  that  so  gracefully 
curled,"  as  they  lifted  it  to  their  lips,  I, 
who  never  smoked  a  grain  of  tobacco  in 
my  life,  was  forced  to  confess  that  nothing 
becomes  a  pretty  woman  so  much  as  a 
cigarette.  But  I  rausl  not  linger  longer  at 
La  Fontaine  Convert*';  let  me  only  record 
my  respectful  admiration  of  a  people  who  | 


clothe  the  most  trivial  nmusomcnlB  and 
social  intercourse  with  such  dtlicate  gaiety; 
and  li't  me  once  more  express  my  venera- 
tion for  tliat  veteran  servitor  who  toc)k 
care  that  his  master's  finest  wino  would  bo 
treated  with  duo  resptct.  Such  people  de- 
serve to  have  good  wine^and  they  have  it. 
I  shall  uever  forget  "  Saintmntj  cinquante- 
six.'* 

The  chief  white  Burgundy  wines  are  the 
Montrachet  and  M<rsault,  wines  of  u  splen- 
did straw  amber  color,  which,  without  be- 
ing sweet,  have  yet  great  body,  suavity 
and  graciousness.  The  taste  and  bouquet 
it  is  difficult  to  describe;  I  may  say  they 
are  viuosity  itself.  In  common  English 
parlance,  tho  wines  of  the  adjoining  de- 
partments of  th<-  Yonne,  and  of  tho  Saoue 
et  Loire,  including  the  Mteonuais  and 
Beaujolais  districts,  are  reckon,  d  as  Bur- 
gundies; and  in  the  convent  ioual  nomen- 
clature, most  of  the  white  Burgundies  sold 
in  England,  if  they  are  not  cill  d  ilersault 
or  Montrachet,  are  called  Pouiily  or  Chab- 
lis.  Plenty  of  these  white  win;  s  are  to  be 
liad  in  England  undi-r  these  names:  Chiib- 
is  from  IGs.  to  •10.'*.;  Pouiily  from  20.s\  to 
Kt.s'.,  and  M'-rsauU  and  Montrachit  from 
iOs.  to  70.S'.  Some  cheap  and  excillmt 
.vine  is  sold  under  the  name  Mcrcurey,  the 
lame  of  a  village  to  the  south  of  Beaune. 
I  btrlieve  the  genuine  Clmblis  is  seldom  to 
he  had,  though  the  white  wine  which  takes 
its  jilace  is  commonly  producL-d  at  the  be- 
■^iuuing  of  dinner  with  oysters. 

In  an  amusing  rhapsody  in  praise  of 
Burgundy  in  the  A  Imanach  du  Moniteur 
i'inicok  for  1H71-72,  the  author  extols, 
"  ce  Beauue  premiere  bien  connu  k  la 
Chambro  des  Lords!  II  combat  lo  spleen 
et  le  brouillard.''  Of  the  white  wino  he 
says,  "  Ce  MersauU  blanc  consold  bien  des 
ladys  du  di-part  de  I'ingrat  midshipuiau! 
Un  doigt  de  cet  or  en  fusion — un  biscuit  et 
uue  larme — Adieu,  wiy  dmr!"  I  must  ex- 
press a  doubt  whether  the  author  is  right 
in  belioveing  that  Mersault  is  quite  the 
wine  to  console  ''des  ladys"  for  the  de- 
parture of  the  ungrateful  midshipman.  It 
is  not  the  wine  to  make  a  Penelope. 

As  I  said  of  Bordeaux,  so  I  say  of  Bur- 
gundy, the  neglect  of  white  wines  is  dis- 
creditable to  tho  intelligence  of  the  age. 
The  white  are  more  subtle,  more  excitant, 
more  delicate.  They  are  capable  of  fur- 
nishing innocent  pleasure  and  giving  a  new 
fillip  to  many  an  invalid.  I  well  remember 
being  consulted  bj'  a  venerable  (.n-neral  on 
(he  failure  of  certain  digestive  functions, 
and  whilst  he  was  reciting  a  long  and  dis- 
mal list  of  drugs,  I  asked,  "  Have  you  tried 
white  wine?"  "White  wine?"  ho  said, 
'  why,  I  drink  the  finest  dry  sherry  that  is 
to  be  got."  But  when  I  suggested  to  him 
Pouiily,  or  M -rsault,  or  M'-rcurey,  it  was 
evident  that  a  new  light  burst  upon  him; 
he  never  thought  of  that,  and  confessed 
that  I  had  pointed  out  a  most  agreeable  ad- 
dition to  his  small  stock  of  enjoyments. 

As  for  the  red  wines  of  Burgundy,  I 
must  claim  my  readers  indidgtu-e  in  any 
attempt  to  describe'  them  in  detail.  Tho 
best  are  madr  from  very  small  black  grapes, 
with  their  skins  very  austere  and  sugary, 
Lr  yoiricn  or  Pinot;  a  second  class  from 
the  Posse  tout  grain,  while  the  Onmay  pro- 
duces a  wino  more  plentiful  but  less  rich. 
But  whilst  the  vine  is  one  element,  the  soil 
— the  site  on  a  hill-side,  the  nxi  cote  or  mid- 
slope,  exempt  from  tho  frosts  and  winds  of 
the  hill  tops  and  the  fogs  of  the  plain — and 
lastlj  the  weather,  are  of  great  importance; 
especially  uninterrupted  sunshine  during 
the   latest   stages   of    the   ripening  of   the 
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grapes,  which,  as  I  have  sn'id,  contaiu  nil 
the  elements  of  grnpe  jiiicu  iu  a  coucm- 
tratt'd  form.  The  Cote  d'or  f-xtends  froui 
near  Mncoii  to  iieitr  Dijon,  and  every  vil- 
lage iiiul  railway  stutiou  given  its  nmiR'  tn  a 
wiue.  But  the  geucrally  aeknowhdgcd 
primacy  bc-loiiKS  to  a  group  a  few  miles  to 
the  north  of  Nui(s,  iucluJmg  Chiimberlin, 
the  favorite  wiue  of  Napoleon  the  First; 
Richfbourg,  Gorton  (whose  wine  is  some- 
times frozen — Cm-ton  yele,  see  p.  19), 
Tache,  the  favorite  wine  of  the  Czar, 
Romance  Conti,  Vosne,  Mersigny,  and, 
lastly,  the  Clos  de  Vougeot,  an  enclosed 
vineyard  iu  honor  of  which  a  Freuch 
colonel  ouce  made  his  men  priBcnt  arms 
as  they  passed  it,  aud  thus  gtivt-  a  kind  of 
military  sanction  to  its  primacy  amongst 
wines.  These  wines  of  good  vintages  cost 
from  506".  per  dozen  and  upwards.  Second 
in  rank  come  thu  wiues  of  Nuits,  Valnay, 
Pommard;  they  go  at  40s.  and  upwards. 
The  name  Beaune  is  generally  given  (o  ti 
highly  excellent  quality  of  wine,  full- 
bodied,  round,  sound -and  with  abuudanc* 
of  flavor,  from  20s.  to  40s'.,  whilst  a  Petit 
Beaune,  second  growths  of  Mercurey,  and 
a  crowd  of  good  ordinary  red  Bnrguudii-s. 
may  be  had  from  r2s.  upwards.  Thes. 
may  be  thin,  but  should  not  be  sour,  and 
at  equal  price  should  have  more  flavor,  less 
astriugency,  and  moro  body  in  their  con 
geuers  of  Bordeaux.  I  asked  my  friend 
Laussot  to  se.  d  me  in  1865  a  case  of  sam- 
ples iu  hierarcbical  gradation,  which  he 
did,  and  iucluded  uiue  sorts,  Petit  Beaune, 
185i»,  Beaune,  18(J2,  Pommard,  1862.  Vol- 
nay,  1859,  ditto,  1858,  Nulls,  1861,  Cham- 
bertiu,  1850,  Romance,  1858,  Clos  de 
Vougeot,  1858,  whose  prices  rose  by  equal 
stages  from  If.  25c.  at  Beaune,  to  10  francs. 
There  were  also  Montrachet,  1859,  at  3 
francs,  aud  Mersault,  1861,  ftt  If.  50c., 
miracles  of  excellence  and  cheapness.  Be- 
ing sometimes  biirthened  with  a  multipli- 
city of  samples,  I  put  these  by,  and  for- 
got them  till  this  September,  1872,  when 
revising  this  bjok,  aud  being  piqued  by 
the  rhapsody  about  the  unfaithful  midship- 
man, I  had  up  a  bottle  of  Mersault.  I 
confess  myself  perfectly  overcome  by  the 
excellence  of  the  Mersault,  sound,  round, 
buxom,  soft,  full-flavored,  its  flavor  fra- 
grant, but  with  a  decided  smack  of  old 
wine.  How  people  who  know  that  there 
is  such  a  wine  can  dose  themselves  with 
"natural  sherry''  is  a  standing  marvel  to 
me.  The  wine  presented  a  small  sediment, 
of  the  bundles  of  acicular  crystals,  and 
rather  a  large  quantity  of  beads  single  and 
in  strings. 

As  I  intimated  before,  I  had  several  op- 
portunities of  seeing  the  process  of  wine- 
making  in  1805.  At  Volnay  aud  Mont- 
rachet there  were  small  farmers  (each 
making  from  twenty  to  fifty  hogsheads  per 
annum),  good  homely  people.  At  the  Clos 
de  Vougeot  everything,  from  the  chief  ton- 
nelier  downwards,  was  on  a  very  diflfereut 
scale.  A  warm  drive  of  about  fifteen  miles 
north  from  Beaune,  with  the  Cote  on  our 
left,  through  Nuits,  where  people  were  be- 
sieging the  town  well  in  vain  for  water, 
brought  us  to  a  large  vineyard  enclosed  in 
a  substantial  stone  wall,  whence  the  name 
Cto$,  {AnglicCy  close,  cathedral  close,  for 
instance.)  In  the  center  of  a  massiv 
building,  half  manor-house,  half  castle, 
contains  the  apparatus  for  wine  making, 
and  the  huge  cellars  for  maturing  aud 
keeping  it;  the  habitable  part  of  the  house 
remains  unfurnished,  chimney-pieces  half 
sculptured,  and  walls  in  the  rough,  for  the 
place  belonged  to  the   monks  of   Citeaux, 


whose  poasession  was  abruptly  cut  short 
by  the  Freuch  Revolution.  The  four  old 
presses  in  the  press-room  are  marvels  of 
solidity,  and  are,  I  believe,  300  years  old. 
The  greati'st  care  is  taken  that  the  grapes 
shall  be  crushed,  and  tbut  the  contents  of 
the  cuve  or  fermenting  vat  shaU  be  equally 
mixed;  a  care  that  is  laudable,  though  the 
moaus  emi)Ioyed  are  not  so;  because  for 
this  purpose  men  go  naked  into  the  vats, 
to  stir  up  and  mix  all  the  grape  skina  and 
husks,  aud,  it  is  said,  to  promote  fermen- 
tation by  the  warmth  of  their  bodies.  I 
understood  that  a  central  axis  with  revolv- 
ing arms  was  to  be  used  instead.  We  saw 
the  wine  lately  racked  ofl",  in  barrels  most 
carefully  filled,  the  bung-hole  of  each  cov- 
ertd  with  a  vine-leaf;  and  whenever  the 
toimelier  djppid  his  tube  iu  order  to  enable 
L  to  taste  and  to  examine  the  color  by 
means  of  that  little  cup  of  embossed  silver 
which  the  Burgnndians  carry  with  them 
for  the  purpose,  then  he  made  a  chalk 
mark  in  order  that  the  cask  might  be  filled 
lo  the  brim  at  once.  There  is  no  good 
wiue  in  a  cask  that  is  not  full;  this  is  a 
Burgundiiiu  maxim.  M.  Pasteur  notices 
[he  greediness  with  which  the  body  of  this 
wiue  absorbs  oxygen,  and  amply  vindicates 
the  traditional  care  taken  not  to  expose  it 
iu  half-empty  casks  during  racking,  etc. 

In  popular  language  those  wines  also  are 
reckoned  amongst  Burgundies  which  come 
from  the  next  district  southward  along  the 
Paris  and  Lyons  Railway.  In  the  depart- 
ment of  the  Saone  and  Loire,  with  Macon 
for  its  centre,  Moulin  k  Vents  and  Thorins, 
St.  Amour  and  St.  Evrieut,  are  wines,  some 
vintages  of  which  are  grand,  whilst  most 
of  them  come  under  the  denomination  of 
first-rate  ordinary  for  popular  use.  The 
Beaujolais  wine  is  especially  to  be  recom- 
mended. I  had  some  admirable  samples 
of  Beaujolais  from  the  canton  of  Belleville 
(at  21s.  per  doz.  at  Lyon),  from  the  estate 
of  M.  le  Dr.  Burmier,  who  assured  me  by 
a  letter  iu  1807  that  he  had  been  fifty  years 
in  practice,  aud  during  all  that  time  has 
recommended  his  own  wiue  to  his  con- 
valescent patients  with  unfailing  benefit. 
This  was  sent  me  by  Mr.  A.  C.  Grove,  then 
resident  at  Lyons,  who  also  enabled  me  to 
judge  of  some  capital  Brouilly  at  26:s.  and 
some  Red  Hermitage  at  31s.  and  •42s.— 
wines  which  are  more  nutritive  and  full- 
bodied  than  Bordeaux,  but  do  not  boast 
the  fulness  of  flavor  of  the  Burgundies. 
Richard  Chandler,  48  Bread  Street,  is 
agent. 

It  is  to  the  department  of  Drome,  the 
ancient  Dauphin^,  on  the  left  bank  of  the 
Rhone,  that  we  are  indebted  for  the  famous 
Htrmiiage,  white  and  red,  full-bodied,  fuU- 
fiavored  wines  of  established  reputatiou. 
From  this  same  district  (TVtm),  Mr.  Van 
Abbott  of  Princes  Street,  Cavendish  Square, 
the  purveyor  of  invalid  articles  of  diet,  some 
time  since  imported  some  red  and  white 
CroiC  and  Cassis;  wines  which,  like  others 
of  this  difitrict  as  we  approach  the  south, 
seem  to  become  more  full-bodied  and  less 
stimulatiug,  rich,  round,  neither  acid  nor 
sweet  and  well-flavored. 

The  department  of  the  Rhoue  also  com- 
prehends the  celebrated  district  known  as 
the  Cote  Rolie  and  Vcriniii/,  whose  wines 
need  none  of  my  eulogy. 

I  do  not  look  upon  these  as  mere  matters 
of  commerce,  but  hold  that  the  man  who 
introduces  new  articles  of  food,  wine  or 
anything  else  for  the  enjoyment  of  life,  at 
his  own  risk  and  cost,  deserves  to  be  ranked 
amongst  public  benefactors.  If  the  thing 
takes,  the  public  think  he  is  rewarded,  and 


so  ho  often  is;  but  if  the  attempt  fail,  the 

loss  falls  on  the  unlucky  wight,  who  is 
called  "h  speculator  and  left  in  the  mire, 
whilst  the  Bnliwh  |)ublif,  like  a  certain 
Priest  and  Levite,  walk  by  on  the  other 
side,  and  reserve  their  oil  and  pence  for 
those  who  are  alnady  successful.  There 
is  a  Atacon  Wiue  Atjtjiry  iu  Old  Bond 
Street,  which  makes  a  .tpwialitii  of  wines 
of  that  district;  and  there  is  in  Long  Acre 
the  establishment  of  a  union  of  Wixe  Grow- 
ers of  Bunjundy,  under  tin;  presidency  of 
M.  le  Conite  da  la  Lojere,  whose  list  seems 
to  ofl'er  a  good  choice  of  the  best  growths. 
Tbeir  Fleurle  at  Is.  6tZ.  is  excelleiit,  smooth 
and  rich. 

It  will  give  ccmfidence  to  (he  clients  of 
this  asKociittifm,  and  bring  a  large  conflu- 
ence of  purchasers,  if  I  quote  from  M. 
Giiyot's  "  Ripport  ^sur  la  Viticulture  de 
I'Est  dc  la  France,  en  1863."  "M.  de  la 
Loj^re,"  he  says,  "  possesses  in  his  estate 
of  Savigny,  one  of  the  most  ancient  vine- 
yards of  Burgundy.  His  labors  are  in- 
cessant and  successful  in  bringing  to  per- 
fection the  best  culture  and  the  best  viti- 
cultural  implements;  he  has  created  around 
him  a  body  of  devoted  and  industrious  cul- 
tivators, whom  he  rewards  with  a  share  of 
the  profits.  In  truth,'*  says  M.  Guyot, 
"when  I  read  on  the  time-worn  stouis  of 
the  cellars  belonging  to  his  ancient  feudal 
chateau  this  curious  inscription,  which 
dates  from  the  sixteenth  century:  '  Le.t 
Viris  de  Savigny  sont  viiis  noniTissants, 
morhifuges,  et  thiicliKjiquks,^  I  should  be 
tempted  to  add,  '  hienfaikurs  de  Vhunianite,' 
if  this  quality  were  not  implicitly  com- 
prised in  that  true  and  pure  theology  which 
alone  the  wines  of  France  can  inspire." 

Mr.  Rew  of  282  Regent  Street,  the  agent 
of  MM.  Viot  freres,  has  an  excellent  choice 
of  Burgundies,  "light,  rich  and  grand,'' 
from  24s.  to  80s.  per  dozen,  including  a 
Moulin  a  Vent  and  Chateau  Pouilly,  of 
very  fine  quality.  Messrs.  Dymock  and 
Guthrie  of  Edinburgh  were  polite  enough 
to  send  me  samples  of  Burgundy  which 
they  import,  of  various  degrees  of  excel- 
lence, from  a  useful  "  ordinary"  at  lis.  to 
a  delicious  "  Chambertin  "  at  48s.  It  is  a 
thing    of    the    highest    promise    for    that 


preacher-ridden  people,  the  so-called  Scot- 
tish Lowlanders,  that  a  taste  for  wine 
■hould  override  the  craving  for  whisky. 
Sobriety  would  then  take  the  place  of  dis- 
putatious Sabbatarianism. 

In  finishing  this  meagre  acconut  of  these 
fine  wines  I  must  add  that  all  authorities, 
iuclnding  the  Burgnndians  themselves,  ad- 
mit that  there  is  great  room  for  improve- 
ment iu  the  manufacture  of  many  of  them; 
that  if  the  ancient  processes  of  treading 
and  the  immersion  of  naked  men  of  which 
we  read,  were  superseded,  we  should  hear 
less  of  the  diseases,  the  ace^ceace  and 
atnertuiue  to  which  these  superb  wines 
seem  beyond  many  others  to  be  liable. 

With  Burgundy  as  with  Claret,  there  is 
abundance  of  good,  cheap  wiue,  suited  to 
every  pocket,  which  ought  to  be  introduced 
at  dinner  and  evening  parties,  instead  of 
vile  Hambro'  sherry,  and  to  be  ordered  for 
the  invalid  whqse  appetite  needs  a  whet. 


DtTDES     DKINU     IT. 


Two  young  swells  entering  a  50  cents  a 
meal  Restaurant,  where  both  imported  and 
California  wines  are  served.  '*A  bottle  of 
Sauterne  they  ordered."  Waiter  innocent- 
ly brings  a  Columbar  grape  wine  labeled 
California  Sauterne.  At  sight  of  the  hon- 
est label  swells  horror  struck.  None  of  that 
for  UB,  httported  Sauterne  is  what  we  want. 
Waiter  brings  the  wine  with  the  desired 
label.  New  refusal.  It  is  to  be  Haut 
Sauterne.  Some  delay.  A  bottle  labeled 
Haut  Sauterne  is  served,  accepted  and 
drank  to  the  last  drop  by  the  knowing 
gourmets.  Price  of  the  wine  $2.50.  Swells 
pay.  Owner  of  the  restaurant  returns  2 
dollars,  stating  that  not  having  a  legitimate 
Huut  Sauterne,  California  Columbar  was 
adorned  with  that  label.  Hoped  the  cus- 
tomers would  appreciate  the  differen  e  sav- 
ed for  a  bottle  of  wine  that  seemed  to  have 
given  satisfaction.     Tableau. 

Happened  in  Washington,  D.  C,  in  the 
month  of  October,  1886.  Similar  cases, 
minus  confession  and  return  of  excess  of 
value,  doubtless  happen  elsewh.-re. 

Subscribe  for  the  Merchant. 
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Tin:    .«iii.i>t:w. 

[Willi;  witi  Spirit  Uo\iiw.I 
We  arc  indybttti  to  our  friends,  Messrs. 
K(iiikeIm«Dn  A  Co..  nciius,  Frauce,  for 
thu  tnmiint!  valiiiible  articlf  on  tbo  tfrriblo 
Tine  aiHtftSf.  the  iiiiUUw.  written  by  M.  M. 
Muuriiv,  mill  imblislK  il  i"  the  lnde,>fnil'int 
Uf'wuis  of  S.pt.  mb.  r  2.j,  18H*>,  which  we 
tmnshiU-  in  full  on  iicoouut  of  its  import- 
iiiu'o  to  viticiillart'  ami  the  wine  trnile: 

••Mildiou''  or  "Mildew,''  ns  thu  Anieri- 
.  in«  write  it,  is  tho  accomplice  of  the 
phylloxern,  tho  assassin  of  the  vine. 

The  Uiildtw,  of  which  we  shaU  speak  iu 
particulur  on  this  occasion,  is  more  drtiul- 
ful,  BO  far  as  we  champagne  viticultinists 
are  concren.d,  than  the  phytloscra.  It  ia 
morti  dreadful  because  it  is  a  visitation  of 
the  day,  Incanse  onr  vines,  smitten  by  it 
thnronyhly  this  y«ar,  will,  to  the  extent  of 
Bvveuty  five  per  cent,  be  rendered  barren 
by  it  for  next  year's  campaign;  because  the 
lean  grape  of  the  attacked  vines  will  ripen 
Lrrej,'nlarly  and  only  produce  a  wine  of  a 
bad  liavor.  The  wine  from  it  not  only  can 
not  be  used  alone,  but  if  mixed  with  wine 
kept  iu  reserve  it  would  Ihuroughly  spoil  it. 
If  we  speak  of  this  matter  aulhoiitutively 
it  is  because  we  have  had  occcasion  to  ob 
servo  the  progress  and  eflV-cts  of  the  mildew 
in  Kentucky,  United  States,  betweLD  the 
years  1«57  and  1861;  we  have  wituebsed 
the  ravages  resulting  from  it,  as  well  as  the 
partial  efifect  of  the  remedies  used  by 
Americans,  by  the  aid  of  which  they  stopped 
tho  evil.  But  before  we  reter  to  the  treat- 
ment let  UB  become  familiar  with  the  scourge 
itself. 

The  scientific  name  for  mildew  is,  ac- 
cording to  Dr.  E.  L.  Trouessart,  "Ptrono- 
spora  Viticola.''  As  its  name  iudicatt-s, 
wo  have  received  it  from  America,  for  in 
Knglaud  it  is  called  the  "blight."'  It  was 
imported  into  Europe  in  1878  with  Ameri- 
can vines  intended  to  take  the  place  of  those 
destroyed  by  the  phylloxera. 

It  shows  itself  iu  the  shape  of  irregularly 
shaped,  thin,  whitish  spots  of  a  crystalline 
aspect  like  asahy  elUorescence  (Plaucbon  ) 
It  has  not  got  thu  musty  smell  of  the  oidi- 
um  and  makes  its  appearance  later  than 
the  latter,  most  of  the  time  on  autumnal 
shoots.  The  tissue  of  the  leaf  gets  to  be 
morlitied  by  it,  exhausts  it,  and  the  leaf 
gets  parched  aiidjinully  drops. 

This  parasite,  fungus,  or  mushroom  dt- 
.  prives  the  vine  of  its  foliage  and  thereby 
delays  the  nutrition  of  the  plant  ;  besides, 
the  bunches  of  grapes  are  left  bare,  exposed 
to  the  action  of  the  sun-rays  and  the  latter 
parch  them  before  they  can  get  ripe. 
Somelimes  tho  fungus  attacks  the  grapes 
themselves  or  their  peduncle. 

The  mildew,  according  to  A.  Millardet,  is 
furnished  with  two  sorts  of  reproductive 
organs  ov  "spores,''  tho  summer  organs 
called  "conides,''  and  the  winter  organs 
called  "  oospores."  The  summer  spores 
are  seated  on  a  very  delicate  kind  of  shrub, 
each  branch  of  which,  according  to  Dr.  Ch. 
Bielion,  carries  an  oval  fruit,  btiug  what 
may  bo  calhd  the  ixtenial  apparatus  of  re- 
production of  the  mushroom.  The  winter 
reproductive  organs,  oospores,  enable  the 
parasite  to  winter.  They  are  lodged  within 
the  substance  of  the  dried  leaf,  where  they 
pass  the  winter  season  in  order  to  propa- 
gate the  mildew  during  tho  ensuing  spring, 
when  it  attacks  the  young  shoots  of  the 
Tine. 

There  are,   consequently,  in   connection 

with  this  mushroom,  two  methods  of  repro- 

•   duction,  one  crknad,  in   th<-'   shape   of   an 


arboronconce,  and  another— vAy  dangerous 
—flurvivcH,  because  hardy,  tho  winter  sea- 
son, and  i8  besides,  sbeltereil  by  the  fallen 
leaves. 

Having  thus  becomo  familiarized  with 
the  evil,  let  US  examine  to  what  extent  it 
has  spread,  and  what  remedies  may  bo 
employed  against  it. 

The  mildew  has  invaded  tho  valley  of 
the  Rhine,  Switzerland,  Northern  Italy  and 
Spain,  and  even  Algeria.  Its  seed  has 
gone  broadcast  over  all  Southt  ru  France. 
and  wo  now  see  it  destroying  tho  Cham- 
piigne  vineyards. 

M.  Maurice  Lespiault  asserts  that  the 
mildew  is  a  more  disastrous  and  terrible 
scourge  than  the  oidium,  and  even  the 
phylloxera,  inasmuch  as  by  treating  the 
oidium  with  sulphur,  wo  have  a  remedy 
very  nearly  efhcieut,  and,  as  for  the  phyl- 
loxera, it  travels  slowly  on  its  path  of 
destruction,  whereas,  as  quick  as  lightning, 
thu  mildew  invades  immense  tracts  of  land. 
It  has  taken  the  mildew  only  three  years 
to  spread  over  the  whole  of  Europe. 

Ere  we  come  to  speak  of  the  treatment 
that  may  bo  recommended,  we  shall  trans- 
late a  letter  emanating  from  Professor  Du- 
barle,  and  addressed,  on  August  20,  1882, 
to  Dr.  Jolictuur,  Stcretar^'-Geueral  of  the 
Marnc  Phylloxera  Committee: 

"Mr.  St:crdai'y-<rentral :  A  viticulturist 
of  Ay  has  to-day  handed  me  three  vine 
leaves,  on  tho  lower  surface  of  which  there 
is  noticeable  a  mushroom  of  a  peculiar 
character,  altogether  unlike  the  whitish 
exostoses  produced  by  a  known  acarus.*' ' 

And  Dr.  Jolicteur,  after  investigating  the 
same,  answered:  "This  mushroom  is  the 
identical  'pcronospora  viticola'  (Berkeley), 
or  mildew.  It  has,  since  then,  been  met 
with  iu  nearly  every  viueyurd  of  the  Cham- 
pagne.'' 

It  is  hi^h  time,  couseqneutly  to  raise  the 
017  o^  alarm  ! 

The  V'iyiuron  Chauipejiois,  iu  its  last 
issue,  after  stating  that  our  crop  would, 
this  year,  be  quite  short,  remarked  with 
reference  to  the  quality: 

"  With  respect  to  the  quality  it  may  be 
stated  that  there  is  about  one-third  of  fine, 
sound  grapes  capable  of  producing  an  ex- 
cellent wine  of  a  good  year,  but  there  is 
nric-ihird  of  irr<  gularly  running  ones  which 
can  only  furni.sh  an  imperfect  quality,  and 
tinaily  another  third  nearly  all  green.  If 
each  were  quite  distinct,  by  careful  selec- 
tion, there  might  be  made  one-half  good 
wine,  provided  the  remaining  half  were 
sacrificed." 

In  other  words,  the  general  yield  will  be 
one-third  less  than  last  year,  and  out  of 
this  reduced  amount  fifty  per  cent  will  have 
to  be  sacrificed  to  obtain  a  good  wine. 

Here  then  is  the  undeniable  result  of  \he 
ravages  of  the  mildew. 

If,  consequently,  for  next  year  every  one 
from  among  our  viticuUurists  has  not  taken 
tho  matter  iu  hand,  if  it  be  not  decreed  at 
ouce  to  clear  the  decks  for  the  fray,  the 
crop  will  be,  altogether,  insignificant,  and 
tho  little  wine  secured  will  be  good  for 
nothing . 

If  the  evil  be  not  stopped  for  next  year, 
the  champagne  vineyards  will  be  as  good 
as  extinct,  for  uhaievcr  may  he  done  theyear 
after,  you  cau  not  subdue  the  Bcourge  any 
more. 

During  three  consecutive  years  all  that 
shall  have  been  harvested  will  be  a  little 
wine  serving  no  purpose;  tho  reserve  stock 
will  have  been  exhausted,  and  there  will  be 
an  end  to  the  toi)ie  trade  "shipping''    any- 


thing.    The   Champagne   will  then   be  in 
desperate   straits;    saumur  will   havo   van- 
quished UB. 
But  tho  worst  of  it  is  the  hlindnesa  of  our 

best  viticuUurists, 

We  shall  give  two  examples,  altbongb  ve 
might  produce  fifty,  and  shall  deviate  from 
our  habit  by  naming  the  parlies  we  cite. 

On  the  occasion  uf  a  meeting  of  the 
Phylloxera  Vigilance  Committee  recently 
held,  one  of  our  leading  and  most  esteemed 
merchants,  great  proprietor  and  good  viti- 
culturist,  M.  Alfred  Werle,  when  asked 
whether  the  committee  took  any  uoticu  of 
the  mildew,  replied:  "We  are  the  Phyl- 
loxera Committee  and  need  not  trouble 
ourselves  about  anything  else."  The  hon- 
orable merchant  added  that  tho  disease  was 
an  old  one  dating  back  to  tho  time  of  the 
Romans. 

We  think,  count,*that  you  are  mistaken. 
It  is  true,  wo  find  tho  following  curious 
records  in  the  annals  of  the  Malessert 
estate  in  Switzerland: 

1708:  "Scalds' 'and hail  have  swept  away 
everything. 

1752:  Hail  and  "scalds."' 
1758:  A  wet  summer  and  "scalds"  have 
caused  considerable  damage, 
17(50:  Hail  and  "scalds.** 
1702:  A  great  drouth  and  "scalds.'* 
Should   these  scaldings  ("bruluro''),  so 
often  mentioned,  be,  as  you  seem  to  think, 
the    "  mehlthan,"'    which    many    consider 
identical    with    mildew?      M.    Lespiault  is 
not   oi    that   opinion.     He   remarks:     The 
"1  eronospora  viticola"  seems  to  me  a  new 
cryptogamic  invasion,  and  came   from  the 
United  States.     If  it  were  otherwise,  and  if 
a    mushroom   identical  with  the  American 
mildew  had  from  times  immemorial  existed 
in  Europe,  it  would  have  attacked  European 
vines  the  same  as  it  has  done   in  America, 
and  there  vould  have  been  an  end  to  viti- 
culturo. 

Our  second  example  carries  us  to  the 
maguificcut  Sillery  vineyards,  the  property 
of  a  distinguished  viticulturist,  M.  Fortel. 
The  estate,  invaded  by  the  mildew,  will  not 
turn  out  one-third  of  last  year's  vintage, 
and  its  ov^ner  persists  iu  believing  that  the 
evil  is  the  result  of  an  unpropitious  season, 
of  the  dropping  of  diminutive  grapes,  of 
hail  showers,  whereas  the  mildew  seems  to 
have  no  terrors  for  him. 

If  men  of  such  standing  do  not  perceive 
the  ruin  which  threaten  them,  and  which 
perchance,  they  can  not  escape  any  more 
even  if  they  take  at  once  the  7nost  radical  pre- 
ventive measures,  how  are  wo  to  convince 
the  small  fry  of  wine  growers? 

We  repeat,  tho  danger  is  fearful,  the 
disease  is  mortal,  and  propagation  spreads 
with  the  celerity  of  lightning.  We  shall 
be  told  that  we  are  birds  of  bad  augury, 
but  we  are  prophets  of  the  St.  Thomas  kind 
after  we  have  convinced  ourselves  by  eye- 
sight. In  Ohio,  Missouri  and  Kentucky, 
we  have  seen  thousands  of  hectares  of  vine 
laud  utterly  ruiutd  iu  six  days.  Year  after 
year,  all  the  way  to  the  mouth  of  August, 
the  outlook  was  all  that  could  be  desired, 
the  foliage  green  and  exuberant,  but  in  less 
than  a  week  the  mildew  had  accomplishsd 
its  work,  and  not  a  leaf  was  left  clinging  to 
the  vines!  The  grapes  were  either  pnrched 
by  the  hot  sunbeams  or  they  received  no 
nourishment.  The  vintage  was  utterly 
lost. 

Only  think  that  a  destruction  of  this 
magnitiule  may  await  you  next  year.  But 
let  an  anticipation  of  such  havoc  teach  you 
wisdom  in  time. 

Where  is  tho  reuu'dy? 


There  is  for  the  time  being  but  one  with- 
in tho  reach  of  each  proprietor:  "Lot  the 
dry  leaves  bo  gathered  iu  heaps  and  burn- 
ed." 

Within  those  leaves  lie  the  germs  of  a 
special  copulation,  which,  if  allowed  to  re- 
main on  the  soil,  would  stay  there  over 
winter  wrapped  up  iu  the  dry  leaves,  and 
next  spring  the  mildew  would  bo  propa- 
gated to  the  young  shoots  of  the  vine. 

But  do  not  gather  tho  leaves  by  hand, 
but  with  shovels,  so  as  to  lift— along  with 
the  leaves— the  earth  beneath  them,  for 
the  dry  leaves  crumble,  and  the  molecules 
impregnating  the  soil  are  as  many  nests  ot 
oospores,  the  eggs  of  the  mildew. 

Unless  every  one  does  so,  there  will  bo 
an  end  to  a  vintage  next  year. 

But  this  is  merely  a  curative  remedy  of 
immediate  application;  it  is  not  a  com- 
pletely preservative  cue.        A.  Macbick. 


Ed,  Mekcuant  :  —  Your  correspondent, 
"Subscriber,''  asks  some  questions  in  your 
issue  of  Oct.  2;)th,  relating  to  the  pruning 
of  vines  preparatory  to  grafting. 

In  answer,  I  would  say  it  is  only  necefl- 
savy  to  cut  ofl'  the  brush  sufficiently  to  al- 
low of  proper  plowing  and  cultivating— no 
particular  pruning  is  needful. 

The  subject  of  resistant  stocks  and  graft- 
ing is  coming  more  and  more  to  the  front, 
and  I  can  only  repeat  what  I  have  for  tho 
last  seven  or  eight  years  contended,  that 
every  successful  vineyard  in  California  must 
be  071  resistant  stock.  Many  large  vinwyards 
in  the  richest  valley  lands,  4,  G  or  more 
years  old,  are  showing  now  the  ravages  of 
the  phylloxera  to  an  alarming  extent,  thus 
proving  the  foolishness  of  the  many  mis- 
leading statements  that  the  "i>hyIloxera 
only  attacked  vines  in  poor,  light  land, 
etc' '  Leonard  Coatku. 

Napa,  Nov.  2,  1886. 


POWER    OP     WINE     MEKrHANTS. 


Some  mouths  ago  a  correspondent  in  a 
wine  journal  stated  that  in  Paris,  his  resi- 
dence, the  wine  m-TchanLs,  and  that  in- 
cludes tavern  proprietors,  to  the  number  of 
several  thousands  are  a  political  power. 
He  also  declares  the  guild  to  be  philan- 
thropists. The  retailer  buys  his  wine  at  an 
average  price  of  70  cents  per  liter,  freight 
and  city  octroi  included,  and  he  sells  it  at 
the  same  price.  The  secret  of  this  gener- 
osity is  the  practice  of  what  is  called  mo- 
uillage.  Twenty  per  cent  of  water  added 
is  considered  no  sin  by  the  retailers.  That 
fifth  is  their  profit.  The  municipal  labora- 
tory declared  this  stretching  process  adult- 
eration. Whereupon  the  Judge  had  to  de- 
cree fines  to  bo  paid  by  many  stretchers 
thus  convicted.  The  power  of  the  Paris 
wine  merchants  at  tho  Chamber  of  Depu- 
ties was  illustrated  by  a  bill  proposed  by 
Deputy  Hude,  enacting  that 

1st.  The  right  of -mouillage  be  dechv  1 
legal,  and 

2nd.  The  municipal  laboratory  cease  its 
existence. 

That  the  imports  of  foreign  wines  and 
liquors  are  not  decreasing  will  be  seen  by 
the  following  figures.  Tho  value  o'  tho 
wines  and  spirits  exported  from  the  Consu- 
lar District  of  Lyons,  France,  to  the  United 
States,  during  tho  first  nine  months  of  this 
year  amounted  to  102,872  francs,  while  iu 
tho  same  period  last  year  it  was  only 
304,531  francs.  This  was  an  increase  of 
almost  100,000  francs  this  year  from  one 
port  of  shipment  alone. 
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HAWAIIAN     AFFAIKN. 


!S    F.  Daily  Alta  ] 

Afltr  a  session  of  one  hundred  and  eighty 
days  the  Legislature  ndjourued.  having 
passed  a  two  million  doihir  loan  bill  in  the 
interest  of  EiigUwh  and  Hawaiian  specu- 
lators, and  given  lej^-al  sanclion  to  an  Ap- 
propriation Act,  which  provides  for  an 
expenditure  of  $4,552,477.16.  Deducting 
those  items  of  expenditure  in  the  Appro- 
priation Act,  which  are  provided  for  by 
loan,  the  approiiriations  exceed  the  prob- 
able revenue  by  a  million  and  a  quarter 
dollars  at  a  conservative  estimate.  In  all 
probability  the  appropriations  will  exceed 
the  income  by  $1,500,000  in  the  biennial 
period.  This  is  a  very  serious  business, 
because  it  means  the  starvation  of  really 
useful  services,  and  th^  expenditure  of 
every  available  dollar  upon  folly  and  ex 
travagance.  Such  has  it  been  in  the  past; 
such  also  shall  it  be  in  the  future,  unless 
some  power  above  or  below  should  teach 
the  King  and  his  personal  advisers  a  little 
common  sense. 

The  session  of  the  Legislature  was  mark- 
ed by  two  changes  of  Government.  The 
first  change  was  owing  to  internal  dissen- 
sion, intrigues  and  jealousy  in  the  Cabinet. 
The  second  change  was  apparently  owing 
to  a  desire  on  the  part  of  the  King  and 
native  people  to  manage  affairs  exclusively 
by  Kanakas,  but  really  to  the  influence  of  a 
ring  formed  to  plunder  the  country.  In 
each  change,  however,  the  Premier,  Mr. 
Gibson,  retained  office,  although  it  involved 
a  total  subversion  of  bis  professions  and 
principles. 

The  immediate  cause  of  the  last  minis- 
terial change  was  nn  adverse  vote  of  the 
Legislature  which  rejected  a  proposal  by 
the  Government  to  limit  borrowing  to 
$2,000,000,  or  rather  to  forbid  any  further 
borrowing  than  that  amount,  unless  pro- 
vision was  first  made  to  pay  ofif  the  funded 
debt.  This  was  declared  to  be  derogatory 
to  the  honor  and  independence  of  the 
Kingdom,  by  a  small  cabal  of  white  men 
who  had  laid  their  plans  to  secure  a  large 
share  of  any  loan  that  might  be  floated,  in 
the  shape  of  commission  and  fees.  They 
succeeded  in  impressing  the  King  with 
their  views,  and  he  is  understood  to  have 
instructed  the  native  members  supporting 
the  Administration,  who  were  nearly  all  in 
fact  servitors  of  the  Palace  or  office  holders, 
to  vote  against  the  conservative  proposal  of 
his  Ministers.  At  the  same  time  he  was 
professing  approval  of  their  course  through 
his  official  mouth-piece,  Mr.  Gibson.  When 
this  act  of  treachery  was  consummated  the 
Ministry  resigned,  Mr.  Gibson  and  Mr. 
Kanott  immediately  resuming  office.  Mr. 
Kauoa  is  a  native  gentleman,  and  he  voted 
against  his  colleagues  in  favor  of  the 
Palace  ;  Mr.  Gibson  voted  against  the 
Palace  policy,  but  immediately  took  office 
to  carry  it  into  effect. 

This  change  having  been  effected,  and 
three  Kanaka  Ministers  having  been  in- 
stalled, with  Mr.  Gibson  as  Premier,  the 
loan  ringsters  set  about  carrying  out  their 
plans.  The  fallen  Ministry  would  have 
had  a  six  per  c<.-nt  loau  at  par;  the  loan 
Act,  as  it  finally  passed,  authorized  its  sale 
at  98  per  cent  of  its  par  value,  with  five  per 
cent  commission  to  a  London  syndicate, 
brokers'  fees\aud  other  expenses.  The 
l&tter  was  what  the  King  and  his  new 
advisers  apparently  sought;  it  was  what 
the  ring  intended. 

Bat  there  was  a  hitch  which  the  conspir- 


on  open  account,  borrowed  by  the  first 
Ministry  spoken  of  and  composed  of  Messrs. 
Gibson,  Gulick,  Kapena  and  Neumann. 
This  debt  was  secured  by  a  written  guar- 
antee of  each  Minister  individually  and 
collectively  in  their  official  capacity.  The 
Government  also  owed  a  considerable  sum 
upon  overduif  and  matured  bonds,  for  which 
the  banking  house  of  C.  K.  Bishop  &  Co. 
was  either  agent  or  held  on  its  own  account. 
Colonel  ClaUH  Sprcckels  of  San  Francisco 
is  a  member  of  the  firm  of  Wm.  G.  Irwin  Jt 
Co.,  and  he  happened  to  be  in  Honolulu  at 
the  (irae.  Accordingly,  when  the  loan  was 
authorized  in  favor  of  a  speculative  ring  of 
non-capitalists,  Wm.  G.  Irwin  &  Co.  di- 
manded  payment  of  their  advances  to  the 
Government,  but  there  was  no  money  in 
the  Treasury  to  meet  their  claim.  Th- 
money  would  b.-  paid  win  ii  the  Tr.  asury 
had  the  funds  avadable.  Bishop  &  Co. 
presented  their  bonds  with  the  like  result. 
The  bonds  could  not  be  redeem*  d.  The 
Hawaiian  Government  had  nuide  no  provi- 
sion to  keep  faith  with  the  public  creditor. 
So  long  as  it  had  the  banking  and  commer- 
eial  houses  of  Spreckels  &  Co.  and  Wm.G. 
Irwin  &  Co.  to  fall  baek  upon,  the  public 
credit  was  pn  s  rved,  but  having  deliber- 
ately cut  loose  from  thiir  fiuaueial  agents, 
there  was  no  h.  Ip  for  it.  R.  pudiation  of 
their  bonds,  that  is  default  in  payment,  or 
of  any  time  guarantee  when  they  would  be 
paid,  followid.  This  was  the  first  conces- 
sion of  the  honor  and  good  faith  of  the 
Hawaiian  Government  made  to  the  London 
Loan  Syndicate,  who  have  no  stake  in  the 
country,  and  have  given  no  guarantee  even 
that  they  can  float  a  loan  at  98  with  a  bonus 
of  5  per  cent,  plusbrokerage  and  ixchauge 
added. 

But  this  was  not  the  last  act  in  dishonor- 
able connection.  His  excellency,  Mr.  Kau- 
lukou,  the  new  Attorney-General,  a  Kauaka 
lawyer,  who  had  cometo  the  surface  as  a 
keen  politician,  gave  the  opinion,  according 
to  the  local  newspapers,  that  Spreckels" 
Bank  could  not  recover  the  amount  of  their 
special  loan  to  the  Government,  because 
the  Cabinet  which  had  borrowed  the  money 
to  enable  it  to  meet  its  pressing  engagements 
was  not  authorized  to  do  so  by  law.  In 
other  words,  if  an  attempt  were  made  to 
enforce  the  claim  at  law,  the  Government 
was  prepared  to  repudiate  its  liability  and 
plead  the  unauthorized  act  of  Ministers. 
If,  however,  Colonel  Spreckels  was  content 
to  await  the  convenience  of  the  Hawaiian 
Government;  if  at  any  time  there  should  be 
a  sufficient  surplus  in  the  Treasury  after 
providing  for  reckless  and  unconsidered  ex- 
penditures, well  and  good;  he  would  proba- 
bly get  his  money. 

This  was  the  cold  comfort  the  man  who 
had  carried  the  financial  bunglers  of  the 
Hawaiian  Government  for  years  got  from 
the  King  and  his  advisers.  When  Colonel 
Spreckels  saw  this  statement  in  the  public 
press  of  Honolulu,  without  any  denial,  but 
with  the  ever  present  sense  of  its  truth  and 
significance,  he  deemed  it  high  time  to  sev 
er  the  connection  that  had  heretofore  exist- 
ed between  the  King  and  his  Government 
and  himself.  Acting  upon  this  thought, 
accompanied  by  a  friend,  he  proceeded  to 
the  Chamberlain's  office  and  banded  over 
to  that  functionary  the  insignia  of  all  the 
orders  and  decorations  which  bis  Majesty 
bad  bestowed  upon  him.  This  wos  a  new 
departure  in  Chivalry.  Thu  statutes  of 
these  orders  do  not  contemplate  the  sur- 
render  of   a   decoration  in  disgust,  or  from 


ators  had  not   forecast.     The   Government    any  other  cause,  so  an  attempt   was   made 
owed  Messrs.  Wm.G.  Irwin  vt  Co.  $130,000    to   induce   Colonel    Spreckels  to  withdraw 


from  his  position,  and  retain  the  decora- 
tions. This  was  a  vain  effort.  Hi-  arrived 
at  Sun  Francisco  by  the  Mariposa  in  good 
health  and  sjurits,  but  without  his  decora- 
tions, which  ill  became  him  as  an  American 
citizen. 

Meanwhile,  Colonel  G.  W.  Macfarlane, 
who  had  been  an  active  promoter  of  the 
English  loan  syndicate,  and  really  worked 
the  loan  through  the  Legislature,  was  ap- 
pointed Financial  Agent  of  the  Hawaiian 
Government  to  m  gotiate  the  loan  in  Eng- 
land. Whither  he  will  succeed  or  not  is 
another  mutter.  It  is  said  be  will  go  toLondon 
confronted  with  this  fact  that  the  Govern- 
nn  nt  whose  bonds  he  seeks  to  place  could  not 
pay  a  dur  d  bt  of  $130,000,  and  that  the 
Attorney-General  who  is  a  member  of  the 
Admiuistialion,  intimatid  that  its  legal 
collection  might  be  resisted  by  pleading 
fraud  on  the  part  of  the  Cabinet,  which 
borrowi  d  ihe  moui-y  to  save  it  from  diffi- 
culties. He  will  be  confronted  with  the 
further  facts  that  the  Government  could 
not  redeem  a  small  amount  of  bonds,  some 
$9,000,  at  maturity,  while  advancing  some 
$12,000  to  pay  for  decorations  for  the  ap- 
proaching celibration  of  the  King's  fiftieth 
birthday.  He  will  be  confronted  also  with 
the  fact  that  Colonel  Spreckels  offend 
$500,000  of  6  per  cent.  Hawaiian  bonds, 
now  in  his  possession,  free  of  taxes,  at  90 
without  any  taker;  and  that  before  leaving 
he  refus<-d  to  take  any  of  the  new  issue  at  a 
discount  of  seven  per  cent,  through  the 
syndicate. 

Perhaps  Colonel  Macfarlane,  the  Ha- 
waiian Financial  Agent,  and  his  London 
associati  s  in  this  financial  operation,  will 
be  able  to  overcome  these  drawbacks  which 
are  of  fact  and  not  of  fancy.  Repudiation, 
default  in  payment  of  bonds  at  maturity, 
general  extravagance  and  a  probable  col- 
lapse of  the  sugar  industry,  consequent  on 
an  abrogation  of  the  R'^ciprocity  Treaty, 
are  not  facts  which  should  comnund  to 
British  investors  anew  Hawaiian  loan,  de- 
signed to  benefit  financial  exploiters  and 
deplete  the  Treasury  still  further.  English 
people  have  had  "the  wool  pulled  over 
their  eyes"  too  often  of  late  years  to  bite  at 
such  a  proposition.  American  capitalists 
will  laugh  at  it.  Unfortunately  it  is  no 
joke  for  property  owners  in  the  Hawaiian 
Islands,  who  have  had  an  increase  of  33 
per  cent,  in  direct  taxation  added  by  tb 
Legislature,  and  a  variety  of  measures  of  a 
demoralizing  and  retrograde  tendency  fore 
ed  upon  them  by  law.  The  country  itself, 
which  is  one  of  the  richest  and  most  promis- 
ing in  the  world,  only  wants  honest,  eS'e- 
cient,  economic  and  intelligent  government 
to  make  it  one  of  the  most  flourishing  and 
progressive.  It  is  now  on  the  down-grade, 
and  should  the  Reciprocity  Treaty  be  abol- 
ished, the  result  will  bo  disastrous  to  all 
concerned. 

Advice  from  Honolulu  by  the  Mariposa, 
are  also  to  the  eff.  ct  that  the  dull  spell  is 
spreading,  and  that  nurchants  anticipate 
bard  times.  Imports  are  falling  off.  Money 
is  scarce,  and  the  revenue  will  not  bo  as 
elastic  as  before.  But  neither  ruler  nor 
people  seem  to  think  of  these  things.  They 
think  only  of  the  day  and  how  to  enjoy  it, 
and  care  not  when  their  national  Govern- 
ment disappears,  if  they  only  can  have  a 
"good  time." 

It  will  thus  be  seen  that  the  Hawaiian 
Government,  after  paying  commissions  at 
5  per  Cent.,  brokerage,  exchange  and  other 
incidentals  on  their  loan  at  98,  will  really 
only  get  about  $90  for  every  $100.  This 
deliberate  waste  of  money  could  have  been 


avoided  if  the  loon  had  been  floated  at  par 
in  San  Francisco  as  was  offered.     But  thnn 
the  manipulators  would  have  lost  a  hand- 
some commission,  some  of   which    cm   bo 
ulilizL-d   for  the  hundred   dozen  of    cham- 
pagne that  has  been  ordered  for  the  festivi- 
ties in  connection  with  the  Kiny's  birthday 
this  month.     The  first  step  has  been  taken 
toward  England's  acquisition   of   the   Ha- 
waiian Islands.     Three  fourths  of  the  whoto 
property  there  belongs  to  American  citizens, 
whose  interests  should  be  protected.  Instead 
of  this  being  done,  they  are  sabjoeted  to  an 
additional  taxation  of  thirty-throe  per  cent. 
to  pay  for  the  follies  and  frivolities  of  a  few 
irresponsible   men .      The   floating    of    the 
loau   adds   $2,000,000  to  the  present  debt, 
which,    with    the   shortage  of  receipts  over 
expenditures   for   the   next  two  years,  will 
make  the  total  indebtedness  of  the  islands 
amount  to   $4,000,000,  or   ab»ut   $70   per 
capita   of    the  population.     There  is  no  se- 
curity for  this  whatever  except  Government 
bonds,  which  have  recently  been  repudiat- 
ed.    A  small  portion  of  the  town  is  to  be 
utilized  for  reproductive  works,  but  by  the 
time  they  are  manipulated,  the  revenue  de- 
rived therefrom  will  only  pay  interest  on  a 
trifling  portion  of  ^the  loan,  leaving  the  bal- 
ance  of   the    interest  as  au  addition  to  the 
ttnnunl  expenditures  of  the  country  derived 
from  regular  sources  of  income. 

At  or  possibly  before  the  expiration  of 
the  loan,  the  English  Government  will  step 
in  to  protect  its  subjects,  to  whom  the  Ka- 
naka Kingdom  is  indeb(ed,  and  this  will  be 
the  first  and  final  move  toward  acquisition 
of  the  Islands,  which  will  be  sb  much  the 
more  valuable  in  connection  with  the  Ca- 
nadian Pacific  Railroad  scheme.  Large 
American  interests  are  involved  and  it  is  a 
great  pity  that  a  few  good  business  men  are 
not  permitted  to  run  the  affairs  of  the  King- 
dom, prev<-nt  folly  and  extravagance,  re- 
duce its  debt  and  place  it  ou  a  sound  com- 
mercial basis.  There  are  many  men  in  this 
city  whose  business  exceeds  annxially  that 
uf  the  whole  of  the  Islands,  and  who  coald 
easily  improve  the  existing  state  of  affairs. 
But  it  cannot  be  done  by  any  men  who  are 
themselves  in  debt  and  who  are  devoid  of 
business  intellect. 
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ArNTUALIAM     AFrAllt.>i. 


Husincss  iu  California  seema  to  be  a 
little  more  prosperous  at  the  present  time 
Ibftu  in  the  Colonies.  Advices  to  the  N.  w 
Zculand  Loan  and  Mercantile  .\gcncy  re- 
port a  dull  month's  trade  generally,  with 
the  exception  of  transactions  in  wool,  which 
have  been  unusually  bri.ik.  The  clip  gen- 
erally is  liyhtcr  and  better  grown,  and 
buyers  from  EuL^land  and  the  Continent 
are  operating  with  great  freedom  at  rates 
showing  au  advance  of  from  2^dCrtt3d  per 
pound  as  compared  with  last  season.  The 
advance  was  esptcially  marked  in  the  case 
of  low  grade  wools.  The  wheat  market 
was  weaker  and  shipments  were  moving  off 
elowly.  In  tlour  there  had  been  but  little 
business  and  prices  were  hardly  ao  tirm. 
Canned  salmon  had  advanced  fully  Gd  per 
dozen  and  leading  brands  were  quoted  at 
78.  9d.  As  stocks  of  salmon  were  by  no 
means  heavy,  it  was  anticipated  that  that 
price  would  be  fully  maintained  for  some 
time  to  come.  Good  and  seasonable  rains 
had  been  followed  by  warm  weather  so 
that  harvest  prospects  had  considerably 
improved.  The  export  of  wheat  had  ceased, 
stocks  on  hand  being  barely  sufficient  for 
home  confiumplion.  Attention  was  drawn 
to  the  American  and  European  yields  as 
influencing  prices  at  the  opening  of  the 
Australian  harvest,  and  it  was  noted  that 
the  consumption  in  the  United  States  was 
beginuiug  to  gain  on  the  excess  of  supply 
for  export. 


II  is  somewhat  unfortunate  that  all  the 
commission  nurehants  of  San  Francisco 
cannot  work  iu  the  interests  of  their  clients, 
the  producers  in  the  country.  The  raisin 
imiuHtry  of  Calitornia  is  growing  to  enor- 
mous proi>ortions.  In  fact,  its  dev.lopuient 
within  a  few  years  has  been  unpn  cedented 
in  the  history  of  any  other  industry  on 
this  coast.  This  season  we  have  consider- 
ably more  than  half  n  million  boxes  of  rai- 
sins to  find  a  market  for,  a  large  increase 
over  last  year's  pack.  New  nnukets  have 
to  bo  found  and  the  old  ones  have  to  be 
extended.  The  raisin  industry  in  Califor- 
nia is  comparatively  young,  and  eac  i  ymr 
brings  new  vini'yards  into  bearing,  and  tlu 
raisin  makers,  more  especially  wilh  their 
first  crops,  are  naturally  anxious  as  to 
prices. 

The  interests  of  thi^  growers  and  the 
commission  nnrchauts  are  identical.  Both 
want  to  maki-  money  li-gitimatcly  from  o 
legitimate  industry.  In  the  United  States 
aUme  there  is  ample  market  for  all  the 
raisins  that  can  be  manufactured  In  Cali- 
fornia for  mauy  years  to  come.  The  raisiu- 
maker  can  assist  the  commission  merchant 
by  carefully  picking  and  curing,  and  prop- 
erly grading  his  fruit.  The  commission 
merchant  on  the  other  hand  finds  the  mar- 
ket for  them,  and,  as  the  crop  increases,  it  is 
naturally  to  his  interest  to  extend  the  mar- 
ket. Inferior  fruit  will  not  bring  as  good 
a  price  as  the  higher  classed  fruit,  so  that 
the  commission  merchant  is  thus  protected 
to  a  ceitain  degree  by  the  natural  compe- 
tition in  trade,  each  i>acker  trying  to  do  the 
best  he  can  for  himself.  Carelessness  in 
packing  will  temporarily  injure  the  indus- 
try generally,  but  it  will  ruin  the  careless 
packer  himself,  as  he  will  find  no  merchant 
of  good  standing,  and  who  has  a  reputa- 
tion to  keep,  that  will  handle  his  goods. 
It  is  to  the  leading  merchants  that  we 
must  mainly  look  for  the  good  name  of 
California's  productions,  and  we  are  glad 
to  say  that  they  take  a  pride  in  what  they 
handle  and  work  for  the  best  interests, 
with  the  best  material,  of  their  clients  and 
themselves. 

In  San  Francisco  there  are  one  or  two 
houses  that  have  done  more  for  the  prod- 
ucts of  this  State  than  all  the  other  com- 
mission houses  put  together.  Consequently 
they  stand  at  the  head  in  their  business, 
are  respected  and  trusted,  and  their  goods 
can  be  relied  upou.  When  they  have  a 
good  article  they  desire  to  obtain  fair  value 
for  it.  Not  content  with  an  old  line  of 
business,  they  constantly  launch  out  into 
new  fields,  extend  their  operations  and 
create  a  demand  by  forcing  consumption. 
They  do  not  remaining  rusting  in  one 
place,  with  one  or  two  agents  probably 
doing  the  same  elsewhere.  They  are  alive 
and  keep  things  going.  This  of  course 
involves  a  largo  expense  which  a  pettifog- 
ging commission  man  will  not  have  to 
incur,  and  he,  with  his  smaller  expenses, 
may  bo  enabled  to  undersell  with  an  in- 
ferior line  of  goods.  This  no  doubt  does 
material  injury  to  the  geueral  trade  for  a 
time.  But  it  will  soon  become  known  that 
the  cheap  goods  are  of  inferior  (piality, 
and,  like  all  cheap  stuff,  arc  the  dearest  in 
the  end.  They  will  prove  dear  to  the  man 
who  packs  them,  and  dear  to  the  man  who 
handles  them,  as  both  the  packer  and  thi 
seller  will  by  shunned  during  another  sea- 
son. There  are  certain  brands  of  Califor- 
nia raisins  that  are  now  fully  recognized 
throughout  the  country  as  the  standard 
brands,  and  buyers  look  for  them    and  ask 


for  Ihom.  The  commission  mcrchaulswho 
handle  these  standard  packs  are  also  well- 
known,  and  regular  buyers  look  to  them 
for  the  tirst-class  goods.  The  cheap  busi- 
ness cannot  last  long  and  will  only  injure 
those  who  practice  it.  We  are  pli-ased  to 
know  that  there  is  a  good  demand  in  the 
East  and  elsewhere  for  the  standard  brands 
of  California  raisins,  which  are  Belling  at 
from  $1  S.'iC''?--  The  imported  raisins  of 
this  season  are  of  inferior  tpiality  and  many 
complaints  have  been  made  that  thi-y  are 
not  up  to  thi'ir  n  gnlar  standard  iu  cither 
size  or  flavor.  Houses  like  Win.  T.  Cole- 
man &  Co.  are  a  credit  to  the  State. 


WIM.FI  1.      WASTKFI'l.SiEKH. 


API'OLEXIE.     OR     BUHWrKOKE     OF 
THE    'M'IME. 


In  this  issue  we  publish  a  full  account  of 
the  existing  state  of  affairs,  at  last  advices, 
in  the  Hawaiian  Islands.  The  demon  of 
recklessness,  extravagance  and  thought- 
lessness seems  to  have  taken  possession  of 
the  King  and  a  few  irresponsible  men  who 
are  his  present  advisers.  Trickery  and 
treachery  have  been  developed  to  a  degree 
that  is  disgusting,  though  it  is  not  suprisiug 
when  we  consider  the  men  from  whom 
these  things  emanate.  These  have  been 
their  characteristics,  known  to  some  when 
dormant,  but  now  proclaimed  to  the  world, 
and  so  clearly  exposed. 

Some  people  appear  to  be  pleased  at  the 
turn  things  have  taken.  But  then  they 
cannot  have  weighed  them  carefully  or 
considered  the  results.  In  a  couple  of 
years  there  will  be  70,000  people,  only  a 
small  proportion  of  whom  are  wage-earners, 
Siiddled  with  a  per  capita  debt  of  $70  or 
$30.  There  will  be  no  more  extensive  re- 
productive works  to  show  for  the  luouey. 
It  will  be  squandered  if  left  in  the  hands  of 
those  at  present  in  atlthority.  Taxation 
has  just  been  increased  by  33  per  cent ;  a 
still  further  addition  will  have  to  be  made 
to  pay  the  increased  interest  on  the  in- 
creased indebtedness.  After  a  few  years  of 
revelry  and  extravagance  it  will  be  harder 
to  retrench  than  it  would  be  to  do  so  now. 
About  ten  per  cent  of  the  new  loau  it 
deliberately  thrown  away  on  commissions, 
brokerage,  exchange  and  other  pickings. 

The  Hawaiian  Government  cannot  now 
pay  $9,000  of  its  matured  bonds.  It  will 
never  be  able  to  repay  its  new  loan.  This 
may  be  what  the  lenders,  or  somebody  be- 
hind them,  require.  It  will  be  the  first 
step  toward  English  interference.  This  is, 
indeed,  a  nice  outlook  for  the  American 
sugar  planters  who  own  three-fourths  of 
the  plantations  on  the  Islands,  and  who 
will  have  to  pay  the  piper.  There  is  no 
prospect  of  an  increase  iu  sugar  at  present, 
but  there  is  a  certainty  of  a  large  increase 
in  Hawaiian  taxation.  It  is  a  cheerful 
prospect  for  the  few  that  have  to  bear  the 
brunt  of  the  burden.  Low  sugar  prices 
and  high  taxes.  A  recklessly  extravagant 
administration,  headed  by  a  political  turn- 
coat who  voted  against  the  loan  bill,  aud 
sneaked  back  into  oIBoe  that  bo  might 
carry  out  its  provisions.  We  are  truly 
sorry  that  such  is  the  couditionof  affairs  on 
the  Islands;  that  the  Government  is  bank- 
rupt; that  it  is  getting  more  heavily 
into  debt ;  and  that  it  is  running 
against  the  Treaty  interests.  Business 
men  on  this  Coast  have  considerable  at 
stake  through  trade  relations,  which,  it 
would  seem,  are  likely  to  pass  beyond  them 
and  iuto  the  hands  of  the  English,  who 
can  give  no  return  for  a  Treaty  abrogated 


Mr.  C.  A.  Wetmore,  Chief  Elecntivo 
Viticultural  officer,  has  been  visiting  Ana- 
heim aud  other  places  for  the  purpose  of 
examining  vines  which  have  been  suddenly 
dying,  and  has  present,  cl  to  the  Anaheim 
people  the  following  paper,  which  is  calcu- 
lated to  set  at  rest  any  fear  as  to  dangers 
of  contagion  from  Iho  afifeoted  plants.  He 
says: 

During  the  last  few  months,  numerous 
complaints  have  boon  received  at  the  office 
of  the  State  Viticultural  Commission,  of 
serious  damages  to  cirtain  vines  or  varie- 
ties of  the  same.  The  trouble  being  main- 
ly a  sudden  cessation  in  the  growth  of  the 
same,  loss  of  foliage  ttud  apparent  dying 
condition,  without  previous  indication  of 
such  weakness.  This  affection  has  been 
chii  tly  noticed  iu  Mission  vines,  in  the 
vicinity  of  Anaheim,  but  it  is  a  mistake  to 
assume  that  it  is  confined  to  thai  district, 
although  it  is  there  most  prominently 
noticed.  I  have  had  an  opportunity  dur- 
ing the  last  two  months  to  iuspect  viaes 
similarly  affected  iu  other  places,  and  in 
some  parts  of  the  Northern  counties  I 
have  observed  indications  of  the  same 
trouble,  but  only  partially  affecting  por- 
tions of  the  vines  affected. 

I  have  hesitated  to  give  an  opinion  on 
the  subject,  because,  frojn  the  first,  I  have 
assumed  that  this  afl'ection  is  the  same  as 
that  which  is  called  in  France  the  ••coup 
de  so/eii,"  which  means  in  English,  '-sun- 
stroke," also  known  as  apolexy  or  folle- 
(«.;•  (craziuess).  This,  in  France,  is  noth- 
ing new  or  modern.  It  was  first  noticed 
in  the  liustican  by  Pierre  Cresocnzi.  in 
the  year  1300.  For  mauy  generations  the 
peasants  of  the  south  of  France  have 
called  those  vines,  which  have  beon  at- 
tacked by  it,  "foUetadas"  or  "crazed." 
In  studying  the  characteristics  of  different 
varieties  of  vines  known  to  Europe,  wo 
frequently  find  reference  to  this  or  that  one 
which  is  said  to  bo  subject,  under  certain 
conditions,  to  this  eoup  de  sokil;  among 
such  vines  being  mentioned,  the  ilntaro,  bj 
PcUicot  in  his  work  entitled,  "  Tlie  i'ig- 
nenin  ProvenMl."  The  cause  of  my  hesi- 
taCion  has  arisen  from  the  fact  that  all 
authorities  on  this  subject  refer  to  this 
afl'ection  as  incurable,  and  I  have  not  de- 
sired to  be  hasty  in  declaring  that  the  same 
would  prove  true  in  California.  It  is  not, 
however,  properly  speaking,  a  disease,  nor 
is  it  contagious. 

Professor  Foex,  Director  of  Viticulture  at 
the  Nationil  Agricultural  School  of  Mont- 
pellier,  France,  in  his  work  on  viticulture, 
published  during  the  present  year,  refers  to 
this  affection  of  the  vine  as  follows: 
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'  'They  call  appolexie  or  foUdage  of  the 
vine,  an  accident  which  happens  generally 
iu  July  or  August  to  vines  which  ha«e  been 
up  to  that  time  in  good  health  and  vigorous 
without  any  previous  symptoms  that  should 
cause  it  to  be  foreseen;  there  is  seen  all  at 
once,  on  certain  vines,  isolated  one  from 
the  other,  a  sudden  loss  of  brilliancy  of 
foliage,  the  vigor  which  they  habitually 
possess  disappears,  they  become  wilted  and 
perish;  the  canes  become  dried  from  the  j 
top  towards  the  bottom  aud  very  soon  the  ; 
entire  plant  dies.  At  other  times  these 
phenomena  are  not  produced  with  sutfi- 
cient  iuti.'usity  to  bring  about  this  result;  a 
portion  only  of  the  plant  is  affected  and 
the  remainder  continues  to  live;  but  the 
whole  receives  a  severe  shock,  the  afl'ects  of 
which  are  generally  irremediable.J  _^ 
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"It  is  especinUy  in  rich  nud  deip  soils, 
iu  tliose  which  are  moist,  with  littlo  deptli 
to  peimnuent  water,  in  those  which  by 
their  nature  are  very  little  periueable  and 
after  a  very  rainy  year,  that  this  appolcsie 
is  particularly  to  be  feared,  according  to  M. 
Mares;  it  is  manifested  also  iu  Algiers, 
under  the  action  of  the  sirocco. 

"Among  the  varieties  of  Languedoc,  the. 
Araiiion  aud  the  Tard,  the  FtirmbU  of 
Tokai,  the  Urollut  of  Touraiuo  and  the 
Cataicba  of  America,  are  those  which  are 
most  subject  to  it,  but  no  vine  escapes  it 
altogether." 

The  foregoing  description  is  in  my 
opinion,  sufficient  to  identify  the  trouble 
which  has  affected  vines  iu  this  State  aud 
which  is  now  under  consideration.  Before 
concluding  this  uotice,  further  mention 
will  be  made  of  the  circumstances  that  have 
been  especially  observed  as  accompauyiug 
the  pheuomeno  here. 

In  all  discussions  relating  to  diseases 
affecting  vegetation,  great  care  should  be 
exercised  uot  to  bo  misled  by  theory.  The 
salient  facts  are  the  important  ones  to  be 
first  considered.  Here  is  an  affection  of 
the  vine,  which  appears  to  be  the  same  as 
is  known  in  Europe,  the  effects  of  which 
are  generally  considered  irremediable,  al- 
though iu  Ji  slight  degree  the  causes  of  the 
same  might  be  prevented.  Various  Euro- 
pean authors  have  undertaken  to  explain 
the  phenomena,  and  for  our  present  pur- 
pose, it  is  sufficient  to  quote  a  brief  sum- 
mary of  what  they  have  had  to  say  on  the 
subject. 

M.  Leclerc,  after  the  almost  instantane- 
ous death  in   1878,  of  a  great  number  of 
very  vigorous  vines  in  Frauce,    undertook 
■t  the  Agi-icultural  Station  of  Metray,  some 
researches  concerning  the  facts  which  were 
observed.     The  explanation  which  he  gives 
of  them,  is  as  follows:     "A  great  quantity 
of  rain  has  fallen  this  year,  which,  to  a  cer- 
tain extent,  prevents  the  rapid  warming  of 
the  soil,  and  also  tends  to  saturate  the  at- 
mosphere  with   moistm-e.     Also  the  sky  of 
Touraine  has  been  almost  constantly  cloud- 
ed.    The  vegetation  of  the  vines  has  taken 
place,  so  to  speak,  in  the  shade,  and,  under 
these  conditions,  the  tissues  of   the   plant 
have   not  acquired   the    resistance    which 
they  would  have  had  if  the  sun  had  shone 
oftener.     The  tissues  are  gorged  with  water. 
The  atmosphere  having  been  also  relatively 
humid,   the  evaporation  of  the  plant,  that 
Is  to  say,  the  water  which  escapes  from  its 
leaves  and  stems,   has  of  necessity  been 
feeble,   since   the   plant   evaporates  less  in 
humid  than  in  dry  air.     The  experunonts 
of   the   celebrated  physiologist   M.  Sachs, 
have  proved  also  that  the  transpiration  in- 
creases  as   the  temperature  of   the  soil  is 
elevated.     Consequently,  the  circulation  of 
water  through  the  roots  and  the  wood,  has 
necessarily  been  very  slow,  just  as  the  eva- 
poration has  been  the  same.     A  relation  in 
1'.         accordance  with  the   activity  of  the  tran- 
spiration and  the  circulation  of  water  in  the 
roots,   has   been   therefore  established  and 
reg<ilated.     Let  us  suppose  now,  at  a  given 
time,  that  the  sun  strikes  with  its  buruiug 
rays,  the  rapidly  developed  foliage   of   the 
vine.     The   atmosphere  becomes  hot,  be- 
comes less  humid,   becomes  dry  in  a  word, 
and  from  this  fact,  causes  an  increase  in 
the  transpiration  as  much  more   energetic 
as  the  temperature  is  more  elevated,  as  the 
atmosphere  is  less  saturated  with  moisture. 
And  as   the   quantity   of    water  lost  by  the 
leaves   cannot  be   immediately  replaced  in 
whole  by  that  which  the  roots  absorb,  (by 
reason   of   the   regularity  of  the  circulation 
established)  the  leaves  and  the  young  stems 


give  up  the  liquids  of  their  tissues,  fade  and 
perish,  if  the  loss  of  water  attains  a  certain 
limit.  It  must  be  then,  an  excess  of  eva- 
poration causid  by  a  suu-stroki-  aud  the  sud- 
den variation  of  the  hygrometric  cimdiliou 
of  the  atmosphere  which  is  the  consequence 
of  it,  which  causes  the  destruction  observed: 
aud  it  is  for  this  reason,  that  I  consider  ihis 
pheuomiuon  as  a  physiological  accident, 
and  not  as  a  disease.'" 

m.  Saiiit-Andie.  formerly  Chief  of  Chem- 
ical Studies  at  the  Agricultural  School  of 
Moutpellier,  who  undertook  at  about  the 
the  same  lime  researches  on  the  subj.ct, 
comes  to  about  the  same  conclusiou  as  M. 
Leclerc.  According  to  him,  '•  Ihe  foUdwjt 
of  the  vine  is  produced  by  the  transpiration 
of  the  plant,  which  evaporates  more  water 
through  its  leaves  than  conies  up  from  the 
root." 

He  has  recognized  that   "  the  slow  and 
progressive  elevation  of  the  atmosphere  and 
of  the  soil,  activates  both  the  transpiration 
of  the  leaves  and  the  absorption  of  water 
by  the   roots.     When   the   wood   does  uot 
conduct   sufficient   water    to  replace    that 
which  is  evaporated  in  consequence  of  the 
warmth    of    the    surrounding   atmosphere, 
Ihe  first   mentioned   phenomenon   is  more 
intense  than   the   second;  the  evaporation 
increases  more  rapidly  than  the  absorption, 
aud   the   features  of   the  /olMnije   are  uot 
slow   in    manifesting    themselves    on    the 
plaut.     And  if,  as  happens  sometimes,  in 
southern   districts,    the    elevation    of    the 
temperature  of  the  air  is  rapid,  it  provokes 
the  evaporation  of  a  much  greater  quantity 
of  water  through  the  foliage  and  a  diminu- 
tion of    the  growth  of  the  roots;  that  is  to 
say,  that   the  evaporation  and   absorption 
proceed  iu  inverse  ratio;  and,  if  the  tem- 
perature continues  to  augment,  there  comes 
a  time  when  the  roots  cease  to  maintain  at 
the  surface,  of  the  organs  of  transpiratiou, 
the  water  indispensable  to  their  fuuction.s; 
at   this    moment,    the    quantity    of    water 
evaporated  by  the  vine  is  notably  less  than 
that  which  it  is  capable  of  giving  off  under 
other  conditions.     If  the  temperature  does 
uot  remain  stationary,  the    tissue   of    the 
leaves  loses  its  water  and  the  plaut  presents 
the  indications  of  the  foHetage." 

Professor  Foex,  as  a  resumed  on  this 
subject,  says:  "as  has  been  seen  by  what 
precedes,  the  appolexies  appears  to  be  the 
result  of  the  rupture  of  the  equilibrium 
which  should  exist  between  the  absorption 
of  water  by  the  roots  and  that  of  the  trans- 
piration of  the  leaves.  This  accident  should 
be  determined  by  exceptional  changes  in 
the  temperature  of  the  atmosphere,  and  in 
its  hygrometric  condition,  or  indeed,  by  the 
effect  of  a  very  intense  luminous  oction, 
which  develops  to  an  extraordinary  degree 
the  transpiration. 

Up  to  this  time,  there  is  no  known 
remedy  for  this  appolexie;  the  vines  which 
are  attacked  by  it  should  be  torn  up  and 
replaced,  even  when  they  are  only  partially 
dried,  because  they  become  restored  very 
rarely  afterwards,  even  with  great  care. 
Drainage  only,  can  diminish  nuder  certain 
circumstances,  the  chances  of  J'ullelttye  by 
regulating  the  conditions  of  the  humidity 
of  the  soil. 

There  is  another  disease  or  afl'ection  of 
the  vine  caused  in  some  respects  similarly 
as  is  the  preceding.  This  is  known  in 
Frauce  by  the  name  "  Eougeot."  This 
latter  affection,  according  to  Prof.  Foex, 
attacks  the  vine  when  it  is  in  full  vegeta- 
tion as  soon  as  the  first  severe  heat  is 
experienced,  and  it  is  noticed  more  par- 
ticulorly  on  deep   and   moist  soils.    Thie- 


baut  do  Berneaud  says  that   it  is  produced 
during   the   summer  after  a   cold    rain,    a 
storm  which  causes   the  temperature  to  be 
suddenly  lower  or  even  a  fog,  and  to  which 
succeed  warm  winds  from  the  south.     [N. 
B.— The  warm  wind  of  the  South  of  France, 
coming  from  the  South,  is  similar  in  char- 
acter to  the  North  wind  of  Central  Califor- 
nia and  the  d.sert  wiud  of    the   Southern 
counties]  ;    the  foregoing  are  iu  effect,  th.> 
circumstances,    under   which,  as   we   have 
seen,    appolexie   is   caused.     M.  Mares  de- 
scribes   as    follows,    this    affection    called 
"rongeot:"  "the  leaves  commence  to  with- 
er, they  become  burut   aud  lose  their  sup- 
jjleuess;    their   parenchyme   becomes   red, 
while    the   veins   remain  still  green  which 
gives  them   a    peculiar    appearance  ;     the 
berries  shrink,  the  cane  becomes   yellow. 
If   the   malady  becomes  more  aggravated, 
the   leaves   dry    eutirely  and  the  cane  par- 
tially dies   from   the  extremity  toward  the 
base.    It  is  sometimes  attacked  only  on  one 
side,  which  becomes  brown,  while  the  rest 
is   still   green.     Frequently,    at   the   latter 
part  of  the  season,  the  vines  so  attacked  by 
ruiifjeot    push    out   new  shoots    from    the 
canes.     The  vines  attacked  by   rowjeot  do 
not  die,  as  in   the    case   of    appolexie,  but 
they  suffer  badly  and  their  natural  fertility 
is  considerably  diminished.     They   do  not 
recover  except  after  several  years.'' 

Drainage  appears  to  be,  as  in  the  case  of 
appolexie,  the  best  means  of  diminishing 
the  chauces  of  this  accident.  When  it  has 
attacked  vines,  if  the  canes  have  not  per- 
ished, we  should  limit  ourselves  to  short 
pruning;  if  the  plant  has  suffered  much,  it 
would  be  better  to  cut  the  vine  down  close 
to  the  root  and  graft  it;  in  such  manner  a 
fertile  aud  vigorous  plaut  may  be  recon- 
stituted. It  is  useful  in  all  cases  to  repeat 
frequently  summer  cultivation  and  to  sul- 
phur energetically,  iu  order  to  give  all  pos- 
sible activity  to  the  vegetation. 

The   foregoing    discussion   of   two   well- 
known   affections  of   the   vine,    applies   in 
mv     opinion,     to    the     similar    affections 
noticed  iu  this  State,  viz:  To  the  perishing 
of  certain  vines  iu  the  vicinity  of  Anaheim 
and  elsewhere,  and  to  the  so-called  red  leaf 
and,  more  or  less,  burnt  conditions  observed 
from  time  to   time  on  certain  varieties  of 
vines,  in  certain  places  in  northern  coun- 
ties.    The  conditions  favorable  to  the  de- 
velopment  of   the   disease  known    by  the 
French  as  appoplexie,  prevailed  most  nota- 
bly in   the    southern    counties   during   the 
spring  season  of  this  aud  the  last  two  years. 
It  is  said  that  the  Mission  variety  has  been 
most  affected,  yet,  within  a  few  miles  from 
Anaheim,  even  on  the  bottom  lands  near 
Los  .Angeles,  where  the  surface  soil  is  sim- 
ilar to  that  of  Anaheim,  the  results  are  dif- 
ferent.    Possibly  in  the  vicinity  of  Los  An- 
geles, the  intensity  of  dry  summer  heat  was 
modified.     In  northern    counties,   I   have 
observed  the  rougtot,  more  particularly  on 
vines  in  small  patches  in  vineyards  where 
the  undulations  of   the   surface  have  pre- 
vented thorough  drainage;  also  with  respect 
to  certain  varieties  such  as  the  "  Charbono  " 
and  "  Crabb's  Black  Burgundy,"  on  rolling 
land,   where   the   surface   soil   is  shallow, 
overlying  cold,  damp  clay.    Dr.  Stillman  of 
Lugonia,  forwarded  to  the  office,  samples 
of  leaves   and   fruit   affected   as   described 
above,  iu   the  case  of   rouiieot.     At  first  it 
was   BuspecU'd  that    the  affection    on  the 
vines  referred  to  by  Dr.  Stillman,  was  of 
fungoid  character,  the  specimens   sent  for 
examination   being   in   poor   condition  for 
study,  after  a  long  journey  by  express.     I 
am  now  of   the   opinion   that   the   trouble 
with  the  vines  affected  in  his  district  was 


this  rouyeol,  more  or  less  of  the  same 
nature  as  the  affection  complained  of  at 
Anaheim,  caused  by  similar  conditions. 

Where  the  sunstruck  vines  are  not  very 
seriously  damaged,  it  would  be  well  to 
pruuc  very  eorly— oven  before  the  leaves 
fall,  so  as  to  prevent  the  communication  of 
morbid  conditions  from  the  dying  parts  to- 
wards the  roots.  Possibly  a  benefit  might 
have  been  realized  by  pruning  promptly  iu 
summer  as  soon  as  the  injury  was  noticed; 
but  tllis  is  couji  etural. 

Fruit  and  nut-lrees  were  in  many  cases 
affected  iu  like  mauner  after  a  heavy  wet 
season,  two  years  ago.  Mention  of  this 
fact  may  assist  horticulturists  and  viticul- 
lurists  in  forming  correct  opinions. 
I  should  uot  forget  to  remark  that  those 
vines  which  showed  feeble  growth  Mirly  in 
the  spring  were  probably  those  affect,  d  by 
appoplexie  or  rougeot  the  year  before,  when 
the  conditions  were  similar  and  indicate 
what  will  be  the  fate  of  those  first  attacked 
severely  this  year. 


NINE    MONTHS-    WINE    KXFOKTS. 

The  wine  exports  continue  to  keep  up  the 
average  of  the  large  increase  that  was  made 
at  the  beginning  of  the  year.  Duriug  Sep- 
tember, the  overland  shipments  amounted 
to  close  upon  3,000,000  gallons,  but  the 
Panama  trade  was  very  insignificant,  only 
•20,000  gallons.  The  total  for  the  month 
was  331,095  gallons.  Duriug  the  first  three 
quarters  of  this  yeor,  the  total  exports,  by 
sea  and  rail  amounted  to  4,1-48,770  gallons, 
as  compared  with  3,167'(;C7  gallons  export- 
ed during  the  first  three  quarters  of  1885. 
In  October,  there  has  been  a  more  active 
movement  in  all  directions,  though  the 
totals  are  not  yet  all  to  bond.  The  year's 
exports  should  amount  to  fully  5,000,000 
gallons.  The  sea  route  shipments  in  Sep- 
tember, were  as  follows: 

Route-  OallonB.  Y^}?f,-.„ 

Panama  Steamers,  20.818  *12'i'-? 

Miscellaneous,  11,226  •  .o°-> 

Total.  32,043  S17,5S3 

The  overland  exports  in  September,  from 

the  various  distributing  points,  stood  thus: 

September,  1886. 

From—  Gallons 

San  Francisco ^?1' J5S 

LoaAHKcIea 55,200 

Sacramento *i'ffi 

San  Jose  4,4o8 

iiloMon.'.'.'.'.'.V.'.'.'. 1."?" 

Oakland • ^ 

Total 298,052 

The  total  nine  months'  trade,  for  the 
years  1885  aud  1886,  is  represented  by  the 
following  figures: 

Nine  Months' Trade. 


By—  18S5. 

Rail 2,245,016 

Panama  Steamers. . .     H00,G20 
Other  Sea  Routes....     121,431 

Totals.  Nine  Jfths'.. 3,167,667 


188G. 

3,4K8,880 

5;>0.795 

123,121 

4.148,770 


All  our  readers,  whether  Republicans  or 
Democrats,  will  bo  pleased  to  learn  of  the 
electiou  of  Mr.  Charles  Kohler  as  school 
director.  Mr.  Kohler  is  a  gentleman  whose 
position  and  standing  in  the  community 
are  a  sure  guarantee  of  houest  and  efficient 
trausaetions  in  the  school  department. 
With  any  dirty  business  he  will  not  soil  his 
hands. 


The  exports  of  wine  to  the  Hawaiian 
Islands  last  month,  were  very  large  and 
show  an  increase  over  any  previous  month 
in  the  history  of  the  trade.  This  was  about 
the  only  item  in  our  Island  exports  that 
did  increase  as  there  was  a  general  falling 
off  in  the  business  movement  of  last  month 
to  the  Hawaiian  Kingdom. 
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[Atlwrt  C.   F.  Uonnui,  In  Klilli'>''«  Wlno  and  Spirit 
Trwic  Circular.  J 

Wo  have  been  favored  with  the  fullowiug 
article  which  recrutly  nppenred  in  th*- 
Oporto,  Jomttt  de  Jiorlirulturtt  I'ntctira, 
traiiKlatt'd  from  the  Portugiu-Ro  by  Mr. 
ThoniBB  Morgun,  F.  S.  C.:— 

After  procccdiiiK  with  n  Bcries  of  experi- 
nii-nts  biiatd  upou  ftiithfnl  observiitiouH, 
fulluwiug  day  by  duy  tho  crtntiou  of  the 
rhyltoxtra  I'ustalrix,  I  have  giveu  an  nc- 
count  of  my  laboni  to  the  Northern  Anti- 
phylloxcric  Cominisitlon,  hoping  that  they 
had  in  them  something  new  and  interesting. 
Uefore  entering  npon  the  subject,  I  ought 
to  state  I  am  one  of  many  who  in  all  sin- 
cerity ajjprove  of  the  intelligent  manner  in 
which  the  Commission  named  by  the  Gov- 
ernment have  fiillilled  their  arduous  task. 
Sulphurate  of  Carbon  nniuufactured  in 
the  mountain  range  of  Pilar,  may  be  called 
a  sj>tr\ric  for  the  disease,  and  a  real  stcitus 
quo  ante  is  seen  in  the  vineyards  in  charge 
of  the  Commission.  The  satisfactory  re- 
salts  obtained  by  the  Commission,  through 
the  application  of  the  searching  iusecticide, 
ought  to  lead  the  fanners  to  follow  their 
example,  and  to  pay  a  certain  attention  to 
their  advice. 

A  taching  every  consideration  to  the  gen- 
tlemen who  constitute  it,  and  desiring  to 
co-operate  within  the  limit,  of  my  jviwers 
to  solve  thj  intricate  probl.nis  which  have 
occupied  all  the  learned  I'ortuguese,  as  well 
as  many  strangers,  I  proceed  now  to  ofter 
the  observations  obtained  in  my  own  work- 
shop. 

Some  members  of  the  Commission  told 
me  they  had  never  met  with  the  winged 
Phylloxera  in  Portugal;  and  it  certainly  is 
a  fact,  that  it  is  very  rare  according  to  the 
opinion  of  all  who  have  taken  up  this  ques- 
tion. Having  narrowly  followed  all  the 
foreign  publications,  I  felt  ou  this  account 
a  certain  special  interest  in  finding  one. 
All  my  efforts  were  in  vain,  inasmuch 
as  my  experiments  were  delayed  and 
made  at  different  times.  I  laid  down 
a  different  plan  from  that  I  hud  follow- 
ed. Instead  of  looking  for  the  winged- 
Phylloxera  in  different  parts  of  the  vine- 
yard, I  sought  to  breed  it  in  confinement 
and  imder  my  immediate  observation.  To 
put  this  idea  into  practice  I  obtained  grubs, 
and  placed  them  separately  in  small  com- 
partments. I  hoped  in  this  way  to  obtain 
tho  winged  form.  The  results  derived 
from  my  studies  were  not  always  fuvoroble, 
and  therefore  1  will  only  present  three  of 
them  which  seem  to  me  very  interesting. 
They  were  as  follows; 

On  the  13th  July,  18S5,  at  nine  o'clock 
in  the  morning,  I  placed  a  grnb  with  very 
decided  tubercles  at  the  bottom  of  a  cup, 
on  a  leaf  of  the  vine,  and  covered  up  the 
cup  with  cambric  muslin.  At  two  o'clock 
in  the  afternoon  I  was  not  able  to  see  th,' 
grub,  because,  no  doubt,  it  had  concealed 
itself  under  the  leaf:  but  I  did  not  wish  to 
disturb  it.  At  five  o'clock  in  the  evening  I 
withdrew  the  cambric  and  turned  over  the 
leaf,  and  on  its  under  s\irfact  I  found,  not 
the  grub,  bat  a  perfni  mimjtd  iitserl.  This 
transformation,  therefore,  occurred  between 
nine  in  the  morning  and  five  in  the  after- 
noon, that  is,  within  tho  space  of  eight 
hours. 

I  now  proceed  to  consider  the  second 
experiment:  On  the  lith  .July,  18S.';,  at 
six  o'clock  in  the  evening,  I  placed  a  grub 
with  well  defined  tubercles  under  a  cup 
turned   upside  down,  the  gnib  remaining 


on  n  leaf  of  the  vine.  The  next  day,  at  six 
in  the  morning,  tho  grub  was  at  the  mo- 
ment of  transformation:  tho  wings  were 
visible,  but  not  yet  free,  and  the  head  and 
thorax  were  completely  seen.  At  one  in 
the  morning  I  saw  the  insect  freeing  itself 
from  the  covering,  and  some  minutes  after 
it  succeeded  in  moving  its  wings  ou  one 
side;  but  the  skin  kept  resistiug  the  action 
of  the  wings  on  the  other  side.  At  lost, 
oft.r  eight  minutes  of  observation,  I  saw  it 
liberate  its,  If  p.rfectly  of  it.s  refuse  skin. 
The  wings,  however,  on  the  side  where 
exertions  had  been  made  to  set  them  free, 
remained  very  much  wrinkled.  The  ixu- 
i-iir  remained  entire,  and  1  prepared  these, 
together  with  the  winged  form,  for  micro- 
scopical observations.  The  transforma- 
tion, as  has  been  seen,  occurred  between 
six  o'clock  in  the  evening  of  one  day  to  tho 
first  hour  of  the  morning  of  the  following 
day,  occupying,  therefore,  thilteen  hours. 

Having  described  tho  results  of  these  two 
experiments  I  now  pass  ou  to  the  third, 
which  is  not  less  curious.  Ou  the  2yth 
August,  IKH.'i,  ot  six  o'clock  in  the  evening, 
the  grub  was  placed  like  the  other,  and  on 
the  following  day  at  half-past  nine  in  the 
morning  the  winged  insect  appeared;  the 
tiansformution  occurred,  therefore,  within 
the  space  of  fifteen-and-a-half  hours.  The 
result  of  the  three  experiments  gives,  there- 
fore, a  mean  of  fourteen  hours  for  the 
transformation  of  the  grub  into  a  wiuged 
insect,  and  this,  I  think,  is  a  proof  that  it 
must  exist  winged  in  Portugal,  so  soon  as 
it  meets  with  the  means  necessary  for  its 
development. 

As  to  deterniining  what  the  means  must 
be  this  is  a  question  not  yet  decided,  and 
not  long  ago,  on  this  subject,  M.  Plauchon 
wrote  in  a  private  letter:  "It  is  a  subject 
yet  veiled  in  dense  obscurity,  and  much 
would  be  gained  by  raising  the  veil  which 
covers  it."  Now,  it  seems  to  me  that, 
based  on  my  experiments  I  shall  be  able  to 
afford  some  light  to  those  who  interest 
themselves  in  tho  biology  of  the  Phi/lhtxmi. 
All  the  grubs  alluded  to  above,  and  which 
were  transformed  into  winged  subjects,  had 
tubercles  perfectly  defined  of  a  fine  yellow 
color,  with  the  thorax  of  a  lighter  color. 
When  the  tubercles  were  not  very  visible, 
and  when  tho  insect  was  not  of  a  light 
yellow  color  complete  transformation  never 
occurred,  the  insect  died  and  became  stiff. 
Examining  the  roots  of  vines  in  full  spring 
— after  June,  if  some  of  these  giubs  are 
found  of  a  light  yellow  it  is  necessary  to 
take  the  greatest  aire  for  preventing  them 
from  taking  the  winged  form.  Those  who 
take  the  lead  in  Phylloxeric  operations 
ought  to  know,  better  than  any  one,  the 
means  to  employ  to  arrive  at  these  results, 
but  I  take  the  liberty  of  recommending 
sulphate  01  copper,  diluted  petroleum,  etc., 
applied  at  night-fall  under  the  form  of  a 
watering.  Having  said  thns  much  I  shall 
continue  with  another  series  of  experiments 
made  in  bottles.  Now,  as  in  the  former 
eases,  when  I  presented  the  general  re- 
sults of  three  instances  of  the  wiuged 
form  produced  iu  independent  divisions, 
I  now  succeeded  in  breeding  within  bottles 
from  fifty  to  seventy  winged  Phylloxeras. 
As  may  easily  be  supposed,  I  was 
surprised  at  the  results  achieved,  and 
naturally  asked  myself  this  question,  "How, 
then,  is  it  if  the  winged  insects  are  so  rare 
in  Portugal  under  abnormal  conditions  that 
I  have  succeeded  in  breeding  by  means  of 
roots  nearly  seventy  in  two  bottles'?  What 
is  the  principal  oction  exerted  upon  by  nat- 
ural and  artificial  means?''  The  botlles 
were  placed  upon  tho  floor  in  n  somewhat 


dark   room;  bnt  the  temperature  was  op- 
proximately  the  some  as  that  without,  and, 
after  mature  reflection,  I  incline  to  the   be- 
lief that  this  transformation  is  due,  in  the 
artificiol  creation,  to  the   want  of   food.     I 
naturally,  therefore,  concluded  that  the  sub- 
jects not  transformed  remained  so  through 
abnudance  of  nonrishment.    I  observed  that 
the  winged  ones  never  made  their  appear- 
ance until  the  roots   were  completely  dead 
and  the  cryptogams  began  to  be  disenvolv.  d. 
and  from  thence  I  concluded  that  want  of 
nourishmi  nt  was  the  cause  of  the  develoji- 
ment  of  wings,  which   is  a  real  providence 
of  nature,  that  the  insect  may  be  able  to 
emigrate  and  go  to  a  distance  in  search  of 
food.     This  theory  is  in   accordance   with 
the  observations  of  Professors  Buckton  and 
Westwood,    and   of   various    entomologists 
relatively  to  other  aiilddts, — and  who  con- 
tend that  the  forms  aptera  and  pitrlhnMijmi- 
ca   must   be   attributed    to    abundance    of 
nourishment.     In  i-ffect,  it  appears  that  the 
insect  when  well  fed  arrives   at  a   state   of 
puberty— if  such  a  term  is  admissible-  be- 
fore  the   proper  time,    giving  life  to  other 
beings  in  consequence  of  a  plethora  of  vital- 
ity,   or,    iu   other  terms,  by  budding,  and 
only  attaining  its  most   perfect   state,    the 
wiuged,  and    therefore  the  sexual  form — at 
an  indefinite  period,  due,  as  we  have  seen, 
to  want  of  uourishmeut.     I  do  not  know  i! 
the   conclusions   drawn   from  my  own  ob- 
servations  are   well    founded.       It   is    tor 
others   to   say   so.     In  the  meantime  I  will 
continue  to  represent  what  I  have  gathered 
in  my  studies. 

On  the  29th  June,  18S5,  I  placed  some 
roots  of  vines  with  I' hylloxtrii  in  u  bottle 
with  a  wide  neck,  having  in  it,  to  about  the 
middle,  earth  taken  from  the  viueyard 
whence  the  roots  came.  On  the  9th  July, 
that  is  eleven  days  after,  one  winged  Phyl- 
loxera appeared,  and  from  that  date  up  to 
the  lith  of  the  same  month,  there  ccn- 
tinuid  to  appear  others  in  the  neck  of  the 
bottle.  The  roots  were  completely  dead. 
The  roots  were  almost  dead  on  the  '.Hh 
July  when  the  first  winged  insect  appeared, 
and  they  were  showing  signs  of  rottenness. 
Some  days  after  the  first  winged  oue  ap- 
peared were  seen  others  younger,  wander- 
ing over  the  neck  of  the  bottle  as  if  in 
search  of  food.  I  will  give  this  bottle 
the  distinctive  letter  "A."  On  the  23rd 
August,  I  placed  I'hylloxeras  in  a  similar 
bottle,  and  under  identical  conditions.  I 
kept  the  bottle  in  the  same  way  on  the  floor 
in  a  room  somewhat  dark.  Ou  the  'JSth 
.\ugust,  five  days_after,  two  winged  insects 
appeared,  and  every  day  following,  up  to 
about  the  7th  September,  new  ones  with 
wings  were  seen,  that  is  during  a  period  of 
ten  days.  From  this  bottle,  which  I  will 
call  bottle  "B,"  I  took  out  nearly  three 
dozens,  and  from  bottle  "A"  about  two 
dozens  with  wings.  On  the  same  day  as 
above  (23rd  August)  to  make  u  different 
experiment  I  procured  a  bottle  with  a 
much  wider  neck,  and  filled  it  with  roots 
covered  with  Phylloxeras  ond  with  earth, 
but  not  a  single  winged  insect  was  seen. 
Ou  12th  September,  I  opened  the  bottle 
and  fouud  the  roots  very  dry  but  yet  with 
signs  of  life,  although  the  capillary  roots 
were  quite  dead.  I  only  fouud  the  Phyl 
loxira  iu  the  principal  roots.  From  this  I 
coucluded  that  tho  reason  why  the  winged 
Phylloxero  did  not  appear  iu  this  bottle 
was  owing  to  the  roots  being  kept  alive  by 
the  abundance  of  earth,  and  the  insects 
thus  meeting  with  suflScient  food,  did  not 
develop  wings.  I  shall  distinguish  tliis 
bottle''/    tho  letter  "C."     The  roots  of  the 


bottle  "  A  ''  and  "  C  "  proceeded  from  the 
same  vineyard,  though   giving  differout  re- 
sults,    The  roots  of  bottle   "B'' came  from 
another   vino.     Having   thus   related   with 
the  greatest   minuteness   all  that  refers  to 
the  time  occupit  d  by   the   three   grnbs  fnr 
their   transformation  into  winged    insects, 
and  having  iqually  told  with  the  minut  st 
detjiils  all  that  seemed  to  tend  to  the  devel- 
opment of  the  tvinged  form,  it  seems  to  ine. 
convenient  to  offer  some  considerations  nn 
the   same — different   experiments  and   oli. 
servations— derived   from    the    same   fi<  !■! 
of  study.     Having  reared  with  good  result 
the  winged  insects  in  bottles,  to  observe  theui 
better  I  changed  them  into  separate  glasm ' 
Di  ath   was   frequent ;    some    I    preserved 
as  microscopic  objects;  othtrs  I   dissected, 
the  better  and  more  completely  to   be   able 
to  examine  them.     Among  those  which  liv- 
ed for  three  or  four  days,  some  arrived  at 
the  point  of  laying  eggs.     I  feli  the  greatest 
interest  in  hatching  eight  eggs  which  I  suc- 
ceeded  iu   collecting  iu  order  to  obtain  the 
s.'xiial  form;  but  owing  to  the  involuntary 
interruptions  in  my  work,  three  eggs  only 
renutiued.     Two  were  laid  by  the   winged 
insects   ou  -Ith  September,  and  the  other  a 
day  sooner.     These   eggs  gradually  at  the 
bi'giuning  assumed  a  dark  color,  and  after- 
wards went  ou  becoiuing  lighter,  it  appear- 
ing  on   the    19th    September,    that  one  of 
them    must  be   hatched.     The   insect  pre- 
sented itself  outside  its  envelopment,  which 
it  retained  atlhering  to  its  hinder  parts;  at 
the  same  time,  it  must  be  said,  tuveloped 
in   the   thiuuest   possible   mend)ranc    as 
covering.     I  coutiuued  observing   it   up   to 
the  5th  day  of  October,    and   as  it  showed 
no  further  development,  I  prepared  it  as 
microscopic   object,  because   I  feared  that 
otherwise  I  ran  the  risk  of  losing  this  valu- 
able specimen.  It  is  to  be  supposed  that  ow- 
ing to  the  abnormal  conditions  in  which  it 
was  placed,  and  for  other  reasons,  after  hav- 
ing left  its^envelopment,  it  could  not  have 
had  the  strength  necessary  to  develop  and 
fortify  itself.     Its  eyes   were   perfect,   and 
the  outline  of  the  leg^-  "was  visible  in  all  dis- 
tinctness.    The  two  renwiining  eggs  much 
resembled  this,  one  however  being  smaller. 
I   still   keep   them    under  my  observation, 
foreseeing,  nevertheless,  that  they  will  not 
show  anything  more  which  is   interesting. 
Consideriug  the  size  of  the  first  egg  which 
was   hatched,    and  to   which  I  referred,   I 
think    it   probable  that  the  insect  which  it 
should  produce  would  be  a  female.     I  feel 
convinced  that  the  wiuged  subjects  finding 
themselves  shot  up,  die  when   the   act   of 
laying  eggs  draws  near,  because  more  than 
once   I    found  them  dead  with  eggs  in  the 
abdomen.     I  have   a  sp.cimeu  with  three 
eggs,  and  it  is  probable  that  all  were  formed 
simiUtaneously    in   the   abdomen,  and  laid 
one   after   the   other,    and   that  the  insect 
would   die    after   having  complied  with  its 
reproductive   mission.     I  never   succeeded 
iu  preserviug  them  alive  for  more  than  four 
days.    The  egg,    when   first   laid,   ie  ' '  a 
light  yellow  color,  and  only  a  very  careful 
observation  could  distinguish  it   from    the 
egg  of  the  bug  without  wings.     At  the  time 
the  egg  is  laid,  it  is  covered  with  a  gelatin- 
ous substance,  which  probably,  adhering  to 
the  leaves,  helps'the  insect  to  relieve, itself 
of   the  egg.      These  are   the   experiments 
which   I   have  made  upon  the  riiylloxera 
t'astnlrix   {radirola.)    and   however  imper- 
fect ond  incomplete  they  may  be,  yet  they 
must  have  a  value  as  having  been  conduct- 
ed iu  Portugal. 
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WM.    T.    COLEMAN    &    CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 

NO.    71     HUDSON    STREET. 


\^ 


AGENCIES    AT 


9r    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST., 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL. 

NO.    4   BISHOPSGATE   STREET,    Within    E,   C.,    LONDON. 


54    DRURY    BUILDINGS. 

LIVERPOOL. 


Sole   and  Exclusive  Agents  lor  follo-wing  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co,   J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIOE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PXG    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND, 

lSUNNYSIDE    PKC    CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA      RIVER. 

BRITISH     AMERICAN     PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO.,  JONES  &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon ; 


Ceo.  W.  Hume's  "Flag"  brand, 

Hapgood    &   Co., 

i    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean    Canning  Co. 

Badolett  &  Co.,  (Flats\ 


Washington    Pkg   Go's   "Favorite"         Scandinavian  Pkg  Co. ^ 

Brand,  West  Coast  Pkg  Co., 

"Epicure"  brand,  Warren  &  Co-, 

Pacific  Union  Pkg  Co.,  "Carquinez"  brand; 

Cutting  Pkg  Go's   "  Cocktail  "  Flats^.    Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand, 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR    THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


'Our  lines  of  Canned  Fruits  and  Canned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.B.    or    C.I.F.    for  Great 

Britain;  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PeR  P.  M.  S.  S.   GO'S   STEAMER   CRANADA,  OCTOBER  30,   1880. 

TO   NEW    YOltK. 


f  1>  K.  N«»  Vork 

I'  L,  Nuw  Vork 

1.  H.  N«w  Vork 

8  Uro»,  Nuw  Vork 

A,  111  tiiaiiiotiJ,  Now  Vork. 

A  V,  Ni'W  VorK 

TriwiK'li',  -Nt'W  Vork 

K  V.  Niw  Vurk   

W,  in  ilittiiiuiiil,  Nvn 

II  l>,  Nfw  Vork 

U  B,  New  Vork 

E.  ill  illknioiid,  New 
A  V  Co,  Now  Vork. . 


Vork. 
VoVliV. 


J  A  L  d(  Son*.  Clevciond.. 


Ijicliumn  ii  JaC'ibi . 


C  Schillinj!  &  Co, 


rACKAOKH  AND   C0XTKKT8. 


((  harrclii  Wine 

JO  liall  pmik^litons  Wine  . 

I  I  Inirrvia  Wine 

•jr.  l.arri:l«  Wino 

:tll  liirietti  Wi..o 

:U  barrelM  Wine 

Jli  burrula  Wine 

IT)  liarrcli  Wine 

711  ImrrclH  Wine 

11)  barrolH  Wine 

s  bam-lH  Witio 

Klliurrdii  Wine 

ID  linll  linrreiH  Bninjy... 

18U  Itiirn^la  Wine 

1  <^i!ik  Wine 

I  euae  Wlllu 

7  Ijarrcis  Wine 


Total  amount  of  Wine.... 
Total  aniomil  of  HrgnJy. 


2,505 
l.'JJ2 

l.-iu.-. 

i,r>'2ii 

IIMI 

730 

3,4V!I 

l,iHI2 

38^ 

4«' 

•270 

8,752 

0' 

5 

346 


227 
407 
602 
1157 
3H-I 
383 

1,618 
Sill 
204 
201 
552 

3,500 

40 

5 

242 


24,29(1     S10,24« 

276  552 


TO   CENTKAL  AMERICA. 


A  C  D,  Acajutia 

V  Anino,  Aeajutia  

K.  M,  Aenjutia 

H  U,  Aeajutia 


Koliler  &  Frotillii^. 

r  .Meertioft 

B  Ilreyliw.vco 

Urruela  Jt  Urioste,  . 


4  cases  Brandy 

I  iialf  barrel  Wino., 

5  liarrels  Wine  ... 

40  ctuws  Wine 

4  kegs  Wlno 


Total  amount  of  Wine 

Total  amount  of  Brandy.  4  gtaea.. 


29 

2riii 

2i.O 

40 


655 


S29 
62 


20O 
2U 


»570 
29 


TO   PANAMA. 


J  K,  I'anaina jC  Carpy  k  Co 125  half  puncheons  Wine  . 

R  A   F^tiiama Eugene  de  Sabla  &  Co  1  case  Wine 

I  ••  ll  keg  Wino 


Total  amount  of  Wine. 


TO   MEXICO. 


N|Jt  W,  Mizatlan A  Rus.ell I  keg  Wine.. 

7,  K,Mo!atlan 1  Cabrera,  Rama  i:  Co  ..   1  keg  Wine. . 

"  I  "  1  case  Wine  , 


Total  amount  01  Wine 


$15 

17 
4 


TO  NEW   YORK— Per  Stkameu  San  Juan,  Novmebek  8. 


EL A  Brnn  i:  Co .50  barrels  Wine.. . 

A  V  Co  'C  Sctiilling  &  Co 1 120  barrels  Wine. 


Total  amount  of  Wino. 


2..50n 

5,867 


*900 
2,933 


»3,833 


TO   CENrE.\L  AMERICA, 


U  B,  San  Jnse  dc  Guatemala   .. 

Urrudaic  Urioate 

B  Drej[H3&Co  

Lilientlial  &  Co 

Ciibrera,  Roiiia  &  Co  . . 
HcUinaii  Bros  it  Co  . . . 

80 
l'2(i 
300 
134 
50 
20 
100 

$(»0 

L  k  Co,  ill  shield,  S  J  de  O'lnnlu 

41 

2  kega  Wine 

72 

1  barrel  Whiskey  

126 

810 

8846 

Total  amount  of  Wliiske 

MISCELLANEOUS  SHIPMENTS. 


l>R8TINAnoM. 


Altata 

Japan 

China 

Liverpool 
Papeete  . . . 
Vieloria  .. 
London .. . 
T/indon  . . 
Japan„... 
Kahulul.  . 
Guayinaa  .. 
Nanainio. . 
Mexico.     . 


Eden 

City  of  Peking 

,■  of  Peking 

Cape  Clear 

City  of  Patieete 

Queen  of  the  Pacific. 

Wiiidborer 

Firth  of  Korlh 

San  Pablo        

Ida  Sehnauer 

Newborn 

Empire 

J.N.  Ingalls 


Bark 

Steamer 

Steamer 

Bark 

Barkentine. 

Steamer 

Bark 

Bark  

Steamer..... 
Schooner.  ... 

Steamer 

Steamer.... 
Schooner 


233 
828 
3(H) 
314 
124 

49 
200 

50 
393 
110 
328 


>195 
376 
.320 
275 

64 

32  1 
I.SO 

47 

1 98 
116 
252 
70 
170 


_    Total  shipnieiitH  by  Panama  steamers. . . 
Total  shipments  by  other  sea  routes 


37,683  gallons 
6,036      •• 


•  10.813 
5,043 

J2I.880 

»J1.:U 


fIRiRK 


INSURANCE  T  COMPANY. 

CAPITAL.  ASSETS. 

JANUARY  1,  1875 $    3mi.niiu  if    747,4HH  * 

JANUARY  1,  1S80 750,01111  1, Hill, 017  01 

JULY  1,  1886 1,000.(100  2,01M.K4J  .-,1 

The   Lnrgust  CASH  ASSETS  AND   INCOME  of  nil  thu   lusurniico   Cciiii|.iu,i. 
Orgniiizt'd  West  of  New  York. 

D.  J.  STAPLES.  Pivrident,  WM.  J.  BUTTON,  .Secretary, 

ALPHEUS  BULL,  Vice-  PreRidonf,  E.  W.  CARPENTER,  Asst.  ■Secr..tur^ , 

N.  T.  JAMES,  Marine  Secretary. 


VINEYARDISTS   AND    ORCHARDISTS 

WE  CALL  YOUR  ATTENTION  TO  OUR 

STAR    MOLINE    PLO\A/^Sj 

"Which  Aee  the  Best,  Cheapest  and  Most  Dubable  Plows  Made. 

GARDEN    AND    VINEYARD   PLOWS. 


TO   PANAMA. 


J  K,... IC  Carpy  JfeCo., 


130  half  piincheona  Wir 
10  -jasea  Wine 
5  cusei  Brandy 


Total  amount  of  ^Virio. , 

Total  amount  of  Urainly.  5  cases. , 


TO    MEXICO. 

11B&  r,  Acapulco JL'rruelu  ,Ji  Urioate ]2  ciska  Wine 

A  H  &  Co,  Acapulco '                   "                    t20casesWine 

Tiit;il  aniouiit  of  Wine   , 

118 
lOlJ 

2KS 

S17 
70 

tin 

TO   HONOLULU— Pkk  Steamer  Zealandia,  Novembeb 

10. 

U  WH  fkCo... 

Lovejoy  &  Co. 

K  K 

W  II  P  

O  4Co 


P4  P 

L,  in  diamond. 

C  H  K 

W  P 


Spniance,  fstanU-y  &Co 

Ijlchnmn  &  Jacobi 

Donsld  fiedge    

S  [.acliinan  &  Co 

CC  Koheff 


WSL.. 
O&Co., 
H  J... 


Wilmerding  &  Co 

Sai>a  Valley  Wine  Co.. 
Arpad  Kanuizthy  &  Co 


A  F  Evans  &  Co  . 


Total  amount  of  Wine 

Total  amount  of  Whiskey.  05  casea  anil . 


0  barrels  Wine 

10  cases  W  liiskcv 

20  cases  Whiskey 

1  half  Irarrcl  Wine 

1  half  barrel  Wine 

40  cases  Wine 

IG  kegs  Wine 

70  kegs  Wine 

14  burrels  Wine 

2  half  barrels  Wine 

1  half  barrel  Wine  

1  keg  WhiHkey 

5  barrels  Whisltoy  

10  cases  Whiskey 

50  5-gallon  kegs  Wine... 
215  10  gallon  kegu  Wino  . 
00  ft  giillon  kegs  Wine.. 
22  II)  gallon  kegs  Wine.. 

3  banes  Wine 

1ft  cases  Wine 

25  cases  Whiskey 


30 

30 

2001 

200f 

350 

01 
ft2 
20 
10 

200 

ftOO 
300 
220 
146 
30 


2,824 
210 


Sno 

200 

142 

23 

23 

281 
480 
081! 


3.50 
132 
432 

300 
220 
140 
100 

262 

r2,838 
!H5 


Wo  are  the  sole  agenta  on  this  Const  for  the  Celobrftted  STAR  MOLINE  PLOWS 
They  are  made  Extra  Hard,  elegantly  finished,  and  the  only  Plow.^  which  Bcour  i 
evei-y  soil  found  in  Califoruia  and  Oregon.  Purchasers  should  see  thnt  each  Plow  i 
branded  on  the  beam  with  a  Brioht  Red  Stau  and  our  name  over  it.  There  aro  man 
cheap,  sheet-steel  Moline  Plows  offered  which  are  nearly  without  merit  exce;, ».  (,*  th 
Name  "MoLiNE.''  Many  of  the  Plows  are  Ibon  which  are  sold  for  Extba-Hardehk 
Steel,  and  Purchasers  should  see  that  they  are  not  imposed  on  by  any  imitatious. 

This  Plow  is  made  of  Cast-steel;  thoroughly  hardened  mold-board  and  landside. 

The  STAR  MOLINE  PLOWS  have  been  tested  for  the  past  ten  years,  and  found  t 
wear  longer  than  any  other,  draw  much  easier,  and  scour  in  any  soil.  The  reputatio 
of  the  EXTRA-HARDENED  ••  STAU  "  MOLINE  PLOW,  as  sold  by  us,  has  been  e 
great,  that  the  demand  for  them  has  induced  numerous  manufacturers  to  Ilood  the  Stal 
with  sheet-steel  imitations.  Caution  is  therefore  necessary  in  buying  Plows.  See  ths 
all  have  •'  Bakek  &  Hamilton  "  ou  over  the  star. 

t^'  For  prices  and  other  information  address 

BAKER  &  HAMILTON 

San  Francisco  and  Sacramento, 


Dvetnber  12,  1886 


)LIVB   TREES. 

All  clean  vit'oroua  yuarliii^'9, 

FRER    FROM    SCALE. 


Klov'aiit  <_;at(vloi.'"«  ot  rare  (r^ita.  trues  ami  plants 
■i(l.\  fo.  Noviriubur  '20th.     Send  for  it. 


sr^.ta  Rosa  Nurseries, 

LUTHER    BURBANK. 


SAN   FRANCISCO   MERCHANT. 
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eo.ooo 


CHALLENGE  WINE  PUMP. 


This    cut    repre- 
sents   our    Douhlo 
Acting     FORCE 
I'l'Ml'of  Kreat  compftitnt-Hs 
for  use  in   wiiic  lellarB,   for 
[jumping ^roni  one  tank  into 
another.    The  cylinder  ia  liii 
cu   with  copper,  the  piston 
rod,  valve  and  valve  6<>atHur<.- 
i)ronze,  so  that  it  will  beaeerj 
a)t  part'!  of  the 
ptnnp  exposed 
to  the    action 


KOUl'B. 


TUX! 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSCRS     TO 

Watsonville  M.  &  L.  Co. 


JAMES    HUNTER 

GAUGtU  OF   WINES    AND    Sl'lUITS. 

(EataUUehed  ISil.) 

OIfI<E-:«3S    FKOKT    STBl-.t;T. 

Siiu  Friiucifipo, 


H 


AVE   ON    HAND    A    FL  I.L  SLTI'LY   uK  TMi: 
following'  size 


ANTA    KO.SA, 


SOSOMA   Co  .  CAL. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE.: 

SIX  Months'  Course.    $75, 

I,K-u,lni-  Shorthand,  Type-writin-    Tele^;raph.v.  Aca- 
deniie  llranches.  Modern   Languages,  and  the 
Rusinuss  Course. 
Sftiid  for  Circularj. 


WOODIN    &    LITTLE, 


mm  &  511  Market  St., 


S.1I1  Francisco,  Cal . 


Au    ICitcnlirnK:!!!^    lte|»ort. 


The  I'ioiric  Bank  of  this  city  has  just 
completed  its  (oilj-sixth  semi-.Tuminl  stiito- 
ment.  It  is  grjilifying  to  st'O  that  there  is 
ft  bftuk  iu  our  midst  whicli  can,  from  year 
to  year,  present  such  an  uniformly  favor- 
able report.  This  bank  has  evidently  been 
growiuf^  in  public  favor  from  the  time  oi  its 
inception  until  now,  and  this  fact  can  only 
be  attributed  to  a  solid  financial  method  o( 
conducting  business. 


GRAPE   STAKES, 

2X2-4  FEET  LONC. 

2X2-5  FEET  LONC, 

2X2-8  FEET  LONC. 

Wlileli     Mill      be     »ol<l     at     reiwuimld  • 

Ad'lrcsa  ,'vll  communications  to 

LO,\U  PRIETA  LUPER  CO., 

WATSONVILLE, 

Sniidi  iViiz  Comity,  <  »* 


SUBLItVlEP    SULPHUR. 

Tht:    "SICILIAN    SI  Ll'HCR    CO."     eor.l.nues     to 
manulacturi;  a  (tupurior  i|uaUty  of 

:>UBLI  VIED     SULPHUR, 

it-^  p.  rf.  .t  pnritv  reiidirini.'  it  partJtularlj-  auiUlilcfor 
Viiit'>iirtlM.  JtlHrhel'Kar(l«>iiM.  l.nnn<lrl«H. 
NlitM-itHiiNb,    eu*.      Urge    bUjck   c«tn»Uttl  y  on 
liLiij.l,  i-T  siile  in  .luuntitittt  10  ^uit  at  luwwit  pr  cc. 
1*1111.11'     <'ADl<\     Atfeiil. 
«ni<-e— .'il^  Calikohma  St.,  San  Kranelwo. 

BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24     Of  LIFORNIA  STREET,        3.  F. 


The  Report  of  the  Fourth  Annual  Slau 
Viticultural  Couv.mtiou  is  now  publishid 
and  ready  for  delivery.  Single  copies  an 
one  dollar  each,  but  special  rates  can  b 
obtained  for  five  copi  s  or  nioro. 


Propagation  of  the  Vine. 

BY 

CHARLES    A.   WETHIORE. 

lECONB  EDITION  WITH  Al'PENDUC 
.For  Stale  al 

THE     "MERCHANT"     OFFICE 

FBICE  26  CENTS 


EAST   BOXJNI3    THROTJGH     PREiaHLT. 

Forwarded  by  the  Southern  Pacific  Co.,  October,  1886. 


Forwarded  from 


In  PouNut 


San  Fkancisco.      Oakland.        Los  ANoKliBS. 


Bass  and  Ba^'ginit 

Harley.. 

Beans  ...         'A"  j 

Blanliets  and  Woolen  Goods 

Uorax 

Brandy 

Bone  Blaelc 

Canned  uoods   

fiiinaMcrcliandise 

Chocolate 

Clothtns,  California  Manuia:tured . 

CoSee,  lireen  

Copper  Cement  •••  -• 

Empty  Pacltaged     

Ki»l»,  Fielded  

Fruit,  Dried   

Greeo 

Fuse 

Glue 

Hides ; 

Honey 

Hops 

Horses  

Leather. 

Lumber  ■■.••■,-■•.■••", 

Merchandise,  Asiatic,  in  Ijonu 

Miscellaneous 

Mustard  Seed 

Nut^ 

Onions 

Ores        

Potatoes 

Powder 

Qiikks-.lvcr 

Raisins  

Bice 

Salmon,  Canned 

Seed  

Shells 

Shingles 

Silk 

Silk  Goods 

Skins  and  Furs,  assorted 

Skins,  Fur  Seal 

Sugar 

Vegetables 

Wine 

Wool,  Grease 

"     Pulled 

"     Scoured 


70,6(30 


Total!. 


2, 100, BOO 

4J.S30 

200, -MO 

85,730 

027.050 

1.77.=i,170 

llli,l'JO 

37.670 

2(>,4."iO 

62,400 

1U2,170 

21.0110 

80,020 

300.520 

•1.51,160 

2  IS. 080 

1  l,400 

03.720 

M2.370 

286,320 

484.40(1 

40,(100 

S3  H80 

22(i.760 

117,(120 

060,800 

611.il20 

'.I3,2(i0 

410.170 

47,70(1 

72,540 

"iisi'o 

■250,020 

23,050 

2.305,000 

.53,(150 

1 0.s,«20 

354.3.50 

394,l!lo 

28,120 

16,530 

564,. 500 

5,275,070 

2,000,610 

206,000 

3, 362, .57(1 

1,200, 33(> 

48.1,50 

611,010 

27,822.020 


401,480 
4',0IHi 

42() 

90 1,960 


21,700 
1.8  11 
7,160 


43.700 
'  4(i,'6s6 


20,0.50 


85.370 
73,0',H1 


<).200 
14.8,610 


01,100 

219,740 


16,930 
20,4.50 


Sachamknto.        San  Josk. 


3,510 
i(55,7o6 


0,600 
3,049,370 


8,010 
1,178,600 


18,600 
440,480 
820,650 


l,4«3.2l>0  '  2,«4.S.2.0 


11,790 
41,080 


297,710 


10,150 
176,320 


2 .  ,850 
663,926 

"ssisio 

'  24,'6b6 


46,706 
100,510 

09.0.50 
109,850 


874,170 
7S9,.580 


33,411; 
'  22,6 1 6 


26,540 
71,150 


83,220 


20,000 
31,500 


4.930,350 


600 
123,600 


33,220 


507,480 

"i'i.oiio 


40,320 
6.620 


1,920 

'  (ii'vi'io 


FRAZCn  HRFASE 

IJEST  IN  THE  WORLD     lillfc«»*Wfc 

Its  w.iirlnw  iititiUtles  are  uneurpo-i^sedLactQallj 

oiilla-stinntwub'^xraof  anyotlH-rtirand.  Free  troia 

Anhuiil  OUa.     (;ET  TUE  GENUINE, 

FOB    SALE    BY 

CALIFORNIA       .It  E  U  C  II  A  N  T  » 

And  Dealera  generally. 


A.  1876  S.  I.  XII. 
I.  a.  1888  G. 

The  IndQitrioni  ntTtr  SinL 

CROSSE    &    GARDNER, 

B.'tOKERS   IN   REAL   ESTATE. 

KaiiLhts,     Keaidi-iice,     buyint'fs     and    Slanufatturini: 

Properly  Bouylit  and  Sold  on  Conunl*  ion. 
And   Publishers  of   "aonouia  County   Land    Ke^6t«r 

and  .>anta  Rosa  Businuss  Directory." 
OFFICK  :J12  E  St.,  Sasta  Ki>8A,  Cal. 


E.  L.G.  STEELE  &  CO., 

C.  ADOLPHE    LOW  &  00.| 

COMMISSION  MERCHANTS. 

Agtala  Americ&n  Sugar  KeOaQFj  %M  ir»«bIa||M 
SAlmoD  Canuery. 


ANGLO  -  NEVADA 

Assurance  Corporation 

UK 

SAN    FRANCISCO,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital   S2.o00,00O. 

OFFICE:     410     PINE     ST. 

niBEtTOItS: 

LOl'lS  Sl.nsS.  J.  \V.  M.\CKAV, 

.1    B   HAHIJIN,  W.  F.  WIliniER, 

J     ROSIiNKELD,  E.  E.  KVRK, 

J    L   FLUnO,  K-  L.  GRIFFITH. 

g',  L.  BRANDEK,  J.  OREKKEBAUM, 

W  H.  DIMOND. 

This  Corporation  is  noiv  prej^rcd  to  receive  appli- 
cations for  Fire  and  Marine  liisuranie. 


G.  L  BKANDER..,. 

,1.  L.  Fl.i-liin 

V   V.  FAUNFIELD.. 
J.  S.  AXUIS 


President 

Vice-Presi.lent 

Secretary 

Assistant  Manager 


BaiikorH.  Tile    Kevnda    Bnuk  or   .Sail 

FrmiciNeo 


DFl©oa.i3itvilffctioja,. 


San  Francisco. 
27,822,020 


Oakland. 
1,483,200 


Los  Angeles. 
2,848,240 


Sacramento. 
4,030,350 


San  Jose. 
3,278.020 


Stockton. 
775,700, 


Marysville. 
234,310 


Cotton. 
817,800 


Grand  Total. 
41,690.680 


A  MEMOIR  ON  OUVE  GROWINS 

WITH    ILLCSTBATIOHB. 

Beftd    Before  tbe    State   norcloaltaral 
SocletT,  February  2S,  188<.  by 

FRED.   POHNDORFF. 


will  be  mailed  by  tbe  8,  r.  alltCHAlR  oa  noalpt « 
M  MBti  lo  0»  or  two-cent  poetafe  tUapl. 


1 
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S.\N    FRAifOISOO    MEROHAOT. 


November  12,  188 


ifi 


t: 


:£] 


WINE  &  FRUIT  GROWER 

B.   F.    CLAYTON, 
EDITOR       AND       PUBLISHER 

■Jl    I'AKK   rLAfK,    Nkw    Vokk. 


SlUtSCUIl'lION     TKKMS 

(raykt)le  In  ultRnce.) 

*tNF  VKAIC(Krv«  of  l'o»l«|:«)  ?I  'J" 

SIX  MONTHS 

si.m:I,kl'ui-ik.s 

Kim'l-KAN  lOINTHII-S 

HHltii-rlplluilH  aiMl  I 
rcrrlTMl  Ht  lllf  oilier 
rhnut.*' 


nio'rilx 
ur    Hid 


5(1 
10 
.    1  fiO 

IICIltN 

•Mer. 


WORTH'S  IMrROVEl) 


511 


si.,s.r, 


STANDARD      SAFES, 


WINE     PRESS      AND     THE 
CELLAR, 

y,\  E.  H.  llixi'oitD. 


A     SlAKl'Al,    roR    TlIK    Wr>K    MaKKK    ANH    TIIK    CKLI,*U 

PRICE,    $l.50. 

(l;)  „iail.  -1.110.) 
For  wile  liy 

■TIIK  S.\N  FRANCISCO  MF.KCIIANT." 


HALL'S  SAFE  \ 

!I  1    Al   'Jilt   CALtri)KM.I 


LUCK  CO.,  MANl  S. 

ST.,  San  FraiiLisco,  Cttl . 


The  !ftri;cH  itoek  of   Fire  ftlnl   BlllvI  ir  I'roof  SaleM. 

Vault  I)  or*.  TliiU'  LofkB,   iVc.  Alc  oh  Ihe    i'oohI. 

Sale*  Bolil  ON  eauj  iii^tiiliiieiitK,  taken  hi  e\eliani.'c,  ri 

l-ttiled,  A;e  ,  A;o,     Coliilinliiitate  with  lis  before  Ijuj  ili^. 

t'.  B.  I'AiU'KI.IJi,  illnniiutT. 


Graham  Paper  Co. 


or  ST.  LOUIS 


COMBINED  TOGGLE  LEVER 

ANU 

SCREW    PRESS. 

I  (livirc-  to  rail  tho 
attoiitioiiol  winoaml 
L'iiler  cuakcra  to  my 
1  tiiprovetl  Vtvus. 
_Witli  ttilB  I'rcsa  the 
ovc-iiitfiit  of  tlicfol- 
wvr  la  fast  at  the 
0  111  me  nccni  en  t, 
inovini;  one  and  a 
liivlf  iiichcH  with  one 
turn  o(  the  screw. 
The  liiat  turn  o(  the 
screw  moves  the  fol- 
[  lower  oiu'-Hixtcenth 
of  (in  inch.  The  fol- 
lower has  an  up  and 
iluwii  movement  of 
•Jtji  inches,  with  the 
iloiibk- plattorii.  ITin  ..n  a  railroad  track.  Yon  can 
havetwocurhs.  by  which  you  can  UN  oiir  whi«  the 
other  is  under  the  tress,  therel.y  doniK  douMe  the 
amount  nf  work-of  any  other  prew  'n  the  market. 
Moiiel  on  i-xhihitionat  theotficea  of  the  Hoard  of  fState 
Vltkultural  CommiHs-ioncnt.  I  aleo  manufacture  Horse 
Power*  for  all  purpose*.  EtisilaK'"  Cultcra,  IMum  Fit- 
tcni.  WortVo  S.BtL-ni  of  Healing  Dairies  by  hot  water 
cireulutioD.     S^T  Send  for  circular. 

W.  H.WORTH, 

Pctftlnma  Foundry  nnd  Machine  Works, 

Petaiuma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  I>eTurk.  Santa  Rosa;  J.  B.  J. 
portal,  dan  Jose;  EtvT.  Hheppani,  c:icu  Ellen;  Kate 
F  Warfield,  Olen  Ellen:  J.  H.  Dniumiond,  filen 
Elli-n-  Joseph  Walker,  Windsor;  John  HinkLlnian, 
Fnlton;  Wm.  Pfefter,  UubBcrvule;  J.  &  F.  Mullcr, 
Windsor:  R.  C.  Stil  er.  Oubservillc;  Lay  Clark  i  fti., 
Santa  IU»sa;  Vackey  Freres.  Old  San  Ueuiardino;  J. 
F  Crank,  WilUam  Allen,  San  Oahricl;  James  Finla>- 
Bon,  U.  ti.  J.  J.  tiobb-,  Healdsburir;  W.  Metzger,  Wal- 
ter'  Phillips.  Santa  Uoiia;  J.  Lawrence  Watson,  tilen 
KHen:  Geo.  West,  Stockton;  can  be  had  by  applyinjr 
for  printed  circulars. 


S.  H.  ENOWLES,  Ua>uu 


CHOICE 

OLD  WHISKIES 

PURE  AN)  UNI>DULTERATED. 


Wc  Offer  for   sale 


,  Favorable  Terms  to  the  Trade, 


W.  G.  Richai'dson 


PACIFIC  COAST  MANACEh, 


No.  iVJ!)  tJoiiiinurciul  St., 


RJLM<:Donald, 

.^PRESIDENT.— 

REM'^Doiiald 

"OldestDiarleral 
i^'^icrcial  Bank 

pitalS  1000000,00. 

brplu5^500,000.00. 

San  Francisco,  Cal. 

Jnly  Ist,  1886. 


SAN  FKANCISCO, 


-    CAi.iror.NiA. 


Tklephone  No.  lOG-4. 


CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE   FOLIOWING  BRANDS.   NAMELY; 

'•CRANSTON   CABINET". 
"A.A.A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  tJITART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Uje, 
And  "  UPPER  TEN." 

For  Excellence,  Purity  antl  Evenness  of  Quality  the 
atiove  arc  unsurpassed  by  any  Wliiskies  imported. 
The  only  objection  ever  made  to  tbeni  bv  the  niani- 
l.ulatiiij,'  dealer  beinx  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
CORES,    BREWEBS'    AND    BOTTLERS'    SUPPLIES, 

SODA   WATER   AND   WINE   DEALERS'   MATERIALS, 

ALEX.  FRIES'  &  BH03.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 

:5I»  SAl'KAME^>iTO  NT.  San  Francisco, 


r('K'»r<l  "f  "iir  pnlruno  Rtiil  frIflKlH  whose  busU 
acsH  rcliitinnH  iiBVM  rondiurd  tinnnlilf  im  lo  luiJt* 
50  oouuueudublu  ud  exhibit  ua  tbe  fullowlutf : 

ASSETS! 
Bank  rromlNcn.  ■   •    •    •     SISO.OOOOO 

Otlirr  Ka-al  KHtate. US.SSO  HV 

l.ati(l  AnHoclntlon,  dafl  and  ,  ^^ 

Bank  Htoi'kB. 8I.804  «ll 

I,oanH  and  IllMronnts,  •  •  je,87H.8Na  IB 
I>ue  IToui  Ituiikts    .   •   •  ■  ■  a:<».SWi  11 


atoncy  ou  Uaud. 


4H1,M057S 


•W-         93,416,05196 
LIABILITIES! 
eanltal. paiduii.  -    -    -     » 1.000,000  00 

"    '    ■      Vund, 5«o.o<i«00 

-  .  .    au.ais  71 

.    l,74l.«7:«  »S 

.     l.'il.'.i.'.O  »o 


SnrnluN'Vund, 
I'niUvided  Profits, 
I>iio  I>epoMttA>re. 

l>ue  BHOke,  -  •  

3,416,561  96 
While  rrturnlDK  thanliB  to  our  frlendfl  for  th» 
very  liberal  patronage  during  the  psst.  a  contlD. 
uanceof  their  favors  Is  respectfully  refiviested. 

■Til©  regular  Beml-annual  dividend  has  been  dR. 
flared  and  a  balance  of  acoumulBtlott  plactfd  tO 
account  of  undivided  profit*. 

B.  H.3IcI>ONAIJ>,PreRldenC 


Th-  llejMut  of  Iht*  Feturth  .\lilinut  Stuto 
ViticuUural  Couveuliou  is  now  publislifd 
and  ready  feir  delivery.  Single  copies  arc 
oi;e  dollar  e.ieli.  but  special  rates  can  bo 
obta  ued  for  live  copici*  or  more. 


SAN    FUANCISCO, 


SDWIN  L.  GKIFFITH, 


ARCTIC  OIL  TVORKS. 


MANUFACTUKEES     OF 


Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYAR1)S  AND    FRUIT  ORCHARDS. 

O^riCK-aS  CA1.IFOBJI1A  STB  BET.  ».  »'..    C«L 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &  I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET, 

40I   HAYES  STREET, 

409  &  41  I    MONTGOMERY  AVE., 

Sua.Kr    r'HA.KTCisoo. 

All    Ortlorw   by    Mnil    Promptly    Alteiidoil    to    nnd    Khlpptx!    Free. 


Vr.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Ooast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

:Qi*a,n<3.fii    of" 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Also   KUHBEU   HOSE  of   Extra   Fine   (iilttlil.v.       Hose    Carts,   H.  &   L.  Trucks,  Fiic 

Eucines  and  Fire  Pept.  Supplies  jjenerally.     lIiiuufactunT  of  the  Celebrated 

Square  Flax  Paekint;,  the  I'.ist  iu  llie  w.irld  f.ir  all  Hvdraulie  piii-pcisrs. 

Iiffo  2QO  »«a,rls.ot  St.,  S^n  r"i-a,XLol(Sioo. 


GALVANIZED  SHIP  RIGCmG.MINlNCTlLLER, 

Elevator  .Tinned.  Zc  Copper  R  op&.  Sash  Gords.  , 
largest  wire  rope  works  in  the  world.  i 

II 


i  Iron  &  STEEL  WIRE  of  every  kind. 


^6Le©RRPHwjRe,HflRDTsoFT  eoppeRcuipg 

issuLATPh  ^f'^^  eueeTRie  use.    ^ce  wire 
'  "^L)  Wires  of  iron  &  copper,  fenj^         '^' 

SWEDISH  IRON  WIRE.  CRUCIBLE  STEEL-Wire 

'  ..TRENTON, N. J.  X14DRUMMS^SANFRANC1SC0,CAL., ' 


I^ovember  12,  1886 


SAN    PlliVlfCISCO    JMERCHAxIT. 
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WM.  T.  COLEMAN  &  CO., 

Commission  Meirchants. 


13  Hearuy    Siret'i.  *»»"   Fraucisco,  I'nI. 


Nirvoia  llebilitv,  Seminal  Wc-aUness.  ExtiausU-a 
.%ility,  Sp--TinatorrlnBa.  IjOst  BfimhooU.  liiii"> 
incv  ParahBH,  I'rostat  Trh-oa.  and  all  tlic  t-^rnliW 
lectfi  of  Scll-alnise,  and  excess  in  maturer  vuars, 
K-h  as  LOSS  of  Meuiorv,  La-<situ(ie,  Nocturnal  hiiiis 
on!-  aversion  t.  wm-ty.  Dimness  of  viMionNom-s 
I  the  Head,  the  vital  Hui.l  passing  unobaervcd  ui  thu 
rim-,  and  many  other  diseases  that  lead  to  inganiiy 
d  dLath. 

VOVIVU    MEN 
ufferme  from  anv  of  the  above  symptoms  ehouid 
iiisiilt  us  at  unci:,     Tiic  drain  can  be  stopped,  vitality 
^storc  t,  and  lif-:  be  male  ajrain  a  pleasure  instead  ..i 

burden. 

There  are  many 

nill>r>M->AUF.D     MEN 

Vho  are  troubled  with  too  trcqntnt  evacuation  of  tin 
ladder,  often  aicoiii|>anitd  by  a  slinht  s-marliiiL'  nr 
UMiink'  senrjition.  and  a  weakennur  of  the  s>st- in  in 
manner  thi;v  cmn  it  account  for,  Kooy  Swhiuent  in 

he  urine,  el  J.     Many  die  of  this  difficulty  ignorant  •>( 

h^;  cause,  which  U  the  secood  stttye  of  eeiuina!  weftk- 

lests. 

flRBfl   Gt-ARANTKBD   IN    ALL   SlXlI  CASKS, 

4\Mi<Hilt»tlt*ii  Free.  Thorou^'h  examination 
n<)  a<ivije.  ineludiiiu'  cheuiieal  analysis  and  niicro- 
vo|.ic  ex.miinution  of  the  urine,  $o.  An  honc*l 
»;'inf  n  yiven  in  every  case. 

The    foilowiny    Medicines    BUpl>licd    at    the    prices 

hm  Asri.EV  400PEK  VITAK  RE- 
§TOItATI  VE,  $;t  a  bottle,  or  four  times  the  "(uan- 
liiv.JlO 

SAMPLE     BOTTEE     FREE. 

Sent  to  anv  one  applvim:  by  letter,  staLint:  symp- 
;oms.  sex  aild  aye.  Strict  secreay  in  re^'ard  to  all 
bu-iness  transactions. 

The  Celebrated  Kidney  Remeily.  M-- 
l*llliETirrM,  for  all  kinds  of  Kidney  and  Ulad- 
itr  Complaints.  GonorrhoMi,  Gleet,  Leucorrhiea,  etc. 
For  sale  by  all  drugt'ists;  *1  »  bottle,  or  6  bottles  for 

*The  EnKhsh    DAXOEMON,    EIVER    AND 

I>Y!*I*EI».HIA   l*IEI.   is  the  best  in  the  market. 
For  sale  by  all  drugxiste;  price,  50  cents  a  bottle. 
Address  Eu^llsb  Medical  I>i»peuMary, 

No  11  KRiRyT  Strekt,  San  Francisco,  C'al. 


SAN  FRANCISCO, 


NEW  YORK, 
CHICAGO, 

Aii'iKj  W'y.  T.  (_v>i.KMAs  «Co., 

ASTORIA,  Or., 

WilU  Agents  nu.l  Brok.rs  iu  every  Commercial  City  of  Promimn.e  iu  lU.-  Uuiuu 


LONDON. 


«•<•    MkKc    k    SlK-i'lHlCy    ol     IlKiiilliils    "■«' 

RAISIN      CROP      OF      CALIFORNIA! 

And  amoii},'st  otlurs  w..  iire  A'jents  fur 

Riverside  Fruit  Company  of  Riverside,  Miss 

Mary  F.  Austin  of  Fresno,  McPherson 

Bros,  of  Orange,  T.  C.  White 

of   Fresno. 

With  Masi-  Othkb  of  the  Most  rKoiiisENT  Cdbers  of  This  State. 


"LE  MERVEILLEUX" 

711K  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

I*jtt<'iili-<l      til      FrsuK'i-.     EtiKlHiid.     t*4T- 

iiiaii>.     lli-UiHiii.     Iluly.     -NoruHy, 

!>i»i-tl4*n.   I>i'iiiiiarh  nutl  llie 

L'uUeil  MnteM. 


Tliis 
I  Frcri 


press 

ti  ID- 

:i'iii  has 
■  '■  V.  8e  d 
•un-ial  iita- 
n*  if)  the 
.ln<:di^tncta 
ui  France 
and  Gerniaiiy 
with  fc'nat 
tucccsa,  and 
14  now  intro- 
,  I  need  t**  the 
i  111  e  r  i  c  a  n 
pii>  liefortbe 
fiiht  lime. 

liB  i.iwitAi;..  ^u-  l.;.|.....i<  .1  ctioa  .indiUiinit- 
ul.le  po«er.  With  a  ain^le  effort  3  or  I  times  more 
power  c;in  t.c  obtained  than  with  anv  other  pr^ 
known  at  this  day.  It  has  also  grc it -t  capacity 
than  anv  ether  press  in  the  market.  The  Press  can 
b«  se-n'lii  ..pciati^n.  an.l  i^  (or  iv:ile.  at  th-  factory  ol 
F.  W.  KKdGII  *;<<!.  51  Beiile  St..  S»  i  tMU- 

CIMCO,    t'Hi. 

PARE    BROS., 

Sole  AiTcnU  for  United  SUtes,  FrcMO.  Cal. 

S^  Send  for  Circular. 


Our    Facilities    for    Promptly    Placing    and     Widely    Dis- 
tributing Their  Produce  Can   be   Ascertained  from 
the   Above   Well-known    Curers. 


We  Aee  Also  Large  Haudlebs  of 


REDWOOD  TANKS 


Oranges,   Dried   Fruits,   Honey   and    Beans 

IN    THE    EASTERN    STATES. 


Advances  Made  When  Ke^uibed,  and  FniL  Ikfoemahon  of  Mabkets  Puomptly 
Given.     Address 

Wm.T.  COLEMAN  &  Co. 

Market  and  Main  Sts.,  S.  F. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  Cal. 


FIR^-PRO^F    SAFES    ALL    SIZES. 


m^ 


rH.\S.  WALTZ,  iiv 
V'litor  and  Manuf.iet- 
iir.  r  i.f  the  Waltz  Safe. 
lire  and  BufKlEir  Proof 
■-ifo-, Time  Locks,  IJunk 
iimI  \'ault  Work,  a  Spe- 
.i;iliy.  Expert  work 
done  in  opening  and  re- 
pairinj;  Safes  and  Locks. 
Beard's  I  atent  Serev\ 
Door  Burglar  Proof 
Safes  and  Chests.  Saf«s 


MESSRS.  A.  8CAKE  &  CO  S 

XjI<^xjii>     .a.  Hj  :b  xj  3vt  e:  kt  s  , 

FOR    CLARIFYING    ANO    PRESERVING    WINES. 

The  uii(l(;r»i;;iioJ  liiwii-  luen  appointed  .Sole  .\-ciits  on  thj  Pacific  Coasl  l.>  .Messrs.  .\.  E0.4KE  s  l:u. 
>TUATFORD,  £np.,  fnr  tlieir  rvnowned 

CLARIFYING      LIQUID     ALBUMENS, 

Bei;  to  call  Ihc  attention  of  Wine  Growers  and  Wine  Merchants  to  the  folloviins  article-S  the  superior  merit  of 
wliieh  has  heen  eonfiruied  hy  Silver  .Meilals,  the  hiahiat  awards  given  at  the  International  L.Mulition  u!  I  an;- 
ISTtj,  Bordeaux  I.SS'2,  and  Aiu;iterd:iiu  ISSii.  viu: 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Fbancisco  AIebchant. 

E.G.  HUGHES  &  CO., 

Publishers, 
511  Sansome  Street, 


IT  STANDS  AT  THE  HEAD 


^-.^^^  i  ''o^'t. 


built  to  order. 


Chas.  Waltz, 


II  Drnuam  Street.  Sa\  Frascisco, Cal. 

i^  Write  for  prices  and  n(omiati»n. 


RADICALLY  CT^RKD   hy  I>- 
■sr.ri'at  Disc'v.-ry.    Thuu. 
.aiidsof  palionU  cured  ATTytli 
OWN   Ri^Mts       No  KxperimeDll    It  doti    tho   Work 
Dft3.Pli:acE«SoN.704aac'tobt.,SaDFnuicUco.  Ca_ 


RUPTURE^: 


w 


LIQUID    ALBUMEN    FOR     RED    WINES, 

t.l:ir.  t,  lltiri^uiiily  :iiid  P.iit. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Sauttru.  s.  Sherry  aud  MaiJiira,  also  for  distilled  liiiuors;   \viiisl,_v, 
Giu,  etc.,  etc. 

WINE    PR    SERVER, 

For  Pr.  serving  the  Uiilliiiucy  "f   lln--  wilU'S. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Kistoring  Badly  Made  or  Badly  Treated,  Ilarsh  and  Tart  Wines. 


A  trial  accnrdins  to  directions  »ill  prove  (hr  superior  ,i„ilil!es  «f  Ihltt  lining.     For  rale  in  q  Jaotities  to 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,    SAN  FRANCISCO. 


Iu     the    Ruce     for    Mipremaey     In     the 
Keuiii;?    Vitelline   Traile, 

The   KIUST  li..\OE   ia   titn%cr>^illy   conc^lod   to   the 

J.     \V.     KVA^^i.    4ieiiernl    .%(cenl. 

20  Post  Stbket. 


-^GLAODlNG.McBEANXCO. 


\\1\ SEWER  S  CHIMNEY, PIPE,  \ 
:.Z  DRAIN  TILE, 

i  ARCHITECTURMTERRA  COTTA  Etc 
a'/l358-i360  MARKET  ST.S'.r. 


^MANUFAGTORY  At  LINCOLN  C*L. 


5^ 

^H  OJ«  O  L  ULU. 

CASTLE  &  COOKE, 
SlIiri'IiNG 

COMMISSION  MERCHAWTf. 

Hiisiii.n.r,  Haw.vu.o;  Isl.vnds. 

WM.  G.  IRWIN  &  CO. 

SLGAlt  FACTUliS  AXU 

COMMISSION   AGENTS 

llullOllllll.    II.    1. 

—  AUKNTd   FOR— 

11  \KAI,Ar  I'LA.NTATK^S Iliiwiiii 

NAAI.Elir  rl-ANTATION Ilownii 

HOM'AI'U  I'LANTATION Ilaw.Aii 

HIl.EA  I'LANTaTION  Hawaii 

STAK  Mil-lJi Hawaii 

HAWAIIAN  CIIM'I.*  SUGAR  CO Maui 

UAKEK  I'LASTATION Maul 

WAIMKKPI.ANI'ATION Maui 

UAKK    SUUAU  CO Kaua 

KKAl.lA  rl.ANTATION Kauai 

AlfeiilH  far  tlic 

OCEANIC      STEAMSHIP     COAAPANY. 


BAH   TKAJ^CISCO    MKRClLVlfT. 


Xovember  12,  1886 


Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABLIStltD  1854. 
CarourrM    of    niiil    l>ealrrH    in 

CALIFORNIA 
WINES  &  BRANDIES. 

VINBTARDS  IN 
Los  ASOKLES  COCNTY,  SoNOMA  CoUNTY, 

Mbbckd  Co.       and       Fresno  Co. 

626     MONTGOMERY     ST., 

.S»n    l'r:iii<-iH<-{». 
Svw  York. 


A.  ZELLERBACH, 

IMfuKTKR  ANIi  IiF.ALlili  IN 

BOOK.    NEWS.    FLAT,    WRITING 
Paper. 

MANILA,  WRAPflNGlAND  STRAW  PAPER, 

Oolored,    Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 

419  &C42I[CLAY    STREET. 

A  few  iloord  b«low  Sriiiaoiiio  San  FraiifiHi-o,  (',,1 

THE     VITICULTURE 


CLARET. 


A  TreatHO  on  the  making,  inaturiiiK  and  keeping 
ot  L'Urct  winca.  by  the  ViBcoiitit  Villa  Maior.  Trans- 
Ute<]  by  Kov.  John  J.  Blcasdalc,  I).  D.,  organic  anii- 
l,\*i,  anoioKitit,  pt.c. 

l*rk-c  76  cenU;    by  nwiil  80  ccBts.     For  ealc  by 

THE  SAN  FRANCISCO  MERCHANT.' 

p.  0.  BOX  2366.  Sui  Franclico,  Cal 


THE  SOUTHERN  PACIFIC  CO., 

KcMtci'trtillv  hi\  itcji  tho  ullriitlon  of  TOl'KISTS  AND 
I'l.KAsritK  .sKKKKRSf..  th-ftrrKKioU  IWIUT- 
ll>^tfIoriU-.M.\  lh.>  ■■N'.'ftb.rii  |ii\i,ii>ti "  i-f  its  liin' 
(..r  r.m-  ,11.;:  H'l-  imfuii-J 

8UMICCB  AKD  WINTER  RESORTS  OF  OAUTOENIA 

WITH   SPKKD,  SAFETY  AND  COMFORT. 

I*i*<«<>n  l4'n».  .H«-iil<>  l*iirk.  Miiiilii  4*l:ii'i-.. 
Sit II  Ji»*.i',  .Mitilrttiit'  .VI I II I* ml  ."Hiirjii.;**. 
(■ilroy    llol  .S|iriiiu:s. 

-3VE  O  JNT  T  E!  II  :EI  "Y- 

rUr   vL'tIN  OF   AM[RiC*N   W\T£riiNG   PIACES." 

4'ntii|»  tJuuilnll,  ApluN,  I^otiiii  I'rlt'tn. 
M»iilo  %'InIii,  !Vi>»  llri;flil4Mi.  S;»«|iM't. 
<'ttui|»  4'apilolii,  Hiiil 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

MOT  AND  COLO  SULPHUR  SPRINGS, 
And    Lhc  only  Natural   Mud    BuUis    in    the    World. 

This  Road  runs  thrcu;;})  one  of  the  ricliest  und 
meat  furlilo  sections  of  California,  anil  ia  the  nnly  Uik- 
travursliiif  llic  (amoua  yaiiLa  Clara  Valley,  celeuiatwl 
for  its  productiveness,  ami  tht  inoturcBqiic  and  park- 
like  ihar.irtcr  of  its  scenery;  no  also  the  bcau'iful  San 
Bciiitu;  I'njaro  and  Salina-*  Valleys,  the  most  Hourish- 
iiii;  ncrieulturnl  seetinriM  of  the  I'.ncifie  Coast. 

Aloni:  the  entire  route  of  the  "  Northern  Division  " 
the  tourist  will  iiRvt  with  a  Kuei"j85ioii  of  Kxtcn-^ixe 
l'"ariii».  Delifhtdil  Suburban  Homes.  Ueaiitiful  Cur 
dens.  hinniiuTHblc  Oichards  and  VinnyardM,  anti  I^un- 
uriant  Fields  of  Grain;  indeed  a  continuuiis  panorama 
of  enehantinn  Mountain,  ValN-y  ami  Coast  Sv.enery  is 
presented  to  the  view. 

<'hnrnrt<>riHiif!i  of  thiH  Uiic: 


GOOD  fiOAO-BEO. 
LOW  RATES. 


STEEL  RAILS. 
FAST  TIME. 


ELEGANT  CARS. 
FINE  SCENERY. 


TnKKT  Ofkioks  — Pas  enffcr  Depot.  Tnwnsend  sin  ft, 
Valencia  St,  Slation,  ami  No.  013  Market  Street, 
tirivnd  Hotel. 

A.  C-  llASSiCn-,  H.  R.  Jl'DAII, 

Hnperintendeiit.  A.'st.  Pass,  and  Tkt.  At,'t. 


8.    P.    COMPANY. 


QUICK   TIME   AND   CHEAP  FARES 

To  B  istorn  ud  European  Cities 

^'ia  tliv  Ureal  Trani»'i-oiitliK'iital  All-Itall  Itoiitcs 

—  or  Tui  — 

SOUTHERN  PACIFIC 

(I'A   I^IC     SVMTKll.) 

Daily  KvpreKH  iind  Kmi^'ninl  Trains  make  promptcoii- 

neetions  with  the  several  Railway  Lines  In  the  East, 

(■<)X.SK.(ri\U   AT 

NEW  YORK  AND  NEW  ORLEANS 

(witli  tlic  flcvernl  steamer  Llt)e9  to 

ALL     EUROPEAN     PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 

attAehed  to  Overland  ExpreSa  Tralnu. 

riiiKO  .  4'rANS    N  I,  I-:  k  i>  i  n  u   cak.s 

are  run  daily  with  Ovtrlaiiii  Kniiijrant  Trains. 

No  additional  charge  for  Berths  in  Tbird-elass  Can*. 

^^  Tickets  sold,  Slet-ping-ear  Ilerths  Boeured,  and 
other  infrrmation  given  upon  appliijation  at  the  Com- 
pany's Otlices,  where  poSHcn^ers  calling  if  pcreon  can 
Bt-eurc  choice  of  routes,  etc. 


FOB  SALK  ON  nKASONABLE  TEKMS. 
Apply  to,  or  address, 
W.  n.  MILLS,  JEKOMK  MADDEN, 

I<nii(l  Agent,  Lund  A^ent, 

C    P.  H.  R.     SAK  FRANCISCO.  S.  P.  R.  R.  SAH  FRANCISCO 


A.  N.TOWNE.  T.  H.  UOOI>MA9f. 

General  Mnnat'er,  Gen.  Paes.  &  Tkt.  Agt. 

•SAN  "FRANCISCO.  CAL. 


1856. 


PAPER. 


1886. 


Manufacturers   of    and   Dealers   in    Paper   of  all   kinds. 


I5i)ok,  iS'u\v.s,  Miinila,  Ilunhvure,  Straw  aud  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Vi-opriotors  rioiiei'v  auil  Snn  Ui-rouimo  Mills.        Agcuts  for  South  Coafit  (Straw)  Mills. 

<414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


C 


i\i:uvj.N<;  Tin;  imted  .statks,  Hawaiian 

itn  1  4\jb  niul  ma  Is  tor 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIKH'T   CIlA.MiK. 
Till'  M|>Ivij<li<l  new  3,U00-U)n  Stcamtliip 


MARIPOSA 


Wdl  leave    the    Company's  wharf,  corner  Stcuart 
and  Folsom  streeta. 

f!>.%T('K»AY,  November  20lh  nt  2  P.  H. 

Or  iinnicdiately  on  arrival  of  the  Enis'liah  nuuls. 

Fur  Hoiiolnin  mifl  Kf'liirn. 

AUSTRALIA, 

NONOAV.    Dfceiiibcr    »lh,    ni   2.    p.    M. 

For  frcij-bt  or  passage  apply  at  office,  327  Market  st. 
J<»ll>'  n.  SPRErKKlJtt  A-  BRON., 
<J<>ii«'riil  AiconlM. 


lifl 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 
for  JAPAN  and  CHINA. 

steamers  leave  Wliarl  eorncr  First  and  lirannan  bt«. 
at  2  o'clock.  1'.  M..  /or 

YOKOHAMA    niKl    IIWSiUHONt). 

Coniicctini;  at  Yokohama  w  itl>  iit«»incni  for  Slianf;hae. 
18B0. 

BTKAMBR.  KBOM  SAN  FRAXfiWO. 

SAN  lABLO TL'ESDAY.  NQVF.MIlEIt  Otk 

(llEAiSIC WEDNB.-i|)AV.  IIEC.  1«t 

GAELIC TIESDA  Y.  DECEMBER  21.t 

DF.I.GIC .'.TtE.SDAY,  ,IAN.  llth 

SAN  PAULO .TUrSDAl.  FEB.  l»t 

OCEA.VIC TIll'KSDAY.  FEB   •2Uli 

GAEII  •■ TLESHAY,  .MARCH  l.'.th 

UELG IC SATl'HKA  V ,  A  I'B  11.  'ilKi 

SA.\  I'ABLO THI'llSllAV.  Al'lllL'Jlst 

OCEANIC ..TIIIHSDAY.  MAV   I'Jlh 

GAKLIC Tl'F.SIiAY.  MAY  .lliit 

BELOIC. TUESDAY.  JLNE  21.1 

EXCURSION  TICKETS  to  Yokohauia  ami  return 
at  reduced  rates. 

Cabin  planfl  on  exhibition  and  PaRfia];c  Tickets  (or 
sale  at  C.  P.  R,  Conipan.v"s  General  OHices,  Room  74, 
corner  Fourth  and  Touiigend  streets. 

For  frcieht  apply  to  GEO.  H.  RICK.  Freight  Axcnt, 
at  the  Pacific  .Mail  Steam.hip  Company's  Wharf,  or 
at  No.  202  .Market  street.  Union  block, 

T.  H.  GOODMAN    Ten.  PassenKer  AKent. 

LELANU  STANFtIRD    President 


SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  desiriuK  to  purehitst. 
.1  Spray  Pump  that  is  far  ahead  of  nil  others  in  the 
iiiarke',  as  it  ia  the  ONLY  I'ump  made  with  all  metal 
.jilvea.  should  buy  the  •^CI.IMAX  NPKAY 
|»1'5IP«"  all  complete  with  tube,  spray  nonilr, 
[ilttin  nozzle,  gralvanized  iron  ean,  six  feet  of  bcfct  Kub- 
lier  Hose;  capacity,  8  jrallonv;  all  ready  to  use.  Price, 
>1.').00,  Good  Ayents  wanted  at  once.  Send  for 
iruulari.     211    <'Hllforuin    NI.,  Hnu   t'rnn- 


Williams,  Dimond  &  Co. 

SHIPPING 

COMMISSION  MERCHANTS, 

UNION     BLOCK, 

r.iRNKR  Pine  a>d  Market  Sts,,       Sau  Fmncigco,  Cal. 

.\,;,'cnt8  for  PaeiHc  Mail  steamship  Co..  I'aclHc  Steam 

Navigation  Co.,  the  Cunard  Ksyal  Mail  Stoam 

Ship  Company,  the  California  Lino      ,       ^ 

of  Packets  from  New  York, 

the  Hawaiian    Line 

of  I'ackctM. 

The  China  Traders  Insurance  Company  (Limited.) 


J^Jj    .  I'   J    ii.i    J    j^^TiT  


mw-i.-JJ 


IMI'I'J;  1  |:Ks  (IF  Al.I.   KINIi.s   mF 

i'lliitiiiu:    niKl    M'rn|>|>liiu:     l*n|»€*r<«. 

401  &  403  bAKSOUi  St.,  S   F. 


THE 

ONLY 

VITICOLTURAL    PAPER    IN    THE 

STATE. 

Devoted  to 

Viticulture, 

Olive 

Culture, 

and  other  Productions,  Manufactures 

and   Commerce  of  the  Pacific  Coast. 

VOL. 

XVII, 

NO. 

3. 

SAN  PRANOISCO,  NOVEMBER  26, 

1886. 

PRICE  15 

CENTS 

CHEAP   WINES. 


CHAPTER  IX. 

On  some  wines  of  the  south  of  France  — Fine  vJn- 
tttRPs— Good  ordinary  wines  of  La  Gauphine— 
Beriers  —  Chateau  neuf  du  Pape  —  Roussillon  — 
lAnalgue. 

Bt  Robert  Druitt. 


Following  the  division  laid  down  iu  a 
former  page,  we  now  come  to  the  South  of 
France;  and  again,  to  clear  myself  from 
the  charge  of  presumption,  I  must  remind 
my  readers  that  I  am  not  going  to  attempt 
to  describe  the  wines  produced  by  an  enor- 
moas  extent  of  territory,  comprising  ancient 
proTincea  and  kingdoms — Provence,  Lau- 
guedoc,  Roussillon,  Navurre,  Beam,  Gas- 
couy — but  only  to  speak  of  such  wines  as 
are  gift-at-able  in  England  and  are  of  niod- 
•rate  price.  Any  one  who  will  look  at 
the  immense  extent  of  wine-produciug 
departments  from  the  Atlantic,  along  the 
north  of  the  Pyrenees  to  the  Mediter- 
ranean, may  vvoudtT  that  their  wines  are 
not  heard  of  amongst  us.  But  they  are 
not  iu  their  natural  condition;  for  a  large 
part  is  burnt  to  make  trots  six;  a  large 
quantity  is  fouifi..'d,  and  much  of  this 
passed  off  uuder  the  name  of  port  and 
Bherrj*;  another  portion  is  absorbed  by  the 
Bordeaux  market,  and  yet  another  is  lised 
for  the  coupage~i.  e.,  the  ad-mixture  with 
the  weaker  wines  of  the  North,  in  order 
to  give  them  the  color  and  fulness  of  body 
which  are  supposed  essential  to  gain  favor 
with  the  insular  barbarians. 

I  must  be  careful  not  to  speak  rashly 
about  proviuces  which  possess  many  viu- 
tagea  of  great  excelUuce,  aud  one  of  which, 
L'H^rault,  alone  yields  more  wine  than  the 
whole  kiugdom  of  Portugal;  but  universal 
testimony  says  of  les  V'lns  du  Midi,  that, 
compared  with  their  northern  aud  westeru 
rivals,  th-y  are  coar-;er,  i  ighly  colored,  full- 
bodied,  destitute  of »  right  distinctive  fliivor, 
more  ofti-u  carelessly  manufactured,  not 
ftTmeuted  clean,  left  too  long  in  the  fer- 
m-'Utiug  vats;  and  vines — i.  e.,  fortified  to 
make  tht-m  keep,  or  to  convert  them  into 
bad  flubslitutes  for  port.  I  may  say  as  a 
matter  of  interest,  that  the  (xinti-nce  of  the 
evil  U  evidenced  by  the  number  of  reme- 
dies proposed.  M.le  Dr.  Ctuyot,  in  those 
admirable  Reports  due  to  the  Government 
of  the  Emperor,  recommends  that  the  vines 
eho  Ud    lie  of   better    quality,  the  traiuing 


aud  pruning  on  a  difftrent  system,  and  that 
the  vintage  should  be  earlier,  whilst  the 
grapes  still  have  a  larger  amount  of  acid. 
\  M.  Bhtilliat  recommends  the  addition  of  an 
extra  quantity  of  tartaric  acid  to  the  must. 
M.  Maumeu^  recommends  the  wine  makers 
to  mix  up  the  rhapeau  or  mass  of  grape 
skins,  so  that  the  ferment  may  be  kept  iu 
longer  contact  with  the  must.  Suffice  it  to 
say,  that  there  is  uo  doubt  but  that  good 
wiue  can  be  made  if  the  makers  take  the 
paius,  and  that  if  they  aim  at  producing  a 
good,  stout  cheap  wiue  for  the  English 
murkt-t,  they  wifl  h^  abuudantly  rewardr^d. 
M.  Guyot  quotes  abundance  of  fiue  wines 
iu  the  Dopartmrnt  of  the  Gers  and  Lot, 
and  points  to  the  imxhaustible  quantities 
that  may  be  obtained  by  the  scientific  cul- 
tnre  of  the  Landes,  those  vast  tracts  of  sea- 
bottom  above  water  which  reach  along  the 
wt'st  coast  of  France  from  Arcichou  to 
near  the  Pyrenees. 

But  it  is  to  the  Herault  that  M.  Guyot 
seems  to  bid  us  look  for  *'  Ics  vins  de  con- 
sommation  ordinaire,"  aud  many  members 
of  the  medical  profession  are  well  ac- 
quainted with  one  ot  the  wines  which 
comes  from  that  Department.  This  is  the 
G'tHphlne,  white  aud  red,  from  the  vine- 
yards of  Dr.  A.  D.  Du  Lac,  of  La  Gau- 
pbine,  near  Beziers.  I  have  seeu  some 
dry  white  Gauphine  of  nut-brown  color, 
a  most  useful  wine  which  cost  about  8%(Z. 
a  bottle.  Some  sweeter  white  Gauphiue, 
which,  though  swe-,!,  was  quite  sound;  and 
a  light  amber  coUuvd  wine,  at  about  20s. 
or  *21,s.  per  dozen,  which,  if  it  could  be 
supplied  of  equal  quality  and  in  large 
quantities,  would  be  a  very  favorite  wine. 
The  red  (raaphine,  is,  however,  more  popu- 
lar; a  stout,  fall-budit'd,  nutritious  wiue, 
quite  sound;  and  getting  an  agreeable  flavor 
if  bottlfd  and  kept  for  a  year  or  two.  Just 
the  wiue  for  a  family  of  hungry  school- 
girts.  The  r.gular  transit  of  this  wiue  was 
much  interfered  wilh  by  the  late  lameuta- 
able  war.  A  large  number  of  the  medical 
fraternity  have  used  this  wiue,  and  I  know 
that  one  of  the  ofli«-i;ds  of  the  College  of 
Surgtous  order)  d  thirty  hogsheads  at  a  time 
for  his  own  circle  of  frieuds.  Lot  me  say 
how  lulvaiitageous  it  would  be  to  bojth  par- 
ties wv-rt-  the  consunnr,  us  M.  Guyot  sug- 
gfst^,  brought  int>>  direct  conuiiuuication 
with  the  grower,  so  that  the  Inttt-r  might  be 
led  by  rt'gard  for  rei)Utation  to  produce  the 
best  wine  possiblp,  and  the  former  have  the 
,  gialilit'iifiuii  uf  ptii.  et  cnufidence. 


A  second  batch  of  the  South  of  France 
wines  that  has  got  some  repute  in  a  circle 
of  eminent  dentists  is  that  which  M.  Luui* 
Garcin  of  Hydres,  sends  from  a  vineyard 
attached  to  an  ancient  chapel  dedicated  to 
Le  Pere  Elernel.  This  wine,  two  years  ago, 
of  1868,  cost  7  sous  the  litre  at  Hy^res.  and 
could  be  laid  down  in  a  London  cellar  by  a 
private  importer  at  7s.  6tZ.  to  Ss.  6(7.  per 
dozen.  "When  at  Hyeres  in  1870,  I  had  the 
opportunity  of  tasting  a  Roquelte  of  1865, 
sweet  and  palatable,  without  heat  and 
without  any  taste  of  boiled  must;  also  a 
Syrats  of  18('8,  a  full-bodied  tawny  astrin- 
gent wine;  a  Pere  Eternd  of  1865,  of  tawuy 
port  color  aud  taste,  dry,  not  hot  nor 
acid;  also  a  Caherntt  of  1867;  Briande  1866; 
Ftnouilkt  1867,  a  dry  agreeable  ,^vine,  aud 
a  Schieler  wine,  grw  Gatnais.  The  wiue  of 
Lamalgne,  near  Toulon,  is  celebrated  as  a 
light,  dry,  agreeable,  well- flavored  wine, 
which  can  be  had  of  Robert  Wood,  of  Ntw 
Bond  Street,  at  24s.  Some  wiut-s  from 
Vaucluse  aud  from  Avignon  have  been 
brought  to  Loudou,  of  these  the  chief  ari- 
the  Cluikaa  neuf  du  Pape,  sold  by  Ruther- 
ford, in  Wigmore  Street,  a  very  useful  stout 
wine. 

I  will  here  merely  repeat  the  notes  I 
made  iu  my  last  edition  about  Roussillon. 
I  have  not  added  any  since,  aud  I  do  not 
want  to. 

Roussillon  is  a  South  of  France  wine  that 
does  duty  for  port.  Of  one  specimen  at 
28s.  per  doziu,  I  note,  ''Sweetish,  ou  the 
whole  palatable;  not  hot;  yet  wanting  iu 
viuosity,  and  having  a  peculiar  earthy 
flavor  of  its  own." 

Eoussillon  i  f rom  a  shop  in  Soho),  20s. 
per  dozen.  "'Acid  terribly  rough  aud 
coarse;  uudrink.ible."  I  believe  this  not  to 
have  been  brandied.  Alcoholic  streugth=23. 

Roussillon  (sample  from  a  friend  who 
bottled  it  a  year  ago),  total  cost  20s.  per 
dozen,  paid  2s.  Gd.  duty.  "Coarse,  strong, 
vulgar  wiue;  made  me  sleepy  and  head- 
achy.'' 

Roussillon,  "  sweet  and  strong;  would  be 
liked  by  women  and  children;  without 
character  and  viuosity." 

Roussillon,  part  of  the  stock  of  Messrs. 
S.  &  R.  In  quantity  can  be  got  for  18s. 
per  dozen.  Said  to  be  1858  wiue.  "Some 
crust  in  bottle;  cork  well  tinged,  and  show- 
ing crystals  of  cream  of  tartar.  First  im- 
pression, clean,  not  hot.  Not  too  acid. 
Very  astringent;  might  be  called  austere. 
Aust.  lily  haves  uu  uupbuKuht  tartliy  taste 


behind  it.  A  little  flavor."  I  believe  this 
to  be  an  hou*  st  spi-cimen,  aud  that  it  would 
do  good  service  to  a  purchaser.  But  alas! 
purchaser  wou't  buy  this  as  it  is;  he  insists 
ou  giving  double  the  price  for  it,  when 
sweetened  and  brandied,  and  converted  in- 
to public-house  port  at  is. 

CHAPTER    X. 


Wines  ol  the  Moaolle  and  Khine— *'  Scharzhofi  i>frj;cr. 
18J2"— Kictitiotia  Moselle— Excollenco  of  Khcnisli 
wine— First-t.'las3  growths— Not  used  as  it  out:ht  to 
be — Swiss  wine— Yvorric. 


My  account  of  these  wines  must  be  very 
summary,  as  they  contribute  very  little, 
aud  much  less  than  they  ought  to  do,  to 
the  habitual  consumption  of  the  English, 
and  are  rather  matters  of  luxury,  mediein*^ 
or  curiosity. 

The  Moselle,  whieh  derives  its  otigiu 
from  the  mountains  iu  the  ancient  province 
of  Lorraine,  after  receiving  the  Saar,  flows 
uorth-eiist,  iu  a  zigzag  course,  in  a  deep 
roek-bound  channel  through  Treves,  to  fall 
into  the  Rhine  at  Cobleuz.  Wherever 
along  its  bftnks  (celebrated  by  Aueonius), 
there  is  room  and  aspect  for  vines  there 
they  are  found,  and  the  wine  lists  of 
merchants  represent  a  string  of  villages 
whose  wines  are  types  of  a  certain 
standard.  Zeltinger,  Graach,  Dun,  Pics- 
port,  Obiremmel,  Brauneberg,  Joseph- 
shoff,  Berncastel  and  Scharzhoft'berg  are 
the  chief  names  given  to  a  long  string 
of  wiuLS  priced  from  18s.  per  dozen  for 
Ztlliger,  up  to  55s.  for  Piesport  Auslese, 
or  from  C/.  per  aum  of  thirty  gallons, 
up  to  30/.  My  petty  caie  contains  a 
few  bottlts  of  "1842  Scharzhoflfbcrger," 
one  of  which  I  immolate,  and  find  a  re- 
markably sound,  pure  wiue.  fragrant,  but 
not  obtrusively  so,  marvellously  clear;  its 
petty  sediment  free  from  crystals,  and 
showing  a  very  little  torula.  No  fabricated 
or  mixed  wine  could  have  lasted  this  time, 
for  I  am  certain  of  its  history  during  at 
least  twenty-five  years.  But  it  nmst  l>e 
confessed  that  the  general  character  of  the 
Moselle  still  wiues,  is  that  they  are  rather 
acid,  destitute  of  body,  aud  sometimes  ar- 
tificially flavored  with  elder-flow«r  pi-rfume; 
iu  fact,  I  have  a  bottle  of  this  medicauieut 
prepared  for  the  purpose.  That  there  are 
excellent  Moselle  wiues  is  indispntublc; 
but  they  are  hardly  cheap  enough  for  wide 
popular  usp,  and  p'^rln]>s  nnl  stout  enough. 
^For  tht-   rirh   Jiml    luxurious,    thf-y   iillnnl 
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gratofal  vahutit^s  of  light  fragrant  wiuo,  to 
excite  the  appttite  at  the  beginning  of 
dinner. 

My  uiontiou  niuiit  be  Hhort,  though  ro- 
Hpeclful.  of  thosf  noble  vintages  of  the 
Rhine  which  affonl  «ueh  niodiU  of  what 
wine  ongbt  to  be.  0(  liKht  alcobtilic 
strength,  nuJ  yit  almost  imperishable 
through  thtir  pnrity.  ami  with  marked  fra- 
grance of  both  the  grapy,  flowery,  fruity, 
as  well  an  of  the  true  viuons  character,  the 
Rhenish  wines  are  the  wiueti  for  iutol- 
lecluftl  gaiety.  I  never  tlriuk  a  glass  of 
gooil  Hhiue  wine  without  quoting  to  myself 
that  sublime  descripliou  of  celestial  Wis- 
dom in  the  Bible,  how  it  passes  through  all 
things  by  reason  of  its  oxcellent  purity 
(Wisilom,  chap.  vii..  v.  24).  Thoy  increase 
appttite,  they  exhilarate  without  proilueiug 
heaviness  ami  languor  aft<  rwards,  and  they 
purify  the  blood.  Hut  they  are  not  cheap 
as  a  rule.  In  fact,  thi-y  are  amongst  the 
most  expensive  of  wines. 

So  much  has  beeu  said  of  the  lighter 
growths  by  travelers,  physicians  and  dilet- 
tanti, that  I  must  cut  my  descriptian  short. 
Ou  the  right  blink  of  the  Rhine,  below 
Mainz,  from  Eltville  to  Rudesheini,  a  dis- 
tance of  not  more  than  about  nine  English 
miles,  between  the  Rhine  and  the  Taunus 
mountains,  lies  the  Rhiuegau,  a  district  of 
incredible  richness  as  a.  vineyard.  Here 
are  grown  Erhacher,  Hatteuheimer,  Stein- 
berger,  Raueuthaler,  Graefenberger,  Mar- 
cobruuner,  Johunnisberger,  Geisenheimer; 
and  about  four  miles  lower  down,  Assmauu- 
hanser  and  BodenthnI«-r.  Ou  the  left  bunk, 
a  few  miles  lower  down  still,  is  Baccharacb, 
Ara  Bacchl,  of  ancient  renown  for  wine, 
though,  perhaps,  this  may  be  partly  owing 
to  its  being  the  wine  market  for  the  Rhiue- 
gau. All  the  win<s  of  this  district,  and 
from  any  other  of  Central  Europe,  are 
familiarly  called  Jlock,  from  the  vineyard 
of  Hockheim,  which  produces  some  of  the 
finest. 

I  have  before  me  an  invoice  with  the 
prices  paid  by  a  friend  who  imported  some 
of  these  wines  from  an  eminent  tirm  at 
Mayence:— Schloss  Johannisberg,  120s'.  per 
dozen;  Steinberg  Cabinet,  100s.;  Marco- 
brunner  Cabinet,  90s.;  Grafeuberg  Cabinet. 
83s.;  Liebfraurailch,  70s.;  Hockheim,  G2s.; 
Rudesheim,  54s.;  Geiseuheim,  48*-.;  Bodeu- 
heim,  3Cs.;  Nierstein,  24s.;  the  last  three 
being  respectively  25/.,  VJl.  and  15/.  per 
aum  of  30  gallons. 

For  ordinary  Englishmen  of  the  class  for 
whom  I  write,  to  give  10s.  a  bottle  for  wiue 
is  absurd  and  iuiiiuitous;  to  hand  round 
such  wines  to  ladies  and  promiscuous  ■pv< 
pie  at  dinner  (who  would  infinitely  rathi 
have  cheap  champagne),  is  a  sheer  wast 
Such  wines  should  not  be  dribbled  out  to 
young  women  as  a  foil  to  fish  and  cntrets, 
but  be  reserved  for  the  deliberate  after-din- 
ner judgment  of  philosophers;  and  I  may 
Bay  that  the  man  who  is  not  satisfied  with 
a  good  Rudesheimer  or  Hochheimer  at  50s. 
to  70s.,  must  be  very  hard  to  please.  These 
are  the  wines  drunk  by  Pallas  Athene  at 
the  conucil  feasts  of  the  gods.  The  variety 
and  complex  hanaony  of  their' body  and 
flavor  can  only  be  compared  to  a  chord  held 
down  on  some  fnll  organ.  In  medicine, 
their  uses  are  inciilculiible  when  we  want 
to  refresh  a  vapid  tongue,  enliven  a  fatigued 
nervous  system,  and  yot  open  all  the  pores. 
IhcampleB  come  thickly  upon  my  memory. 
A  case  of  almost  hopeless  bronchitis, 
patient  ready  to  give  up  breathing  from 
fatigue  and  want  of  sleep;  steered  her 
through  with  Rudesheimer,  and  fed  her  on 
asparagus.     A    lady    exhausted    with 


pair  of  a  broken  limb;  flabby,   over-Btout    Bordeaux,  and  cue  of  white  Burgundy,  and 
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and  sallowish.  In  these  and  the  like  cases, 
life  may  be  preserved,  or  a  fit  of  prolonged 
bad  health  averted,  by  the  judicious  use  of 
these  wines. 

Most  of  the  "Hocks"  are  white,  but 
there  are  some  red,  as  the  Assmannhauser. 
I  have  had  this  (Cabinet  1857)  at  54s., 
from  Meyers,  of  Mayence,  and  found  it  a 
wine  of  great  body,  powerful  and  peeuliai 
aroma,  and  deserving  to  be  alternated  with 
some  of  the  higher  Burgundies,  to  whicL 
it  is  nearly  related.  Some  of  it  has  kepi 
well  till  1872,  though  with  a  good  d.  al  ol 
loose  red  sediment.  Slighter  varitties, 
call'jfl  Assmaunhauser,  of  lower  price,  ar* 
probably  Affenlhaler.  Some,  in  my  pos 
session  is  very  good  wine,  stands  well,  and 
cost  30s.  per  dozen  in  18G2. 

All  the  above  are  dear  wines.  I  am 
afraid  I  cannot  say  much  prnoticidly  about 
cheap  ones.  In  reading  authors  of  th' 
sixteenth  and  seventeenth  centuries,  autl 
romances,  such  as  the  "  Fortunes  of  Nigi-1," 
ouu's  mouth  is  made  to  water  fruitlessly  h\ 
descriptions  of  "  mnlets  of  Rhenish,"  fljisk'- 
of  old  red  Rhenish,"  which  seem  to  impl\ 
that  Rhine  wine  was  then  in  common  use 
here.  Better  evidence  is  that  of  the  great 
physicians  and  surgeons  of  the  seventeenth 
and  eightf  enth  centuries,  who  used  to  speak 
of  the  virtues  of  "  old  Rhenish"  in  reliev- 
ing wounded  soldiers  from  the  effects  of 
scurvy  and  often  of  their  abominable  diet. 
But  it  is  very  certain  that  no  wine  is  now 
in  less  use  in  England  than  the  cheaper 
kinds  of  Rhine  wine.  The  wine  merchants' 
care  is  to  dispose  of  their  "  Cabinet  wines,*' 
and  they  would  sooner  get  Hd.  for  one 
dozen  of  Johannisberger  than  for  six  dozen 
of  "Niersteiner."  Of  course,  such  wines 
are  to  be  had.  Gilbey,  Leleus,  R.  Hall, 
and  other  wine  merchants  supply  excellent 
wiuo  at  from  15s.  to  30s.,  good  wine,  but, 
to  the  grand  sorts,  as  a  whistle  pipe  to  a 
church  organ. 

The  following  memorandum,  furnished 
me  by  my  cousin.  Dr.  Charles  Mayo,  who 
was  Director  of  the  Alice  Hospital  at  Darm- 
stadt during  the  late  war,  shows  that  there 
is  no  lack  of  cheap  ^\'ine  in  Ihe  country. 
It  came  chiefly  from  Bischofsheim: — 

"The  wine  used  in  the  Alice  Hospital 
between  the  20th  of  October,  1870,  and  the 
1st  of  April,  1871,  amounted  to  4033  bottles 
of  white,  and  0332  of  red  Rhenish  wine, 
60  bottles  of  Champagne,  a  few  dozens  of 
superior  white  wine,  a  few  of  Bordeaux 
wine,  and  about  30  dozen  of  port  The 
10. 1)05  bottles  of  Rhenish  wine  were  actu- 
iiUy  consumed  at  a  cost  of  17%  kreuzers 
(a  fraction  less  than  Gt?.)  per  bottle,  but 
this  was  owing  to  exceptionally  favorable 
conditions.  It  was  procured  direct  from 
the  grower,  and  the  charges  for  bottling 
uud  transport  were  reduced  to  a  minimum 
by  the  kind  assistance  of  Herr  Hess,  gov- 
ernment auditor.  The  number  of  patients 
admitted  during  the  period  was  755,  of 
whom  545  had  been  discharged  or  '  evacu- 
ated,' and  29  had  died.  The  cases  were  at 
first  chiefly  dysentery  and  typhoid  fever, 
but  alt<'rwards  there  was  a  considerable 
proportion  of  wounded  men." 

I  know  that  very  good  Rhine  wine  could 
last  year  be  laid  down  at  1/.  per  dozen  by 
anyone  who  will  take  the  trouble  to  import 
it  or  buy  it  by  the  aum.  For  this  pur- 
pose neighbors  should  "co-operate.'*  The 
sfpiire,  the  parson,  the  doctor,  the  lawyer, 
the  retired  officer,  and  the  widow  of  mod- 
erate ineome  in  a  country  village,  instead 
of  sulkily  ordering  fabricated  sherry  by 
the  dozen,  should  combine  and  have  in  and 


should  bottle  and  divide  the  prodnct.  But 
I  (car  that  this  year  (1872)  common  Hock 
costs  more  on  the  Rhine  than  in  London. 
With  German  wine  I  must  ai>ologize  for 
saying  three  words  about  the  Swiss.  I 
never  got  a  decent  wine  at  any  hotel  in 
Switzerland.  Experienced  travelers  always 
drink  Burgundy.  Such  as  their  wine  is, 
the  Swiss  drink  it  all  and  import  more.  A 
very  small  quantity  of  white  Yvorne  comes 
to  England,  and  is  sold  by  R.  "Wood,  ol 
New  Bond  Street,  a  pleasant,  light,  sub- 
acid wine. 


PHYLLOXERA     IN     Al'MTRALIA. 


oonflnemeut  and  rest  necessary  for  the  ri- '  bottle  an  aum  of  hock,  a  hogshead  of  rod 


[Moltjournu  Age.] 
It  ifl  not  ver>'  probable   that  any  govern- 
ment  would   be  ^^-illing  to   undertake  th- 
serious  responsibility   of  adopting  and  car 
rying  out   the    recommendations    recently 
made   by   the   Phylloxera    Board.     Briefly 
stated,  the  advice  given  to  the  Governineu' 
by  the  Board  is  to   the  effict  that  all  th 
lands  known  to  have  beeu  infected  with  th 
phylloxera  shall  be  trenched  and  laid  dow; 
in  grass,  and  that  as  soon   os   the  work  i- 
done,  replanting   be   permitted  within  .3(li 
feet   of   the   diseased    lands.     The  recom 
mendation  must  have  reached  Geelong  lik- 
an  unexpected  legacy,  for  very  few  persnnr 
who  know  all  the  facts  could  have  avoide. 
a  feeling  of  surprise  when  the  substauce'o' 
the  Board's  report  was  published;   and  ii 
the  vignerons   in   the    other   parts  of   tht 
colony  considered  that  there  was  any  seri 
ous  intention  ou  the  part  of  the  Govern- 
ment to  act  on   the  advice   of   the    Board 
there  would   be  a  general  feeling  of  con 
sternation.      This    terrible ,  scourge,    phyl- 
loxera,   has    desolated    the    vineyards    of 
France,  and  has  cost  the  vignerons  of  that 
country  untold  sums  in   their  attempts  to 
eradicate   it.     The  disease  has  also  madi 
its    appearance    in    Spain,    Portugal    and 
other    countries    of    Europe,    and    it    has 
reached   California,    where,    however,    its 
ravages  have    not   been  very  extensive  as 
yet.     Most   elaborate  and  scientific  efforts 
have  beeu  made  to  cope  with  the  pest,  and 
a  large  sum  of  money  has  been  ofl'ered  by 
the   French   Government   for   an   eflfective 
cure   for   the   disease.     But  neither  strong 
personal   interest   nor   the  bait  of  u  hirgi 
Government  reward   has  induced  the  dis- 
covery of  a  specific  remedy.    ^11   the   vig- 
nerons appear  to  be  able  to  do  is  to  battle 
with  the  disease  and  keep  it  in  abeyance  as 
much    as    possible.      The    various   means 
adopted  for  the  retardation  of   the  plague 
are  very  costly,  and  many   of  them   have 
proved    almost,  if    not    entirely   abortive. 
The  disease  was  introduced  into  this  col 
ouy,  there  is  hardly  a  reasonable  doubt,  by 
the  im.portatiou  of  choice  varieties  of  vine 
cuttings  from  France.     For  a  long  time  the 
presence  of  the  insect   remained  undiscov- 
ered.    But  even  after  its  existence  here  was 
known  much  delay   took  place  before  any 
effective  steps  were  taken  to    root   out  the 
diseased  vines.     The  vineyards   that  were 
known  to   be  diseased  were  destroyed,  but 
the  infection  spread,  and  it  was  ultimately 
found  that  it  would  be  necessary  to  destroy 
all  the  vines  in  the  Geelong  district.     This 
has  been  accomplished  at  a  cost  of   fully 
£40,000,  a  part  of  which  expenditure  has 
been  borne  by  the  colonies  of   New   South 
Wales  and  South  Australia.     The   last   of 
the    diseased   vines    were    destroyed    four 
years   ago,  and  yot  the  insect  retains  its 
vitality  in  great  though  diminishing  force 
on  the  vine  roots.     Vine  roots  extend  them- 
selves to  great  depths  and  long  distances 


very  many  years,  and  as  long  as  the  root 
remains  alive  the  insect  will  exist  upon  it. 
Some  authorities  hold  to  the  opinion  that 
phylloxera  burrow  upwards  and  horizon  - 
tally,  without  a  conductor;  others  hold  to 
the  opinion  that  it  must  have  a  root  or 
conductor  on  which  to  travel  to  the  surface. 
The  viue  growers  of  Geelong  entertain  the 
opinion  generally  that  the  phylloxera  in 
this  colony  has  no  winged  stage  of  exist- 
ence as  it  has  in  Europe.  They  hold  this 
view  simply  because  the  winged  insect  has 
not  been  seen.  The  habits  of  an  insect 
that  can  only  he  seen  with  the  aid  of  a 
powerful  magnifying  glass  are  naturally 
difficult  to  observe,  and  wo  have  hud  no 
scientific  obscrviitions  made  here.  But 
there  is  no  scientific  reason  for  6upi>o8ing 
that  the  phylloxera  found  in  this  colony 
iiHS  not  a  wing-  d  stage  of  eii-^tence  ns  well 
iH  its  European  relative,  with  which  it  has 
)eeu  distinctly  identified  by  uuthorities  in 
t-Vance.  In  any  case,  the  fact  remains 
hat  the  insect  in  Australia  enjoys  a  ftcun- 
lity,  and  a  marv.  lous  power  of  extending 
ts  ravages,  quite  on  a  par  with  its  Euro- 
)ean  prototyp  . 

It  fortunately  happens  that  (V-elong 
lands  apart  from  all  other  districts  in  the 
iflouy,  aud  its  isolation  was  made  easy. 
>therwi8e  it  would  hav.?  beeu  necessary  to 
udnre  the  disease,  as  is  beiug  done  in 
"ranee  and  other  places  where  isolation  is 
lot  possible.  To  secure  the  extermination 
if  the  disease  from  the  colony  great  sacri- 
ices  have  been  made,  and  it  would  be 
perfectly  fatuous  on  the  part  of  the  Gov- 
ernment to  permit  replanting  now.  The 
pest  is  evidently  dying  out,  but  it  retains 
with  obstinate  tenacity  a  large  portion  of 
its  vitality.  The  insect  is  diminishing  for 
want  of  food  to  feed  upon,  but  to  permit 
replanting  now  would  be  very  much  like 
adding  fresh  fuel  to  a  smouldering  and 
djing  fire;  and  it  is  to  be  hoped  the  Gov- 
ernment will  not  incur  the  risk  of  extend- 
ing and  reviving  a  disease  that  rapidly 
spreads  with  fatal  facility,  no  one  exactly 
knows  how,  and  which  has  so  far  defied 
the  most  scientific  efforts  in  Europe  to 
stamp  it  out.  Any  sacrifice  the  Govern- 
ment could  make  would  be  better  than  this 
weak-minded  expedient  of  yielding  to  the 
clamors  of  a  number  of  people  in  the  Gee- 
long district,  who  have  been  treated  with 
exceptional  consideration  at  the  expense  of 
the  colony.  The  viue  growers  of  Geelong 
profess  to  be  willing  to  undertake  replant- 
ing at  their  own  risk,  and  express  their 
willingness  even  to  pay  the  cost  of  uproot- 
ing their  own  vines  if  disease  should  re- 
appear. This  overture  may  be  all  very 
well  now.  but  if  the  disease  did  re-appear, 
as  it  would  almost  to  a  certainty,  a  very 
diflVrent  plea  would  be  put  forward.  Yet 
even  with  such  an  assurance,  and  if  there 
were  no  doubt  about  its  fulfilment,  the  risk 
would  be  too  great  to  incur.  Had  the  Phyl- 
loxera Board  uot  beeu  able  to  find  the 
disease,  the  case  would  have  been  altered 
considerably,  but  it  was  discovered  in  two 
distinct  places  many  miles  apart  with  a 
minimum  of  difheulty  ;  aud  the  ease  with 
which  it  can  be  found  at  the  present  time 
is  only  a  too  sure  indication  of  its  extensive 
and  deep-rooted  ramifications. 


Mr.  T.  D.  Cone,  the  well-known  manu- 
facturer of  condensed  must,  called  at  the 
Mkrchant  office  this  week  on  his  way  to 
Toledo,  Ohio.  Mr.  Cone  speaks  favorably 
of  the  success  of  his  experiments  during 
the   past   viubige  and  of   the  great  future 


laterally.      They  retain   their  vitality   for  1  that  exists  for  the  condensed  must  industry. 


November  26,  1886 


SAN   FBANOISCO   MERCHANT. 
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The    Prohibitory    Iiaw    lu    Maluc 


[\  Clery.vmaD  in  Maine.] 
TliL'  Hccouut  of  the  proceedings  of  the 
Anti.Snloou  Conveutioii  ou  Monday  inter- 
estt'd  me  gri'utly,  nud  because  I  believe 
that  this  is  au  important  period  for  the 
tempuranco  movement  as  well  as  for  tUf 
Republican  party,  I  cannot  keep  siKnt. 

It  ttt  surpnsiug,  it  is  saddening,  to  Bee 
the  willful  ignorance  which  prevails  among 
educated  prohibitionists  in  regard  to  the 
eflf.jcts  and  practical  working  of  prohibitory 
laws. 

Hearing  them  defend  their  theories, 
which  are  admirable  theories,  one  would 
thiuk  that  there  was  not  a  spot  on  this 
globe  where  prohibition  had  buen  trii-d, 
and  where  they  could  observe  its  pritetical 
working.  There  has  been  for  years  a  pro- 
hibitory law  on  the  statute  books  of  Maine. 
What  do  our  prohibitionists  do  about  it  ? 
They  do  not  make  for  themselves  any  in- 
dependent investigations  of  its  working, 
nor  listen  to  any  unprejudiced  report  of  its 
eflfects.  Thn-y  look  with  blinded  eyes,  and 
hear  with  closed-up  ears.  The  minds  of 
the  public  are  filled  with  distorted,  partial 
and  prejudiced  accounts  of  the  working  of 
the  prohibitory  law.  Take,  for  example, 
the  case  of  Canon  Farrar  and  his  ree^nt 
Tisit  to  this  country.  He  visited  Portlai  d, 
was  taken  in  charge  by  some  of  the  leading 
prohibitionists,  and  what  is  the  result  ? 
He  returns  to  England  and  makes  the  most 
astonishing  and  incorrect  statements  in  ro- 
gard  to  liquor  traffic  and  drunkenness  in 
Maine. 

I  have  been  living  for  over  a  year  and  a 
half  in  one  of  the  towns  of  Maine  of  about 
5,000  inhabitants.  This  is  what  I  have 
seen  and  known — the  record  of  my  own 
personal  observation  and  experience. 

There  are  on  one  street,  within  one  min- 
ute's walk  of  each  other  and  as  near  the 
station,  three  grog-shops,  and  I  suspect 
four  others,  two  hotels  and  four  drug  stores 
where  liquor  is  sold  by  the  glass. 

I  was  walking  by  one  of  the  grog-shops 
before  I  had  been  here  three  months,  when 
two  men  just  going  in,  turned  and  said  to 
me :  *'  Won't  you  come  in  and  take  a 
drink?"  I  was  unknown  to  them,  and 
they  to  me.  Thus  openly  is  liquor  sold 
here,  and  yet  for  years  they  have  had  a 
temperance  mayor,  a  reform  club  and  a 
law  and  order  league.  It  is  no  unusual 
thing  to  see  men  staggering  drunk  ou  th  - 
street,  aud  on  public  occasions  the  sale  of 
liquor  is  increased. 

It  is  a  great  mistake  to  make  the  temper- 
ance question  an  element  in  politics,  for  by 
so  doing  it  has  to  sufifer  from  the  political 
corruptions.  I  am  convinced  the  law  could 
be  more  effectively  enforced  were  it  not 
ased  as  a  tool  by,  and  in  the  interest  of, 
politicians  and  parties. 

I  lived  for  a  short  time  near  a  town  in 
Massachusetts  where  local  option  prevails. 
The  inhabitants  having  voted  no  license  at 
\  their  own  meeting,  the  prohibitory  law 
went  into  effect  for  a  year.  During  that 
year  the  number  of  grog-shops  increasi  d 
from  twelve  to  fourteen,  and  the  following 
year  the  no-license  was  carried  by  an  over- 
whelming majority,  the  rum-sellers  them- 
selves voting  for  prohibition,  saying  thtre 
were  no  restrictions  and  no  taxes  and  high 
prices  for  poor  whiskey  under  a  prohibitory 
law. 

In  oonclusion,  I  would  draw  attention  to 
these  three  statements,  which  I  believe  to 
be  incontestibly  true: 

1.  Public  sentiment  can  do  more  than 
law  to  regulate  the  liquor  traffic. 


2.  Only  public  sentiment  can  enforce 
the  prohibitory  law,  and  public  sentiment 
is  not  with  that  hiw  ;  for  manifestly,  prohi- 
bition docs  not  prohibit. 

3.  The  j>rohibitory  law  does  not  educate 
public  sentiment,  but  only  demoralites  U, — 
Boston  Kveniny  Record. 


KiilMlii'Mnkiug:  lu  Ntnyriin. 


The  grapes  for  the  red  raisins  of  Smyrna 
are  grown  on  the  Peninsula  of  Carabournou 
(bt-tween  the  Gulf  of  Smyrna  and  the 
Strait  of  Kluos)  and  the  neighboring  dis- 
tricts of  Voulah,  Chesmeh  andYerli.  Be- 
ginning with  those  fi-om  Carabournou, 
which  are  the  best,  the  quality  becomes 
poorer  in  the  order  that  the  districts  have 
been  named.  From  each  of  these  localities 
come  two  varieties  of  raisin,  the  Eleme 
and  the  Sultana,  the  former  being  large, 
white  and  sweet;  the  latter  small  and  seed- 
less. The  Yerlis  are  first  in  market,  small 
and  shrivelled,  and  to  be  consumed  quickly; 
then  the  Chesmeha  and  Voulahs;  and 
finally  the  Carabournous,  which  are  plump 
aud  rich,  and  will  last  a  twelve-month.  Of 
these  last  the  best  go  to  America  and  Eng- 
land, though  the  greater  part  is  shipped 
direct  to  Australia.  For  the  other  districts 
the  market  is  found  chiefly  in  Germany 
aud  on  the  Continent.  Taking  the  years 
between  1879  and  1885,  the  supply  of  Eleme 
raisiu  varied  between  18,000  and  30,000 
tons  yearly;  that  of  the  Sultana  between 
9,000  and  26,000  tons. 

The  grapes  having  been  picked  from  the 
vines  and  dipped  in  a  weak  solution  of  pot- 
ash to  prevent  rot,  are  spread  upon  ground 
carefully  swept,  and  then  exposed  to  the 
sun  from  four  days  to  a  week,  being  fre- 
quently turned  in  the  interval.  When  suf- 
ficiently sun-cured,  they  are  stripped  from 
their  stems,  packed  in  large  camel's  hair 
bags,  and  shipped  in  caiques  to  Smyrna. 
Received  from  the  brokers  by  the  packers, 
they  are  submitted  to  a  treatment  which  is 
rapid  and  far  from  attractive.  In  a  long 
and  lofty  room  the  bags,  are  emptied; 
brawny  men,  barefooted  and  untidy,  break 
up  with  wooden  shovels  the  clinging  masses, 
and  with  a  whirl  spread  the  raisins  over  a 
long  extent  of  floor.  As  bag  after  bag  is 
emptied,  and  the  pile  mounts  high  up  to- 
ward the  ceiling,  walls  are  made  about  it  of 
empty  boxes.  To  prevent  floor  and  shovels 
clogging  with  the  adhesive  fruit,  boys  dip 
dirty  brooms  into  still  dirtier  water,  and 
keep  up  a  constant  sprinkling.  One  loses 
one's  taste  for  raisins,  aud  mentally  re- 
solves to  indulge  in  no  more  plum-puddings; 
still  it  is  interesting  to  watch  this  enormous 
mass  growing  larger  aud  larger.  An  agent 
frequently  compares  the  quality  of  what  is 
coming  in  with  that  of  a  sample  he  carries 
on  a  box  cover.  If  one  bag  or  a  dozen  are 
njected,  they  are  taken  out  without  ques- 
tion; the  inspector  simply  accepts  or  re- 
jects. The  numb,  r  of  tons  necessary  to 
fill  this  order  are  at  last  before  you,  and  as 
the  business  of  packing  progresses,  your 
previous  resolutions  are  hardened.  The 
cases,  which  may  vary  in  size  from  ten 
jiounds  to  one  hundrtd,  are  spread  closely 
together  along  the  floor  next  the  mountain 
of  fruit.  Ct-rtain  men  shovel  them  full, 
aud  certain  others  in  bare  feet  walk  over 
them  and  tread  them  down;  shovelling  and 
treading  coutinue  until  the  boxes  will  hold 
no  more,  when  they  are  replaced  by  others 
to  be  treated  in  like  manner.  The  covers 
are  nailed  on,  the  marks  are  stenciled,  and 
in  a  few  hours  the  whole  consignment  is  'n\ 
the  hold  of  a  steanur. —  Harpers'  Bazar. 


Welcome    («    Blew    4.'o> Laborer*. 


[New  York  Wine  and  Fruit  Grower.] 
A  new  paper  "devoted  to  grape  culture 
and  kindred  industries,"  entitled  Tha  Vim- 
y<(r(/i.s(,  has  just  come  to  hand.     It   8eem> 
to  bo  well  gotten-uj),  and*  has  a  very  inter- 
esting selection  of  iiriicles  ;   and  for  a  pro- 
vincial paper,  is  all-in-all  a  very  creditable 
effort;   aud  for  the  grape   growers  of   th( 
vicinage  of  Penn  Yau,  the  place  of  publica- 
tion, will  doubtless  be  a  valuable  instructui 
aud   helper.     Wo  trust  they   will   all  sub- 
scribe.    In  glancing  over  the  title  page  we 
were  pleased  to  find  the  name  of  one  of  tht- 
subscribers  of  this  paper  as  the  editor  and 
publisher,  making  the  second   one   on  oui 
list  who  has  gone  into  the  work   of  editing 
and    publishing    a    local    grape    grower's 
paper.     We  feel  proud  in  having  shown  the 
way   and   inspired  such   honorable    eflbrt. 
We  feel  it  our  duty,  however,  to  correct  one 
statement  of  brother  Butler.     He  starts  ofl' 
in  his  "Salutatory"  with  the  assertion  that 
"since   the  publication  a  few  years  ago  of 
the  Grape   Culturist  by  Prof.  George  Hus- 
muuu,  which  was  discontinued  on  account 
of    the  collapse   of   gi'ape  growing,    which 
occurred    in    or   about   the   years   1807-8, 
there  has  been  no  publication   devottd  ex 
clusively  or  eveugenerally  to  this  industry," 
etc.     Further  on   he  says:    "  We  may  uoi 
always  be  right,  but  always   honest,"   aud 
invites    "  candid    aud    kindly    criticism." 
Now   in    the    first    place,    this   paper   wat 
established  specialli/  in  the  interest  of  viti- 
cuUiirists  of  the  ivhole  coiuitry'm  July,  1879, 
and  Prof.  George  Husmann  was   for   some 
time  editor  of  the  technical   department  of 
viticulture,  and  until  his  engagement  at  the 
Talcoa   Vineyards   (California),   where   he 
now    is.     It  is   now   near  the  close  of   its 
eighth    volume,    aud    quite   a   number    of 
people  think  it  still  quite  a  lively  paper, 
and  it  is  subscribed  for  by  nearly  all  the 
hading  grape  growers  of  the  Ilnited  States, 
including    brother   Butler  himself.     More- 
over, we    have   received    Nos.  1   and   2   of 
The  Vineyardist,  addressed  to  the  Mine  and 
Fruit    fjrof^er,    on   which   were   the   usual 
"Please   X"    in   pencil,    in   the   hand   of 
brother  Butler  himself.     Besides,  there  are 
the  San  Francisco  Merchant,  than  which 
there  is  not  another  more  "  generally  and 
specially  "  devoted  to  grape  culture   (aud 
which  brother  Butler  aud  all  other  Eastern 
grape  growers  should  subscribe  for,  as  it  is 
one  of  the  b_st  and  most  able  advocates  of 
American  viticultural  interests  extant),  and 
the  Grape  a7ul  Fruit  Grower,  published  at 
Charlottesviil",     Va,,     and     started    some 
months  ahead  of    The    VineyaJ'dist,  another 
excellent   paper   for   grape   growers,    from 
which    he    might   learn   a   good  deal    thai 
might  be  interesting  to  his  Penn  Yan  read 
ers.     We  might  meution  the  Country  Gen- 
tleinati,     Burul    New     Yorker,    and    many 
others  that  are  in  "a  general  way"  devoted 
to  the  grape  interest.     Indeed,  without  the 
interesting  matter  taken  from  some  of  these. 
The  Vineyardisl  would  not  be  so  instructive 
as  it  appears  to  be. 
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CALIFOBNIA     VINEYARDS. 

Rl'U    CHARLES.  " 

Kruj;  Station.  St,  Helena,  NapaCo.,Cftl. 
Producer  of  tine  Wines  and  BraiadieB. 


JC.   WEIXUKItCEll,  Manufacturer  of  Wines,  nsai 
.     St.  Helena. 

HW  LIUDI).  Wine  Cellar  and  Distillery,  Oakville, 
•     Napa  County . 


PAUL  0.  BUKNS  WINE  CO. 

l*ro|»rletorM 

VERBA  BUENA  VINEYARD. 

HlMll.t.K.R.'i   OK   GRArE   llKANDY. 

Fine  old  Mountain,  (luripindy,  Zinfandi-l,  Uieflling, 
Gutedcl,  etc.,  in  coses  or  tiulk. 

branch  Cullars  io  San  Joso,  Cal.,  U.  S.  A.     P.  O 
San  Jose,  Cul. 

Wit.  T  Coleman  &,  Co  ,  .Sas  Francisco, 

Sole  AtfuntK  (or  Cliicaj^o  and  New  York. 


1.  LANDtlRKRaBR. 


nBN&T  H.  LAKD8BB80BR, 


Landsberger  &  Son, 

3VX  ox>c  Iia.x3.tei, 

123      CALIFORNIA      STREET* 

Ssa  Francisco. 

Agents  for  ttie  Purehase  and  Sale  o(  ViticuItUfAl 

ProduetTi  and  Vintners  Supplies. 

CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 

THOS.  D.  CONE,  Manufacturer 


OFFICE: 

640       CLAY       STREET, 

(Upstairs.) 

San  Fbancisco,  Cal. 

Worke  at  Homestead,  near  Sacruneoto,  Cal. 


Last  year  the  number  of  cellars  in  Napa 
county  was  about  112,  this  year  the  number 
increased  to  upwards  of  one  hundred  and 
sevcnty-tive,  making  the  task  of  visiting  all 
and  gathering  statistics  a  most  arduous 
one,  and  one  that  will  involve  the  expendi- 
ture of  time  and  money. — St,  Ilelaia   Star. 


The  sale  of  L.  J.  Rose's  Sunny  Slope 
Vineyard  at  San  Gabriel  to  an  English 
syndicate,  shows  that  the  bottom  is  not  yet 
knocked  out  of  the  business. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«'or.  Benle  A  Howard  Sis..  S.  F. 

W.  H.  TAYLOR.  Pres  t.        JOSEPH  MOORE,  Supt* 

BUILDERS  OF  STEAM  MACHUIEEY 

IN    ALL   ITS   BRANCHES. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

.STEAM  VESSELS  of  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  noiLERS.     Particular  attention  ^vcD  to  the 

•luaiity  of  the  material  and  workmanship,  and  oont 

but  first-class  work  produced. 

SL'GAR  .MILLS  AND  SUGAR-MAKING  MACHINERY 

marie  after  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

I'lMPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purpoees,  built  with   the   celebrated 

Davy  Valve  MotioB,  superior  to  any  other  Pump, 


ESTABLISHED  IN  I860. 

ALL    WINE    MAKERS 

ShouliI  drink  the 

PURE      BELMONT 

—  UA.ND-SUUE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lota  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


The  Report  of  the  Fourth  Annual  State 
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PBUMINU    THE    VBAPE    VINEA. 


(0.    Anukud    111  the    Montlcello  Fanner  and   Oropc 
Urowur.l 

Pruuing  the  viuts  is  au  operutiou  uf  thu 
utmoHt  ut'CtKHity  mid  iniportaitce.  It  is  uot 
a  ut'W  tbiiig.  In  bio  rtport  for  the  yL-ar 
XSHG,  Mr.  William  banudt-ni,  KUperiuttii- 
daiu  of  tbu  ((iuil<  us  am]  GruuuilH  ut  WuHh- 
iiiglou,  qiiuttH  ilitfirciit  tr<-ntits  ou  the  huU 
j»ct.  Oue  by  Lioiuird  Meager,  Loudon. 
1802;  one  by  iho  VLev.  John  Lawrence, 
Lomlou.  1717;  ouo  by  K.  IJrft.Ut-y,  F.  U. 
L.,  Luuduu,  1724;  oue  by  Thomas  llitt, 
Loutluu,  1755;  one  by  William  Speeckly, 
Loudou.  1771*;  ouu  by  William  Forsyth, 
Loudon,  171)1;  ouo  by  B.  McMahon,  Phila- 
delphia, 180G;  ouu  by  JoHoph  Haywuid, 
Loudon,  1818;  another  from  the  Loudon's 
*■  Eueyclopedia  of  Gardtuiug,"  1825;  an- 
other by  Clement  Huare,  New  York,  1847; 
auuthur  from  the  "  Florist  and  Horticul- 
tural Journal,"  Philadelphia,  1853;  and 
finally  the  culture  of  the  vine  by  Dr.  J. 
Cruyot,  Paris,  IHGO. 

In  looking  over  Kome  old  works  ou  horti- 
culture, says  Mr.  W.  Saunders,  I  have  been 
interested  iu  observing  that  a  few  only 
studied  for  themselves;  many,  as  is  still 
the  case,  merely  co}  y  from  those  who  have 
written  before  them,  frequeutly  using  the 
same  language,  taking  special  care  uot  to 
credit  their  authority. 

I  mention  this  myself  to  show  to  my 
readers,  who  are  looking  for  somethiug 
uew  ou  pruniug,  how  difficult  it  is  to  write 
anything  new. 

Mr.  Saunders  says  (and  I  quote  him 
again  because  he  is  n  great  authority), 
"  there  is  one  well  authenticated  fact  iu 
the  fruiiing  of  the  grape,  viz.,  that  the 
finest  fruit,  the  best,  earliest  and  largest 
crops  are  produced  upon  the  strongest 
shoot**  of  the  previous  year's  growth." 

Mr.  Hoare  remarks,  "that  as  the  sole 
obji'Ct  iu  view  in  pruuing  a  viue  is  to  in- 
crease its  fertility,  the  best  method  to 
accomplish  this  must  be  that  which  leaves 
a  sufficient  aupwly  of  bearing  shoots  on 
the  least  possible  proportionate  quantity 
of  old  wood." 

The  Florist  and  Horticultural  Journal 
of  Philadelphia,  saj-s:  "  Among  the  various 
sysU-ms  of  pruning  and  training  the  grape, 
it  seems  there  are  scarcely  two  authorities 
aUke.  This  is  much  to  be  regretted,  and 
arises  chiefly  from  the  fact  that  the  grape 
will  produce  more  or  le^s  fruit,  under  any 
ayatem  of  management,  when  the  plant  is 
youug;  couaequeiitly,  those  who  make  a 
first  attempt  at  its  culture,  if  they  produce 
evtu  a  small  crop,  are  so  overjoyed  with 
their  success  that  they  extol  it  to  the  world 
and  chronicle  tht  ir  results  as  x)roccediug 
from  somo  tritling  circumstance  which  is  j 
henceforth  cousidcred  indispensable." 

This  is  true;  the  vine  gives  fruit  under 
any  system  of  pruniug,  and  also  under 
pruning  without  any  system,  which  is  the 
case  very  often.  But  the  quantity  and 
and  the  quality  of  fruit  iu  such  cases  are 
left  to  a  mere  chance,  as  well  as  the  lon- 
gevity of  the  viue. 

The  fact  being  well  established  that  a 
viue  left  uupruned  will  uot  give  regular 
crops,  pruuing  has  to  be  done  to  help 
nature,  to  help  the  viue  to  grow  in  a  regu- 
lar shape,  to  bear  a  good  crop  of  fine  qual- 
ity, not  only  one  year,  but  every  year, 
if  the  seasou  is  good,  during  a  long  time, 
say  -10  or  50  years  or  more.  This  is  ail 
that  the  viticulturist  wants.  But  the  oper- 
ation is  very  complex;  it  changes  with  the 
varieties  of  vines,  with  the  soils  and  cli- 
mates,  with    the   Btrengthf  of   each  vine. 


Any  system  is  good  which  will  preserve  a 
good  equilibrium  between  the  roots  and  the 
branches  of  a  vine,  will  let  the  vino  have  a 
good  crop  of  fine  fruit  and  at  the  same 
time  good  wood  for  the  Uixt  year's  pruniug. 
This  equilibrium  is  obtaiuid  by  leaving 
canes  more  or  les«  long,  from  the  spur 
with  two  eyes  or  buds,  lo  the  cane  with 
eight  or  teu  buds.  For  that  a  great 
deal  of  judgment  is  required  of  the  pru 
ner.  Bi-fore  pruning  a  viue  look  at  it  Citie 
fully,  it  will  tell  you  itself  what  is  to  b 
done.  Examiue  how  it  was  pruued  lusi 
year;  see  how  many  spurs  or  cants  wuc 
left;  count  how  many  buds  have  done  a 
good  growth,  how  many  have  not.  II 
every  bud  left  has  produced  a  good,  well 
ripened  cane,  with  two  or  three  bunches 
of  fi-uit  ou  each  cane,  the  pruning  was 
tight  and  you  can  have  this  year  the  same 
number  of  buds  and  canes;  if  some  buJs 
have  not  grown,  they  show  that  too  many 
had  been  left  and  that  the  pruning  was  too 
long;  theu  you  couut  how  many  buds  have 
brought  good  canes,  and  you  leave  for  the 
present  year,  distributed  in  as  many  canes 
as  you  judge  proper,  the  sjimo  uumbirof 
buds  as  you  have  had  canes  growing  last 
year.  Now  the  buds  may  be  left  on  spurs 
or  on  caues.  Somo  varieties  have  their 
fruitiferous  buds  at  the  base  of  the  caues, 
some  at  a  certain  distauce  from  the  base; 
generally  the  moat  fruitiferous  buds  are  at 
the  extremities  of  the  cants.  The  best,  in 
most  cases,  is  to  leave  the  fruit  buds  on 
caues  and  to  leave  also  near  the  base  of 
each  cane  a  spur  of  two  buds,  which  will 
produce  certainly  good  caues  for  nest  year's 
pruuing. 

Dr.  Guj'ot  says,  and  he  is  truly  right: 
"Each  viue  should  produce,  each  year, 
at  least  one  branch  for  wood  and  one  for 
fruiting.  The  branch  for  wood  should  pro- 
duce each  year  two  sprouts  or  caues,  one 
to  replace  the  branch  which  has  borne 
fruit;  the  other,  cut  back  so  as  to  leave 
oul^  two  eyes,  will  become  the  branch 
for  wood  and  will  produce  the  two  shoots 
necessary  for  the  succeeding  year.'' 

Of  course  if  a  vino  is  strong  enough,  it 
may  have  two  branches  for  fruit  and  two 
for  wood,  or  three  of  each,  even  four,  and 
the  fruiting  branches  long  according  to  the 
vigor  of  the  viue. 

Another  point  is  to  give  a  good  shape 
to  the  vine,  to  distribute  well  the  bearing 
caues  and  spurs,  to  have  a  good  distribu- 
tion of  the  fruit  and  consequently  a  good 
ripeuiug. 

Before  pruuing,  specially  the  young 
vines,  the  vineyardist  must  have  iu  miud 
what  shape  ho  wants  to  give  his  vines. 
He  has  to  go  over  some  vineyards  and 
examine  what  shape  suits  him  best.  A 
good  plan  is  to  pay  a  visit,  when  he  is 
pruniug,  to  the  neighbor  who  has  every 
year  the  best  crops.  This  one  must  have 
the  best  system. 

In  France,  the  counties,  or  Pomological 
Societies,  have  a  practical  Professor  who 
gives  free  and  public  lessons  on  pruuing  in 
the  vineyard,  showing  at  the  same  time 
theory  and  practice.  I  have  learned  this 
way  most  of  what  I  kuow.  I  have  never 
hoard  yet,  in  Virginia,  of  any  Professor 
giving  such  public  practical  lessons. 

About  thu  season  of  pruuing,  the  spring 
is  the  best;  but  pruning  can  be  made  any 
time  after  the  complete  fall  of  the  leaves, 
provided  the  wood  is  not  frozen,  auy  time 
during  the  winter,  when  the  weather  is 
mild. 


A  Competent  C'rllle. 


Subscribe  for  the  Mebabint. 


[San  Jose  Herald.] 
Senor  Maximo  Jeria,  who  is  commis- 
sioned by  the  Chilean  Government  to  i  x- 
amine  into  the  method  adopted  by  the 
fruit  growers  and  wine  makers  of  Califor- 
nia, and  n-port  thereon,  visited  some  of  the 
orchards  and  vineyards  ou  the  western  side 
of  the  valley.  Ho  wos  accompanied  by 
Hon.  E.  W.  McComas  of  Fort  Scott,  Kan- 
sas, and  a  representative  of  the  Ihrad. 
Both  gentlemen  were  much  i)leaBt'd  with 
what  they  saw  and  heard,  and  St-nor  Jeria 
made  copious  notes  for  future  reference. 

The  party  carefully  iuspi  cted  Bnrgtuidy 
vineyard,  and  those  in  the  viciuity,  and  all 
its  appliances,  and  everything  was  declared 
by  Seuor  Jeria  to  be  as  good  as  anythitig 
he  had  seen  on  his  travils.  He  especially 
complimeuted  Mr.  Portal  on  the  perf*  ctiojj 
of  the  arrangemeuts  fur  wiue  making,  ami 
iu  the  careful  adaptation  of  the  buildings 
to  the  purpose  for  which  thiy  wt  re  d'  ■ 
signed.  There  are  nearly  250,000  gallons 
of  new  wine  on  th>  premises,  som  ■  in  th 
first  stage  of  fermentation,  some  ulreaii.\ 
fermented,  and  some  iu  all  the  stages  be- 
tween, so  that  the  party  had  ample  oppm 
tuuities  of  judging  as  to  ihe  merits  of  Mi. 
Portal's  system. 

When  the  tour  of  insp'Ctiou  had  beei 
completed,  Mr.  Portal  insisted  that  th 
contents  of  the  cellar  should  be  sampled, 
and  here,  again,  Seuor  Jeria's  capacity  as 
a  critic  shone  forth.  A  bottle  of  Bordeaux 
of  the  vintage  of  1884  was  first  tasted,  and 
the  Senor  passed  the  glass  back  and  forth 
below  his  nose,  tasted  and  smacked  his 
lips  in  the  most  approved  fashion,  and  de- 
clared that  when  such  wine  was  from  four 
to  six  years  old  France  itself  could  produce 
no  better.  It  had  all  the  bouquet  and  the 
taste  of  the  best  Bordeaux,  but  had  uot  had 
sufficient  time  to  perfectly  mature.  Of 
course  this  was  sound  criticism.  Wine  of 
the  same  type  iu  Franco  takes  from  eight 
to  teu  years  to  mature,  and  though  good 
results  are  more  quickly  obtained  in  Cali- 
fornia, such  wine  ought  not  really  to  be 
drunk  before  it  is  at  least  five  years  old. 

The  next  that  was  sampled  was  the  fam- 
ous Burgundy,  of  the  vintage  of  1883.  But 
here  the  party  differed  in  taste.  Seuor 
Jeria,  as  a  matter  of  personal  taste,  pre- 
ferred the  Bordeaux  and  Mr.  Portal  seemed 
inclined  to  agree  with  him,  but  Mr.  Mc- 
Comas and  the  Herald  preferred  the  Bur- 
gundy. The  whole  party,  however,  were 
agreed  that  the  two  were  perfect  specimeus 
of  their  respective  types. 

All  in  all,  therefore,  the  visit  of  Senor 
Jeria  to  Santa  Clara  valley  is  certain  to 
have  good  results.  He  is  a  man  of  world- 
wide reputation,  and  he  will  uot  fail  to 
speak  and  write  of  things  here  as  he  has 
found  them,  and  iu  this  way  the  fame  of 
our  productions  will  be  extended  in  every 
direction,  and  among  people  who  are  capa- 
ble of  understanding  and  appreciating  their 
superiority. 


Among  the  new  trade  calalogues  recently 
published,  is  that  of  P.  P.  Mast  &  Co.  of 
San  Francisco.  Besides  their  numerous 
out-door  agricultural  implements,  the  firm 
makes  a  specialty  of  the  Buckeye  Wine 
Pumps,  both  of  which  are  necessities  iu 
any  wiue  cellar.  Kedwood  tanks  are  also 
now  added  to  their  list  of  goods.  The 
catalogue  is  well  worth  perusal,  illustrated 
as  it  is  with  good  cuts  of  the  various  im- 
plements asd  machinei-y,  the  prices  of  all 
of  which  are  plainly  marked. 


CALIFORXIA     KAI!<»I?r». 


I'liln    Nenfton'H     Pnekliiic     NiireeMsfnlly 
I'oiiipeCluK  Mich  H|»»ii>»h   4d«>«c|M. 


Nkw  York,  Nov.  19. — The  Commercial 
Jiu  htin  says:  The  season  has  opeued  for 
California  raisius,  and  supplies  are  coming 
to  hand  qnite  freely.  Growers,  packers 
and  commissiou  nun  have  c-rtainly  good 
rt-asou  to  b"  ^ialisfi.  d  with  the  quality  of 
the  fruit  and  its  r.-ceptiou  by  the  Kisteru 
trade.  Tliis  is  really  th<  first  year  for  the 
placing  «»f  a  d<sirable  quality  of  goods 
fioui  ih-it  section  of  the  country  before  the 
public.  In  past  years  the  endeavor  to 
make  progress  without  ixp-rience,  hd  to 
the  placing  upon  the  market  of  vi  ry  in- 
ferior goods  as  couipiin  d  with  those  of 
Spanish  growth.  With  many  p.-ople,  the 
(-'alifornia  product  was  ngard«d  as  untit 
for  the  market,  the  appearunce,  ord' r  and 
taste  b.  ing  severely  cotiinienttd  upon,  and 
the  fruit  was  class  d  so  low  thai  it  could 
not  bi'  consider!  d  in  eoinp.  tiiion  with  im- 
port, d  good^.  Gr  iitrr  puinw  and  iiuprov  d 
^ULihods  for  curing  Imvc  b  eu  iiiir"tiMG( d, 
iijd  ihe  r.  suit  has  ti  m  ih-  iutr'xbicii'  n  of 
'f  a  class  of  goods  ih^il  i«  a  k  rioua  thr  at 
'<  future  irupoit  liuiis  ut  Sj^anish  fruit, 
i'hc  packing  is  dou  ■  iu  a  manner  that  re- 
1  cts  great  crtdil.  The  r<  c<  ipts  of  Ihe 
■i.ason  thus  far  indnd  *  37,000  boxes  for 
■IS'-  iu  the  miirkft;  12.000  boxes  for  Boston, 
2,0(10  boxes  for  Bjiltimnrr.  3,000  boxi-s  fur 
Philadv-lphia  and  1,000  boxes  for  Dover, 
Del. 


Tlip  French  Aeaileniy  on  **B«verAff««.* 


The  French  Academy  of  Medicine  has 
d^^^clared  with  great  earnestness  agniust  the 
use  of  the  wretched  alcohol  made  from 
graiu,  from  beet  root,  from  potatoes,  and 
from  a  variety  of  other  products,  and 
placed  ou  the  market  for  consumption  by 
the  poorer  classes.  It  is  asserted  that 
beverages  such  as  wine,  cider  aud  beer, 
when  they  are  pure  and  their  preparation 
has  been  good,  may  possibly  produce  in- 
toxication, but  such  as  leaves  in  the  organ- 
ism only  a  slight  fatigue;  but  the  distilla- 
tion of  graiu,  of  beet  root,  etc.,  has  brought 
about  a  new  state  of  affairs  and  a  uew 
danger,  and  has  put  within  the  reach  of 
the  uneducated  public,  at  a  very  low  price, 
alcohols  which  are  most  alarming  toxics, 
M.  Laucereaux,  in  a  commuuicatiou  to  the 
Asadeniy  on  this  topic,  speaks  of  having 
made  observations  iu  the  Paris  hospitals, 
during  a  period  of  fifteen  years,  on  not  less 
than  eight  huudred  aud  thirteen  individuals 
afliicted  with  alcoholism,  and  he  found  that 
the  greater  number  of  them  came  from  non- 
wine  producing  sections  of  the  coxiutry  aud 
from  foreign  countries.  The  Academy 
recommends  that  absolute  liberty  be  ac- 
corded by  Governmeut  to  the  side  of  bever- 
ages slightly  or  not  at  all  harmful,  like 
cider,  b.nr,  wiue.  etc.,  but  under  rigid  in- 
spection as  to  qn  dity. — NfVD  Vorfc  Tribum. 


Ou  the  27th  ultimo  a  display  of  Califor 
nia  wines  was  made  at  a  special  meeting  of 
representative  members  of  the  wine  trade 
of  New  \oik,  among  whom  were  several  of 
the  hading  wine  importers  of  the  metropo- 
lis. The  exhibit  of  samples  was  made  by 
Mr.  Ferdinand  A.  Habw,  of  Mi'ssrs.  Alfred 
Greenebaum  &  Co.,  San  Francisco,  and 
Jacob  Schram  of  Napa  couuty,  California, 
and  the  wines,  after  a  very  thorough  test, 
were  uuauimously  pronouucfd  by  those 
present  to  be  not  only  of  a  high  character, 
but  superior  to  any  ever  shown  in  tho' 
market. —  Wine  and  Sp'u-it  2ievmo. 
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SU.XOMA. 


Ailol>(<      IIoii«i'»     Mr.     4nlj-s     «<'ll 
4])li>ti    i;ilcii     Knvt»rll**    Ki'Mort  r< 
«'lty  I'fi.pic    li»li-Brpo<lliis 

|-:!*lllt»llMlllll4-ul         4'llHtl- 

vi'tN  I'.-llarN— 4JiMKl 

WliK'  I'roiii  the 

■■ills. 


From    G 


I  y  Till  iim-  llariiy.l 
luii.lliub's  wi'  vitnrui'd  througlj 
the  town  (tt  Sulicimii,  which  has  nn  oUl  luul 
dihipidutiil  iiiipiuiiiuci',  ns  though  it  had 
Been  bi-tti-v  diiys.  Most  of  the  old  buildings 
are  of  "iibobis,"'  or  suu-dried  bricks,  made 
about  9x18  nud  iy,  inches  deep.  Thiy 
appear  to  stand  the  w.uth.r  well,  aud  if  the 
walls  are  well  foot,  d  with  stone  aud  the 
roofs  kept  good,  will  last  for  auy  length  of 
time.  lu  the  center  of  the  town  is  a  large 
covered  pavilion  in  the  middle  of  a  square 
planted  with  trees.  This  is  used  for  vari- 
ous purposes— on  Siuulays,  escursion  trains 
from  the  city  bring  h\uulreds  of  people,  and 
they  use  it  for  a  picnic  ground,  dancing, 
music  and  public  unetiugs.  Fourth  of  July 
orations,  etc.  Following  up  the  valley, 
which  becomes  narrower  and  more  stony  as 
wo  procci  d  up  the  winding  roads,  crossing 
creeks  full  of  the  wild  vine  of  California 
climbing  up  the  highest  trees,  we  first 
called  at  the  new  cellars  and  distillery  of 
Mr.  Cady,  who  very  courteously  showed  us 
all  we  wanted  to  see.  His  cellars,  etc.,  are 
small  compared  to  some  we  have  seen,  but 
are  very  substantially  built  of  stone  and  ex- 
ceedingly well  arranged,  the  cellars  being 
built  against  the  hill.  The  grapes  are 
taken  in  on  the  top  floor  and  crushed  with 
a  hand-mill  aud  separator  worked  by  two 
men,  aud  capable  of  putting  through  two 
tons  in  an  hour. 

Mr.  Cady  having  a  name  for  his  wines, 
and  which  he  undoubtedly  deserves,  has  a 
family    trade    which    takes    most    of    his 
growth,    and   a   portion   of  the   cellars  is 
devoted  to  office  aud  bottling  departments. 
We  tasted  the   finest  Riesling  here  of  thf 
last  vintage  yet  seen;  also  Zinfandel  claret 
very  good.      An  attempt   to   make   sweet 
Muscat  was  not   a  success,  being  too  thin 
and  spirituous.     Mr.   Cady's  vineyards  are 
all   among   the   hillsides,   and  none  in  the 
valley.     He  uses  one  of  the  hydraulic  jack 
presses,  and  finds   it  suificient  for  his  pur- 
pose.    The  distillery  is  on  the  same  plan  as 
the  others  I   have  described  for  distilling 
the  pomace,  aud  when  there  is  too  much  of 
it  to   get   through  he  has  it  put  into  some 
old  vats,  aud  well  trod  in  and  covered  with 
earth   to   prevent   acidity  until   it   can   be 
operated  upon.     The  wines  are  all  bottled 
in  Califoruian  made  bottles  of  a  shape  de- 
signed by  Mr.  Cady,  and  with  his  brand  on 
each,  and  of  a  light-red  color.     They  cost 
about  S8%  per  gross;  clean  French  clarets 
cost  $9  per  gross,  but  mixed  bottles  can  be 
bought  for  very  much  less.     Bottling,   cap- 
suling, labeling  and  casing  up   is   done  as 
neatly  as  any  I  have  seen.     Called  nest  at 
Seveu   Oaks  Vineyards,  belonging  to  Mrs 
Warfield,  who   conducts   a   large  business 
herself.     Her  vineyards  are  all  on  the  hill- 
sides ;    the  cellars  aud  apparatus  much  as 
we  fouud   elsewhere,    including    the    new 
steam   crusher  aud    separator,    etc.      The 
proprietress  being  away  we  could  not  get 
much  information  from  the  old  Chinaman 
who  was  the  only  man  about  the  cellars. 

This  is  close  on  the  station  named  Glen 
Ellen,  and  the  terminus  of  this  railway, 
and  is  a  favorite  resort  for  the  San  Fran- 
cisco people  on  Sundays  and  holidays,  and 
they  could  not  have  a  more  beautiful  place 
to  go  tJ  for  outdoor  worship.  The  clear 
la 


sparkling  brook,  rippling  over  the  pebbles, 
and  shaded  with  trees  as  thick  as  they  can 
yrow  and  festooned  with  wild  vines,  deep 
pools  full  of  fish,  and  smiling  vineyards 
and  orchards  in  all  directions,  and  all  this 
— including  a  ride  of  one  and  a  half  hours 
across  thi'  beautiful  bay  of  San  Francisco— 
for  $1..50,  including  return.  Most  of  the 
people,  I  SIX  cially  family  parties,  take  their 
lunch  bask.  Is  with  Ih.iu  aud  make  a  day 
of  it.  Across  the  creek  and  up  a  pretty 
rugged  road  for  one  and  a  half  miles  is  a 
largo  fish-breediug  establishment,  owned 
uow  by  a  company  and  managed  ty  the 
former  osvner,  Mr.  Lamout.  Saw  salmon, 
trout  aud  carp  h?rb  in  all  stages;  one  pond 
of  trout  would  average  3  lb.  each  fish.  The 
ponds  are  puddled  and  lined  with  boards 
aud  asphalt.'d,  and  all  covered  at  about  six 
feet  high  with  loose  boards  during  the 
summer,  aud  which  are  removed  in  the 
winter.  The  hatching-room  is  fitted  up 
with  troughs  covered  with  wir. -gauze  lids. 
\h  the  young  fish  get  large  enough  they 
are  transferred  to  other  troughs.  lu  one 
trough  Were  thousands  of  lively  little  trout 
about  an  inch  in  length,  and  in  others 
larg  r  aud  larger.  They  are  fed  several 
limes  a  day  with  chopped  liver,  which  is 
prepared  by  a  machine  driven  by  the  water 
The  fish  are  caught  with  nets  as  re- 
quired, aud  sent  to  San  Francisco,  and 
fetch  .50  cents  per  pound.  They  are  taken 
by  the  large  hotels  and  restaurants.  They 
have  also  a  frog-breeding  pond  or  ponds, 
but  we  had  not  time  to  see  them.  .The 
water  for  the  whole  concern  is  taken  from 
the  creek  and  brought  rouud  in  wooden 
"flumes,''  and  falls  into  the  ponds  from  a 
considerable  height,  and  so  keeping  the 
water  in  constant  motion.  I  could  not 
ascertain  whether  it  is  a  paying  concern  or 
not,  as  the  manager  was  away,  but  it  is 
certainly  a  very  interesting  one.  On  our 
return  visited  the  cellar  of  Mr.  J.  Chauvet, 
a  Frenchman  from  the  Champagne  country, 
but  who  has  been  in  California  for  over 
thirty  years.  He  has  a  splendid  new  stone- 
built  cellar,  which  cost  $25,000,  and  has  it 
built  against  the  hill  at  the  back,  and 
facing  the  creek  in  the  front.  From  the 
front  cellar  door  a  bridge  of  200  feet  or 
more  in  length,  and  from  forty  to  fifty  feet 
above  the  bed  of  the  creek,  carries  a  line  of 
rails  fitted  with  a  truck,  which  takes  two 
pipes  of  wine  at  a  time  across  to  a  siding  of 
the  railway  on  the  opposite  side,  A  fall  of 
sis  inches  in  this  distance  enables  the  truck 
to  be  run  with  the  least  possible  trouble, 
aud  sixty  pipes  of  wine  a  day  can  be  load- 
ed aud  dispatched  if  required.  The  cellar 
is  of  three  stories,  and  the  grapes  are  taken 
in  at  the  back  from  the  first  flat,  and  passed 
up  into  the  top  stoiy  by  oue  of  the  endless 
baud  elevators,  aud  delivered  right  into 
the  crusher,  which  is  driven  by  a  10-horse 
power  vertical  engine  st't  on  this  floor  on 
a  bottom  of  bricks. 

Under  the  crusher  is  a  wire  sieve,  which 
lets  the  juice  drain  off  and  delivers  the 
skins  into  trucks,  which  are  run  along  the 
floor  and  "dumped"  through  holes  in  the 
floor  into  vats  below  or  into  the  presses, 
which  are  at  present  the  hydraulic  jack 
ones,  but  it  is  intended  to  have  a  proper 
hydraulic  press  in  time  for  the  vintage. 
There  is  a  Fairbank's  weigh  bridge  handy 
to  the  uuloadiug  place  for  weighing  grapes 
as  they  come  in.  Mr.  Chauvet  is  a  large 
buyer  of  the  grapes  growu  in  this  upper 
part  of  the  valley,  and  paid  last  year  from 
S2G  to  $33  per  ton  for  them. 

The  second  story,  or  fermenting  room,  is 
well  filled  with  vats  for  storing  or  ferment- 
ing in.  bnt  the  bulk   of   the   white  wine  is 


fermented  in  150-gallon  casks,  and  kept 
well  filled  up,  aud  so  continoed  every  fort- 
night after  the  fermentation  is  over. 

The  red  wine  is  all  fermented  with  false 
heads  to  keep  down  the  skins,  and  where 
there  is  no  groove  in  the  vat  a  couple  of 
clamps  are  fix.-d  under  the  last  hoop,  aud 
proj.'Ct  three  or  fouj  iuchcsabove  the  chine; 
a  bar  of  3  or  i  by  4  wood  is  put  through 
them,  and  the  head  propped  down  from 
this  crosspiece.  M.  Chauvet,  who  is  a 
jolly  old  Frenchman,  gave  us  all  the  in- 
formation we  asked,  and  volunteered  a 
good  deal  more.  He  says  that  he  can 
always  get  his  wine  thoroughly  fermented, 
even  when  as  high  as  13  of  Beaume  ;  but 
attaches  great  importance  to  beginning 
soon  enough  and  getting  over  the  vintage 
quickly,  so  as  not  to  let  the  grapes  get  too 
ripe.  In  former  times  they  were  often 
troubled  with  their  over-ripe  grapes  making 
a  badly-fermented  wine,  but  now  that  sel- 
dom happens.  I  did  not  see  a  single  white 
wine  but  what  was  in  excellent  conditiou. 
Mr.  Chauvet  very  kindly  took  samples  from 
auy  cask  I  liked  to  ask  him  to.  New  casks 
are  scalded  with  boiling  water  first,  and 
then  filled  if  possible  with  cold  water,  aud 
left  for  a  few  days  with  it  in  them.  A  little 
soda  in  the  boiling  water  is  considered  to 
be  an  improvement. 

I  tasted  some  very  excellent  wines  here, 
and  Mr.  Chauvet  has  no  difliculty  in  selling 
to  one  firm  in  this  city  all  he  cau  make  at  a 
paying  price,  ard  all  of  it  delivered  before 
the  nest  vintage.  The  distillery  is  old  and 
some  distance  away  from  the  new  cellar, 
aud  there  was  nothing  about  it  worth  while 
describing. 

The  new  cellars  and  all  about  them  are 
the  best  designed  of  any  yet  seen,  and 
kept  in  capital  order.  The  situation  of  th. 
place  is  very  unique,  the  banks  of  th.' 
creek  here  narrowing  in  together,  aud  are 
very  steep  and  deep,  so  that  a  good  deal  of 
excavating  and  filling  has  had  to  be  done  to 
make  room  for  such  an  extensive  buildiug 
and  to  give  access  to  it  both  back  aud 
front.  The  hills  in  this  upper  part  of  So- 
noma Valley  are  being  extensively  planted. 
Some  of  the  large  wine  merchants  in  the 
city  have  gone  in  for  planting  on  a  large 
scale.  I  do  not  think  that  the  phylloxera 
has  yet  reached  these  parts;  at  any  rate, 
the  vines  showed  no  signs  of  it,  and  are 
here  all  well  cultivatid. 


invited  to  inspect  the  results  of  the  vine- 
yards being  re-constructed  with   American 

vines. 

These  facts  certainly  go  to  substantiate 
the  rosy  view  which  Messrs.  Dutrenit  take 
of  the  case,  and  without  being  sufficiently 
sanguine  to  anticipate  with  confidence  that 
the  next  twelve  months  will  witness  a  con- 
summation of  their  hopes,  we  see  no  reoson 
to  doubt  that  a  more  prosperous  time  is  in 
store  tor  French  Viticulture.  The  prin- 
cipal difficulty  in  all  remedies  such  as  those 
required  to  free  the  vineyards  from  the 
evils  which  have  over-taken  them  ie,  of 
course,  tbe  expense,  and  down-hearted 
from  a  continuance  of  reverses,  the  grower 
feels  disinclined  to  risk  further  loss  by 
throwing  good  money  after  bad.  Once  let 
it  bo  established  beyond  fear  of  contradic- 
tion that  the  end  is  secure,  and  he  will  set 
to  work  to  repair  the  damage  with  a  heart 
made  light  with  the  knowledge  that  what- 
ever he  may  expend  will  ultimately  retrieve 

his  fallen  fortunes.        

Wetuiore's    wine. 


Beslstaut  Viues  in  Fraiicp. 


(Ridley's  Wioc  aod  Spirit  Circular.] 

Mr.  Gaston  Bazille,  Senator  of  the  Her- 
ault,  in  his  discourse  before  the  recent 
Congres  Vilicole  at  Bordeaux,  describes  the 
powers  of  the  American  vines  of  resisting 
the  Phylloxera  as  being  beyond  all  doubt, 
and  further  declares  his  being  but  little 
troubled  as  to  the  future  of  the  industry. 

In  addition  to  opinions,  we  have  the  cor- 
roborating testimony  of  examples,  aud  it  is 
impossible  to  deny  that  where  care  has 
been  bestowed  upon  the  vineyards  the  re- 
sults have  been  most  successful.  Oue  firm 
of  growers  in  the  Bas  Medoc,  who  have 
been  unsparing  both  in  pains  and  in  ex- 
pense, inform  us  that  their  viues  never 
looked  so  healthy  as  at  present,  and  that 
on  their  estate  they  expect  the  yield  to  be 
forty  per  cent,  in  excess  of  last  year,  whilst 
another  grower  estimates  his  increase  at 
over  a  hundred  per  cent.  In  the  Blaye 
districts  we  have  also  heard  of  a  most  sat- 
isfactory issue  of  a  series  of  experiments, 
which  appear  to  have  considerably  sur- 
prised and  delighted  a  party  of  wine  grow- 
ers from  tbe  Charentr-Iuferi^ure.  who  were 


[Correspoudence  Wine  and  Spirit  Review.] 

Mr.  Wetmore,  whoso  practical  views, 
gained  from  personal  experience  in  wine 
making,  are  held  in  holy  horror  by  scien- 
tists, has  this  year  made  his  wine  out-of- 
doors  under  a  tree.  He  had  no  trouble  in 
fermentation,  and  had  not  even  the  pro- 
tection afl'orded  by  a  cow  shed  in  which  he 
made  his  last  lot  of  wine  ;  and  very  good 
wine  it  was,  too.  Mr.  Wetmore  has  proved 
beyond  doubt  that  good  wine  can  be  made 
in  a  rough-and-ready  sort  of  way,  bat  he 
probably  makes  more  of  the  circunstance 
for  the  sake  of  teasing  those  who  adhere 
strictly  to  scientific  principles.  There  are 
hundreds  of  vine  growers  who  can  not 
afford  to  build  large  and  elaborate  cellars, 
and  Mr.  Wetmore' s  cow-shed  aud  out-of- 
door  experience  is  very  useful  to  them. 

Favorable  judgment  has  been  passed  up- 
on California  wines  by  tbe  London  expert, 
Hudson,  and  it  is  learned  that,  with  energy, 
a  good  market  can  be  fouud  in  England  for 
certain  classes  of  our  wines.  Efforts  will 
made  to  develop  a  trade  in  this  direction. 
The  Australian  wine-makers  have  been  vig- 
orously pushing  into  the  London  market, 
aud  it  is  expected  that  they  will  be  our 
greatest  opponents  there.  Besides  this,  the 
.\ustralian  wines  are  heavier  than  those  of 
California,  and  it  is  the  heavy  wines  to 
which  Englishmen  are  accustomed.  How- 
ever, the  more  the  markets  the  better  for 

trade. 

*  • 

Wine  .TInklnK- 

[St.  Helena  Star.] 

Politics  and  the  election  have  so  occu- 
pied our  attention  the  past  month  or  more 
that  we  have  neglected  our  wine  growers 
somewhat  during  that  time.  The  same 
causes,  however,  have  not  affected  our 
wine  men,  and  we  find  th-y  have  been  and 
are  still  busily  engaged  with  the  vintage. 
The  crop  is  much  larg.r  than  was  antici- 
pated and  some  of  the  cellars  are  still  re- 
ceiWng  first  crop  grapes.  It  is  thought 
that  next  week  will  wind  up  the  season's 
work.  It  has  been  a  most  favorable  one 
for  wiue  makers,  aud  the  manufacture  of 
wine  has  progressed  with  gratifying  suc- 
cess. The  yield  in  Napa  county  will  be 
very  large  aud  will  surprise  many  of  oar 
people;  at  the  same  time  we  feel  justified 
in  saying  that  the  quality  of  wine  made 
will  be  fully  up  to  the  standard  and  should 
command  a  ready  sale  wheu  placed  on  the 
market.  We  shall  start  out  immediately  on 
our  annual  tour  of  tbe  cellars,  and  hope  in 
our  next  issue  to  give  our  readers  valuable 
information  regarding  the  vintag   of  IHB*. 
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SAN   FRANOISOO   MERCHANT. 


November  26,  1886 


VlTlClXTfRAL     COaiMINMIO?!. 


The  regular  eemi-aDnnal  meeting  of  the 
Board  of  Stute  Vilioulturul  ComiuiHsiouont 
waa  htld  ou  the  16tb  iuHt.  Treseut,  Arpikd 
Baranztby.  ConiuuKHiuutr  for  tlio  State 
at-Largo;  C.  A.  Wi'imore,  for  the  Sau 
Franoiflco  diBtrict;  Churles  Krug,  for  Napa 
district;  iHaac  DeTurk,  for  Sonoom  dis- 
trict; George  Wt-ttt,  for  San  Jomiuiu  dis- 
trict; L.  J.  Rose,  for  Los  ADgeU-K  district; 
Messrs.  J.  Du  Bjirth  Shorb,  G.  G.  BIhuc- 
hard  aud  K.  B.  Blowers  were  abseut. 

The  first  order  of  bnsiuesR  was  the  eleo 
tiou  of  ofllcers  for  the  comiug  year,  which 
resulted  as  followti:  Arpud  Ilaraszthy, 
President;  Charles  A.  Wetniore,  Vice-Pres- 
ident; Charles  Krug,  Treasurer;  John  U. 
Wheeler,  Secretary;  C.  A.  Wetmore,  Chief 
Executive  OMcer. 

rSOTKCTION    DKMANDKD. 


A  discussion  took  place  iu  regard  to  the 
necessity  of  protecting  the  wine  interests 
of  Califumiu  by  Niitiounl  legii^ihitiuu. 

The  following  resolution  waa  offered 
by  L.  J.  Rose,  which  waa  unanimously 
adopted : 

liesolvtd.  That  the  Executive  Committee 
of  this  Board  be  authorized  to  apply  all 
the  available  funds  provided  by  the  State 
appropriation,  not  uecesary  for  the  mainte- 
nance of  regular  work  of  the  Board,  to 
expenses  of  the  California  Grape  Growers' 
and  Wine  Makers'  Association,  presenting 
the  claims  of  vine  growers  before  Congress 
and  in  awakening  public  interest  in  dispos- 
ing of  our  products,  and  this  Board  urges 
upon  the  vinegrowers  of  the  State  the  im- 
portance of  subscribing  liberally  to  the 
fands  of  the  association,  so  that  sufficient 
for  practical  purposes  may  be  collected  and 
properly  expended.  Also,  that  it  is  the 
sense  of  this  Commission  that  Mr.  Wetmore 
be  authorized  to  act  for  the  Commission  at 
Washington  during  the  coming  session,  to 
assist  iu  securing  legislation  favorable  to 
the  wine  growers  of  this  State.  Also,  that 
this  Board  is  not  in  favor  of  the  passitge 
by  Congress  of  any  measures  extending  to 
grain  spirits  freedom  of  taxation  when 
used  in  fortifying  wines. 

The  Secretary  was  instructed  to  record 
npon  the  minutes  of  the  meeting,  without 
a  formal  resolution,  the  reiteration  of  pre- 
vious resolutions  relating  to  various  mat- 
ure of  legislation  demanded  by  vine  grow- 
growers  aud  endorsed  by  action  of  the  last 
Legislature.  These  resolutions  relate  to 
extension  of  the  bonding  period  for  spirits 
and  privileges  of  changing  puckages  iu 
bond,  also  to  the  use  of  grape  brandy  free 
of  tax  in  the  necessary  fortification  of 
sweet  wines,  also  to  the  passage  of  laws  to 
protect  genuine  wines  against  unfair  com- 
petition with  spurious  and  adulterated 
goods,  also  to  an  increase  in  tariff  on 
raisins. 

The  officers  of  the  Board  were  instructed 
to  make  known  to  the  next  Legislature  the 
necessity  for  coi-tinuiug  aud  increasing 
appropriations  necessary  for  the  rapidly 
growing  field  of  operations  in  which  the 
Commissioners  were  required  to  work.  On 
motion  of  Mr.  DeTurk  the  following  was 
adopted : 

Resolved,  That  the  thanks  of  the  Com- 
mission and  California  vine  growers  are 
especially  tendered  to  the  Senators  and 
Representatives  of  this  State  for  their 
united  efforts  made  during  the  last  ses- 
sion of  Congress  iu  behaU  of  viticultural 
measures. 


HOW   TO   DKVKLOP   A   UABKKT. 

A  protracted  dtscuHsion  was  entered  into 
concerning  the  best  means  for  developing 
markets  for  our  products.  The  opinions 
seemed  to  prevail  that  so  far  as  cnnsnuHTH 
were  concerned,  there  would  be  no  lack  of 
demand  sufficient  to  exhaust  our  increasing 
supplies  at  profitable  prices;  but  that  there 
exiHt4d  between  the  producer  aud  the  con- 
sumer a  missing  link  in  their  commercial 
relations.  What  seems  to  bo  necessary  is 
the  establishment,  in  all  places  where  con- 
sumption can  bo  developed,  of  houses  spec- 
ially devoted  to  the  purchase  and  distribu- 
tion of  wines  in  hirge  bulk;  such  houses 
being  provided  with  good  cellars  for  the 
storage  and  maturing  of  wines  iu  such 
quantities  that  consumers  and  the  retail 
trade  may  be  able  to  procure  after  personal 
inspection,  uniform  articles,  according  to 
the  qualities  desired,  at  reasonable  prices. 

Several  of  the  members  of  the  Commis- 
sion expressed  the  opinion  that  it  was  of 
the  utmost  importanco  at  the  present  time 
to  make  known,  throughout  the  entire 
country,  that  the  products  of  this  State 
were  rapidly  increaBing  in  volume,  thereby 
affording  the  necessary  supplies  for  the 
maintenance  of  legitimate  business,  the 
circumstances  of  our  development  off>ring 
favorable  inducements  for  the  investmeut- 
ment  of  capital  in  purchasing  aud  handling 
stocks  for  distribution  to  consumers,  with 
the  least  possible  expense  attendant  upon 
such  distribution,  so  that  retail  prices  may 
not  become  exhorbitant. 


INCBEASED   CAPITAI.   IS  AU90   BEQUIBED 

To  purchase,  mature  and  handle  wines  in 
this  State.  The  producers  are  frequently 
communicated  with  by  parlies  who  desire 
to  establish  agencies  in  the  Atlantic,  West- 
ern and  Southern  States,  but  this  means  of 
extentiou  of  trade  is  generally  impractible, 
because  producers  are,  for  the  most  part, 
unable  for  want  of  capital  to  carry  their 
stuekfi,  and,  in  many  cases,  by  reason  of 
want  of  mercantile  training  to  enter  into 
such  pursuits  where  the  points  of  produc- 
tion and  consumption  are  so  widely  sepa- 
rated. Excepting  iu  a  few  cities  there  are 
no  properly  conducted  wine  cellars,  con- 
sumers being  supplied  by  the  most  expen- 
sive methods  of  retail  distribution,  which 
causes  prices  to  be  very  high  and  prevents 
the  people  from  having  an  opportunity  to 
select  from  large  stocks  according  to  their 
taste.  A  sufficient  supply  aud  demaud  ex- 
isting, there  is  a  need  of  the  developement 
of  a  legitimate  trade,  conducted  by  men 
who  will  give  every  opportunity  tor  the 
public  to  obtain,  at  reasonable  prices,  good, 
sound  table  wine,  free  from  useless  ex- 
penses, fiction  of  false  lables  aud  uncer- 
tainties of  genuine  quality.  To  make  these 
facts  known  wherever  opportunity  offers  is 
the  desire  of  the  Commission,  and  to  this 
work  the  vine  growers  throughout  the  State 
are  invited  to  lend  their  earnest  and  con- 
tinued co-operation. 

THIS  TEAB's  wine  CROP. 

The  product  of  this  State  in  wine  is 
variously  estimated  this  year  at  from 
15,000,000  to  18,000,000  gallons,  consider- 
able of  which,  more  than  usual,  owing  to 
the  failure  of  Congress  to  complete  the 
legislation  relating  to  sweet  wines,  is  being 
distilled.  This  product  will  be  more  than 
doubled  iu  the  next  few  years  from  vines 
already  planted,  thereby  necessitating  a 
large  increase  in  commercial  facilities,  to 
supply  which  those  who  wish  to  engage  in 


may  easily  procure  large  stocks  of  new 
wine  through  houses  now  in  existence  hero, 
or  through  brokers,  at  the  lowest  rates 
possible,  or  they  may  obtain  mere  mature 
wines  from  those  engaged  in  the  business 
of  purchasing  and  storing  the  same.  The 
great  demand  of  the  market  is  for  cheap, 
sound,  palatable,  every-day  wine  for  family 
consumption.  Consumers  can  easily  be 
taught  by  the  trade  how  to  obtain  wines  by 
the  barrel,  and  to  bottle  themselves,  there- 
by saving  a  great  part  of  the  expense  of 
wine  consumption.  The  trade  has  also  a 
limited  demand  for  very  fine  old  and  ma- 
tured wines,  which  can  easily  be  disposed 
of  in  bottle  at  much  higher  prices.  The 
l^reliminary  efforts  in  procuring  from  very 
liyht-b  ■ariug  varieties  of  vints,  such  as 
those  of  the  celebrated  Bordeaux  and  Bur- 
gundy districts,  have  been  so  successful 
that  larger  areas  of  commoner  varieties  will 
be  grafted  to  these  fine  stocks  by  those 
who  can  afford  to  mature  fine  wines  and  to 
wait  for  the  successful  outcome  of  rivalry 
with  the  celebrated  brands  of  Europe. 
Heretofore  stocks  of  wines  of  this  latter 
quality  have  been  too  small  for  practical 
commerce,  but  t  fforts  are  now  being  made 
to  supply  this  demand,  which  will  be  fully 
satisfied  in  all  respects  in  the  nest  few 
years,  during  which  time  a  special  trade  iu 
select  bottled  goods  will  be  developed. 

NEEDS    OF    THE    ASSOCIATION. 

The  officers  of  the  Commission,  co-oper- 
ating with  the  Grape  Growers'  and  "Wine 
Makers'  Association,  find  their  greatest 
difficulties  in  procuring  sufficient  funds  for 
defraying  expenses  of  work  extended  over 
so  wide  a  field.  During  the  last  session  of 
Congress,  the  Wine  Makers'  Association 
undertook  to  assist  in  this  matter,  the  Com- 
mission agreeing,  so  far  as  its  appropria- 
tions would  permit,  to  supply  deficiencies. 
Only  a  portion  of  the  funds  required  for 
future  work  can  bo  provided  for  out  of  the 
appropriations  made  by  the  State,  so  that 
if  anything  further  is  to  be  done,  interested 
parties  must  come  forward  immediately 
with  subscriptions  to  the  funds  of  the  Wine 
Makers'  Association.  Stumbling-blocks 
thrown  iu  the  way  of  the  work  of  the 
Commission  at  the  present  time  will  nec- 
essarily result  iu  serious  disadvantage  to 
the  State,  the  success  of  which  depends  so 
much  upon  the  profitable  prosecution  of 
viticultural  enterprise.  The  general  busi- 
ness interests  of  the  State,  especially  all 
those  that  depend  upon  immigration  of 
industrious  settlers,  the  value  of  real  estate 
and  the  security  of  loans  made  iipon  vine- 
yards and  lands  useful  only  for  viticulture, 
are  vitally  involved  in  these  questious. 


Polufa  OB    PranluK* 


As  soon  as  the  vine  puts  forth  sofficient 
wood,  the  method  of  pnining  to  be  adopted 
must  be  decided  upon.  Every  deby  in  the 
normal  couhtitution  of  the  stock  is  a  de- 
gradation of  the  vino  and  a  postponement 
of  remunerative  production. 

Not  only  is  it  necessary  to  train  the  vine 
in  the  first  place  in  the  shape  it  is  to  as- 
sume, but  its  frame  must  bo  complete  with- 
out delay,  in  order  to  have  well  established 
vines,  without  a  deformity,  and  in  which 
the  sap  circulates  freely,  and  properly 
nourishes  each  short  spur  of  each  fruit 
branch. 

Pruning  may  be  done  during  repose  of 
the  vegetation,  that  is  to  say  from  the  time 
all  the  leaves  have  fallen  off  until  the  sap 
begins  to  circulate,  which  is  about  the  end 
of  February.  Th  e  vines  must  not  be 
pruned,  however,  when  the  weather  is  too 

cold. 

Whatever  method  of  pruning  is  to  bo 
adopted,  the  treatment  of  the  vine  for  the 
first  two  years  is  the  same. 

The  vines  being  planted  and  earthed  up, 
each  plant  must  bo  cut  down  so  as  to  leave 
only  two  eyes  above  ground. 

These  young  vines,  sometimes,  put  forth 
wood  with  vigor  ;  very  often,  on  the  con- 
trary, but  very  feeble  shoots  are  developed 
the  first  year. 

The  first  year  the  lowest  shoots  must  be 
pruned,  leaving  one  or  two  eyes,  and  the 
others  radically  suppressed,  while  keeping 
the  old  wood.  In  the  case  of  the  feeble 
vines,  it  suffices  to  cut  off  the  upper  shoota 
close  to  the  old  wood,  without  pruning  the 
lowest  one  at  all.  The  old  wood,  without* 
being  injurious,  is  useful  to  fasten  the 
young  shoots  to,  and  prevents  the  v  ine 
from  being  covered  up  with  the  earth  dur- 
ing plowing;  it  should  not  be  cut  off  until 
the  second  pruning.—  Wi/nberg  Times. 


ViticiiUiirnl    Kevertiea. 


Aunltcrnteil    f'reiicn    Wines. 


The  amount  of  adulterated,  artificial  and 
blended  wines  sold  iu  Franco,  says  an  ex- 
change, can  bo  inferred  from  some  of  the 
statistics  of  the  French  Minister  of  Fi- 
nance, iu  regard  to  the  Spirit  tax.  At 
present  all  wines  loss  than  15  degrees  alco- 
holic strength  escape  with  a  light  duty;  be- 
yond that  strength  added  duty  is  imposed. 
The  actual  strength  of  wine  sold  in  con- 
sumption is  only  from  8  to  10  degrees,  the 
difference  representing  the  amount  of  adult- 
eration or  dilution.  The  Minister  proposes 
to  reduce  the  maximum  at  which  higher 
duties  are  charged  to  12  degrees,  and  by 
this  means  alone  expects  to  raise  $2,200,000 
a  year.  By  another  tax  on  dried  raisins, 
now  used  almost  exclusively  for  the  manu- 
facture of  artificial  wine,  ho  expects  to 
raise  at  least  $400,000  more.  lie  estimates 
the  business  should  give  immediate  atten-  I  the  artificial  wine  now  produced  at  GG.OOO,- 
tion.     Houses    that    may    be    established,  |  000  gallons.—  W'int  and  Fruit  Qrower. 


The  wine  making  industry  is  still  young 
iu  California,  but  we  have  already  suffered 
a  little  from  bad  seasons.  That  we  are  not 
alone  in  this  respect,  and,  iu  fact,  compara- 
tively better  off  than  others,  will  be  seen  by 
the  following  extract  from  Hidley's  Ifine 
and  Spirit  Circular: 

"That  it  is  not  for  mortals  to  command 
success  none  can  be  more  painfully  aware 
thau   the   vigneron,    aud    it  seems  that  his 
career  is   one   which  is  fatally  cursed  with 
sanguine  anticipations  destined  with  more 
or  less  regularity  to  be  dashed  to  the  ground. 
Fur  examples  of  this,  one  has  only  to  turn 
to  the  history  of  the  M^doc  aud  of   Cham- 
pagne during  the  past  four  years.     In  1883, 
in   both   these   districts,  early  promise  was 
falsified    by    the    unfavor.ible   weather    in 
which   the    fruit   was  gathered,  thus  com- 
promising  the   situation  as  regards  quality 
almost  at  the  eleventh  hour.     In  the  follow- 
ing year   fnihlnc  stepped  in  to  prevent  an 
exceptionally  fine  Wine,  being  the  universal 
product   of   the  Gironde,  although  on  the 
other  hand  Marue  furnished  the  necessary  ' 
exception  to  prove  the  rule,  aud  was  blessed 
with  a  good  and  fairly  abundant  vintage. 
In  1885,  however,  we  witnessed  a  return  to 
previous  experiences,  cold  and  w^t  weather 
at  vintage  time  preventing  what  a  few  weeks 
previously  looked  like  a  big  success,  whilst 
the  Medoc  suffered  iu  point  of  quality  and 
quantity   from   mildew    and  conhire.     This 
year   the   Claret  yield  is  again    prejudiced 
by  the  same  causes  which,  combined  with 
unfavorable  weather  at  the  time  of  flower- 
ing, have  also  operated  unfavorably  on  th« 
Champagne  crop.'* 


November  26,  1886 


SAN   PRAKOISOO    HIERCHANT. 
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viTicrtrrBE  ASt*    its    enemies. 


Editoe  Meiilhant:— D.iily  it  is  my  good 
fortune  to  luoct  with  gi-iitiemeu,  ami  bitter 
still,  sometimes  with  ladies  who  sympa- 
thetically inquire  how  viticulture  is  pro- 
pressing.  Eager  to  learu  particulars  of 
the  goings  on  in  vineyard  and  cellar  in 
America,  they  invariably  express  their  de- 
light with  what  i-'  accomplii^hed  ou  the 
Pacific  Const.  With  patriotic  pride  they 
add  the  hope  thut  the  period  may  be  uear 
when  the  native  product  will  suffice  for  the 
requirements  of  the  table  of  the  uatiou. 
The  tangible  proof  of  n-suUs  thus  far 
reached  in  quality  wines  of  H.  W.  CrabbV 
plaut^itiou,  generally  wiu  allies  for  our  in- 
dustry. Whoever  once  has  practically  ex- 
amined, tried  and  compared  these  wines, 
adopts  them  for  his  table  diiuk.  This  is 
the  bright  side  of  the  matter. 

But   now  let  a  few  words   be  said  of  the 
obstacles  and  enemies  to  California  viticul- 
ture.    Enemies    there    are  at   home  in  the 
producing   State.     Apathy   on   the  part  of 
many  growers   iu    the  efforts   to  raise  the 
standard  of   our   vineyard  stock,   absolute 
discouragement  ou  the  part  of  a  number  of 
the   wealthiest  proprieti.rs  of  vineyard   b,\ 
withholding  their  mite  for  the  work  which 
has  been  begun  for  the  safety  and  healthy 
development  of  our  industry,  slaps  in  the 
faces  of   those  who    mean  well    and   havt 
worked  and  have  not  even  been  adequately 
reimbursed   after   giviug    their    labors   for 
love — these    are   a   few   of    the    hindering 
features.     The   want   of    pride   iu   quality 
readily   excused   by    the   wine-trade,    with 
the  argument   that   cheapness  is   the  first 
condition    for    business,    may    hardly    be 
laid   to   the   merchant's    discredit.     But  it 
is  a   great   defect   in   a  producer.     Invest- 
ments of   huge  capital   in   extensive   vine- 
yards  will    be  impediments  to   that   pro- 
gress, without  which  our  wines  will  never 
get  over  the  stigma  that  they  are  not  fit  for 
a  gentleman's  consumption,    which   in    too 
many  instances  in  trade  in  third  hands  is 
but  too  well  deserved.     This  circumstance, 
the   vilest   stufl*,   just   proper  for  distilling 
after  disacidifying  it,  sold  and  still  worse, 
bought  by  consumers  even  in  the  National 
capital,  militates  against  the  assertion  that 
California  produces  qualities  of   the  'nicest 
wines.      People   have   too   often   tried    to 
swallow  imperfect  Mission  giape   wine   or 
ujilb — sour   ones,    to   venture   upon   again 
risking  to  get  nauseated.     The  elegant  man 
is  as  a  rule  a  connoisseur  only  of  what  upon 
the  strength  of  label  and  high  price  he  feels 
obliged  to  consume  on  extraordinai^  occa- 
sions because   it   hails  from  across  the  At- 
lantic.    To  disturb  his  acquired  dogma  of 
label — infallibility  is  an  undertaking  rather 
steep  for  one  humble  individual.     Ludicrous 
happenings  that  will  make  one  or  the  other 
feel  ashamed  of  his  unbelief   in   American 
ability  to  satisfy  scrupulous  tnstis,  cm  not 
contribute   to   persuade  and  convert  many. 
Here   we   proved  to  thousands  of  gutsts  in 
May.    at   the  Viticultural  Convention,  that 
"^      the   failings   of   years  ago  in  the  quality  of 
vintages  have  been   corrected.     Many  be- 
lieve  it,    because    the   proofs   were    given. 
What  of  it?     The  bulk  of  those  chosen  ones 
who   are   not   afraid  of  wine,  go  for  their 
dram   to   the   imported  liquor-bar,  and  top 
their  meals  and  water,  milk  or  coffee   ac- 
companiment, with    sour-mash.     The  sim- 
ple task  to  rent  a  business  office  room,  in  a 
central   location,    (having  the  cellars  at  a 
great  distance,)  was  O'- '  iccessful  for  many 
days.     The  wine  iuteie...  here  is  largely  iu 
the  hands  of  grocers.     It  was  not   possible 
to  obtain  a  store  uear  two  grocers,  because 


one  of  them  intrigued  against  it,  opposing 
the  pure  wine-interest  of  California.  Many 
instances  of  being  snubbed  because  of  the 
word  "wine"  acting  like  a  red  rag  ou  a 
fcull  on  the  follower  of  Mohammed's  doc- 
trine on  liquids,  would  not  have  his 
premises  defiled,  were  experienced.  For 
some  months  the  office  was  installed, 
rented  from  a  tenant  who  is  of  sound 
sense.  Soon  the  prohibition  woman,  a 
Mrs.  Riordan,  who  is  the  proprietress, 
appeared  to  drive  me  out.  And  she  bided 
her  time  and  drove  out  the  unholy  office, 
where  no  liquors  were  served  on  the 
premises.  Hurriedly  the  few  dozens  of 
wines,  which  materially  served  for  samples, 
had  to  be  moved  with  the  furniture,  as  the 
proprietress  refused  renewal  of  lease  to  tht 
tenant,  and  for  nine  days  no  place  of  com 
fort  where  to  sit  down  at  one's  desk  was  to 
be  had  for  the  grape  grower's  office  in 
Washington  city — at  least  not  in  a  proper 
location. 

The  interest  of  the  imported  liquor-trade 
is,  and  will  be  for  some  time  to  come,  very 
powerful  iu  these  regions.     Antagonizing  it 
vguld  be  folly.     Nor  have  the  really  legiti- 
uate  wines  of    a  superior  nature  any  rea- 
son  to   fear   our    native   wines.     But    the 
frauds    perpetrated  with  the   so-called  im- 
ported wines  that  are  concocted  and  passed 
>>ff  to  the   snob   are   certainly  our   mighty 
rivals.     The  work,  to  have  our  pure  wines 
from  superior  progragation   substitute  the 
ordinary  exotic  ones,  will  be  slow,  but  it  is 
sure  to  be  brought  about   by  efforts  to  let 
the  truth  about  both  become  familiar.     Pro- 
hibition is  very  powerful.     Its  ally  hypo- 
cricy  equally  and  perhaps  more  so.     With 
both  abnormities  in  the  heart  of  fair  Cali- 
fornia  and   her  true  civilization,  how  can 
we  hope  of  being  recognized  as  producing 
a  better  remedy  for  alcohol-excesses?     By 
nothing  better   than   improvement   of   the 
quality  of   our  product,  by  eradicating  in- 
feriority   of     ordinary    wines    (and    bran- 
dies) from  the  yet  too  abundant  Mission 
growths,    and    in    their    stead    supplying 
good  and  pure  ordinary  winea.     Our  grand- 
children  will   have   many  a   hearty  laugh 
over  their  grandparents'  aberration  of  con- 
demning to  nou-consumptiou  the  best  bev- 
erages nature  supplies  now  at  home — wine. 

F.    POHNDOKFF. 

Washington.  D.  C,  Oct.  31,  1886. 


REPORT     OF     THE     PRESIDENT     OF 

THE      HAWAIIAN       COM.HER. 

CIAE      ANO      SI'UAK 

COMIMXY. 


California    Fruit    Tor    Eugrland. 


California  can  uuquestionably  send  fruits 
to  England  in  fine  condition  if  the  growers 
will  properly  organize.     The   fruit   that  lis 
reaching  New  York  from  California  is  com- 
ing in  quicker  and  in  better  condition,  and 
rising  in  the  market  yearly.     An  immense 
quantity   of   grapes  reach  England  packed 
in  sawdust,  and  California  "beats  creation'' 
as  a  grape  grower.     The  waste  of  fine  fruit 
iu  California  is  shocking,  considering  there 
are  so  many  consumers,  and  to  this  subject 
at   the   American   Exhibition   in    London, 
Chicago  should  devote  the  closest  attention. 
London   is   the    best   market  for  fruit;  for 
grapes,  peaches,  nectarines,  fine  pears,  and 
the  sort  of  fruit  California  produces  in  per- 
fection; and  the  carriage  across  the  contin- 
ent is  now  so  rapid  and  by  a  system  so  per- 
fect, as  well  as  across  the  ocean,  that  the 
gardens  of  Southern  California  should  nev- 
er be  at  a  loss  for  a  sale.     The  fruit  gar- 
dens  of   California  are  a  far  better  invest- 
ment than  cattle  ranches;    indeed,  we  are 
only  now  being  educated   up   to   the   fruit- 
consuming  point,  which  any  nation  would 
be  sure  to  reach,  given  the  opportunity  of  a 
full,  cheap  and  continuous  supply. — Anglo- 
American  Times. 


To  the  Stockholders  of  the  Jtawaiian  Cotn- 
mercial  and  Sugar  Company — Gestlemks: 
In  presenting  this,  my  second  annual  re- 
port; I  shall  endeavor  to  give  you  reliable 
information  with  regard  to  the  operations 
of  the  Company  during  the  campaign  of 
1886,  extending  from  Nov.  1,  1885,  to  Oct. 
31,  1886. 

In  my  last  report,  one  year  ago,  I  esti- 
mated the  crop  of  1886  at  11,000  tons.  It 
amounted  to  14,025  tons. 

The  average  price  received  for  it  was 
$85  11-100  per  ton,  or  4.255  cents  per 
(ound,  against  S102.18  per  ton,  or  5.109 
cents  per  pound,  last  year.  The  amount 
realized  from  sales  of  'sugar  this  year  was 
$1,193,705.04  against  $081,240.22  last  year. 

EXPENSES. 

The  expenses  during  the  past  year  have 
been  $849,202.74  or  $70,766.89  per  month, 
or  about  $3,800  per  month  more  than  last 
year,  while  the  production  of  sugar  has 
been  considerably  more  than  double  that 
of  last  year. 

Milling  expenses  this  year  have  been 
$9.40  per  ton,  against  $12.67  per  ton  last 
year.  In  addition  to  ordinary  expenses, 
$42,013.83  have  been  expended  for  perma- 
nent improvements,  such  as  buildings, 
fences,  etc. 

While  the  expenses  the  past  year  have 
somewhat  exceeded  my  estimate,  it  must 
be  remembered  that  the  production  of  sugar 
has  also  exceeded  my  estimate  by  30  per 
cent. 

The  introduction  of  Japanese  labor  re 
ferred  to  in  my  last  report,  has  neither 
been  as  profitable  or  economical  as  was 
anticipated.  The  company  has  in  use  two 
steam  plows  which  turn  up  the  ground  to 
the  depth  of  sixteen  inches,  which  im- 
mensely increases  the  production  of  cane, 
as  well  as  the  expense  of  plowing.  So 
favorable  has  beeu  this  experience  that  an- 
other plow  has  been  ordered.  A  very  large 
item  of  expeusf  is  in  removing  stones  and 
preparing  the  land  for  the  first  crop,  which 
in  many  places  amounts  to  $30  per  acre. 

FINANCIAL    CONDITION. 

At  the  last  annual  meeting  there  was  a 
bonded  indebtedness  of  $1,100,000,  and  an 
overdraft  at  bank  of  $117,416.46. 

Since  that  time  the  overdraft  has  been 
paid.  One  hundred  thousand  dullars  of 
the  bonds  have  been  paid  and  cancelled, 
and  at  the  close  of  the  fiscal  year,  Oct.  31, 
there  was  $91,000  ou  hand,  about  enough 
to  pay  expenses  until  the  uext  crop  comes 
in — showing  a  gain  during  the  year  of 
$308,416.46. 

When  it  13  remembered  that  the  last 
previous  year's  report  showed  a  loss  of 
$150,000,  this  showing  should  be  very 
satisfactorv  to  the  Stockholders. 


price  it  will  bring,  I  will  not  attempt  to 

predict. 

CBOF  OF   1888. 

One  thoasand  acres  of  new  land  are 
being  cleared,  plowed  and  planted  this 
year,  which  will  be  harvested  in  1888, 
And  it  is  expected  that  the  yield  for  that 
year  will  exceed  any  previous  year.  For 
information  more  in  detail,  of  the  opera- 
tions and  expenses  of  the  Company  during 
the  past  year,  I  refer  you  to  the  report  of 
the  Secretary. 

All  of  which  is  respectfully  submitted. 

H.  L.  Dodge,  President. 

San  Franciaco,  November  15,  1886. 


Report  or  tbe   Secrel«ry. 

From  Oct.  31.  1885,  to  Oct  31,  1886 

ASSETS. 

8 


Real  Estate 

Tool  ami  I'tensil  Account 

Horse,  Mule  and  Wayoo  Account.... 

Furniture 

Ditcli  Account 

Buoy  and  Harhoi  Account 

Buildings 

Hainakua  Ditch 

Steam  Plows 

Mill« 

Construction  Account,(Haikee  Ditch) 

Fciicinji  Account  

I'uu  Nene  Kesen'oir 

Scotch  Mill 

Kapakalua  Reservoir 

Waihee  Ditch 

Railroad 

Camp  No.  6  Reservoir 

Caah 

Plant  Office 

Plantation 

Anglo  Baok 

Bills  Payable 

California  Sugar  Refiner>' 

W.  O.  Irwiii  it  Co 


LIABILITIES. 


070,300  00 

]  8.367  50 

39,283  78 

1,790  53 

620  52 

9,207  98 

239,840  68 

4.016  00 

37,932  21 

1,068,410  99 

381.365  48 

38.435  02 

17.556  75 

3.250  OO 

35,789  58 

171.ii97  31 

30S.035  58 

2,342  40 

760  34 

55,432  03 

528,100  40 

904  94 

694  72 

91,000  00 

32,000  00 

J3,747,3S4  74 


Bond  Account ?1,000.000  OO 

Merchandise 0.811  60 

J.  D.  Spreckela  &.  Broa.,  (Frt.  0.  S. 
S.Co.} 986  47 

Sl.007.797  97 

Assets $3,747,384  74 

Liabilities 1,007,797  97 

$2,739,586  77 

E.  H.  Sheldon,  Secretary. 


RESISTANT  VINES 


RIPARIA    SEEDLINGS, 

Two    Year**    OhI. 

CALIFORNICA  SEEDLINGS 

Two    Years    OUI. 


RIPARIA      ROOTED 
TINGS. 

One    Tear    OUI. 


CUT- 


JOHN  ROCK,  San  Jose, 

CALIFORNIA. 


The  nmount  of  plaut  Crtue  tbe  past  year 
was  1,600  acres,  yielding  five  tons  per  acre; 
and  of  rattoou  cane  1,650  acres,  yielding 
3,65  tons  per  acre.  The  amount  of  plaut 
caue  for  next  year  is  1,568  acres,  and  of 
rattoon  caue  1,600  acres.  Should  we  real- 
ize the  same  yield  as  the  past  year,  the 
crop  would  amount  to  13,680  toi>.s  ;  yet  for 
safety,  we  estimate  it  at  ouly  11,000  tous, 
it  may  exceed  that  amount. 

CROP  OF  1887. 
yVe  have  reason  to  expect,  for  the  year 
1887,  a  yield  of  about  11,000  tuns,  but  what 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND. 

PIED  DE  PERDRIX,  Etc 

Warranttd  true  to  name,  from   orifpnal  imported 
stock,  and  from  vounj.'.  healthy  vinijard^. 

RUPESTRIS    ANDTriPARIA    ROOTED 
CUTTINGS    AT    LOW    RATES. 

LEONARD   COATES, 

Na|>a  t'llr.  CalirormiB 


SAN    FRANOISOO   MERCHANT. 
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E,  f.  Hi'iiUKx  &  Co.,     -    -    Propriitors. 
Id  U.  BriKLAND.      -    -    •     Editor. 

1 1  I  SiuiAoiilc  strccL Po«to(nc«  Box,  '2'MUi 


.TKRMS-l'AVAlil.K  r.N  ADVANCE. 


,r     •:!  00 

ullia 1  75 

u-livcry,  t*nit«d  SUtfit.  or  Oanfttliaii 
Voatago. 


KiilvrvU  Rt  thd  Potttolltoo  an  second  ctuu  niAttt-r. 


AQE-STS. 

ANAIIKIM MA.\  NEBKI.r.NU 

li.OVKHHAI.E.  Sonoma  Co J.  A.  lAKUlK 

lll.XnS,  Solano  Co A.  U.  STOKY 

111  .ncaX'S  mills,  Sonoma  Cu  C.  F  SLdAM 

^.,.,     ,  J     H.C.WARNER, 

*'  '~^  (Ooldi-n  Kiilo  lliimir 

Sonoma  Co 1>.  LKI'l'U 

SoiioniaCo.   A.  RALT/.KLI, 

,.jsa  Co M.  N  A  I'll  A.s 

•  iM.i  A.\.V B.  r  CIHTIiiX 

^  AN  JIKSE.  SanUCIanCO E.   B.   I.KWIS 

-ANTA  ROSA C.  A.  WlUCiin 

MiK-KTMN WM.  H.  ROHI.S.SOX 

WIM.^oll.  Sonoin.lCo Ll.MlSAV  &  WKU'll 

W".  iHLAXII,  VoloCo E    BKUi: 

lloMiLLLU  J    M.  n.vT,  Jr.  Si  Co 
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NEW     ZEALAND 

Loan  M  Mercaiitile  AieDcy 

COMPANY. 

(Limited-) 
CAPITAL         -         -         $17,500,000, 
REbERVE  FUND        -        $1,325,000. 

San  FiiANtisto  Ofulk, 

314   California    Street. 

Kc.  tiv.H  foNSKiNMK.NTS  for  sale  in  AUSTRALIA 
aiul  NKW  /i:vi.,\Nli  COLLtXTS  Ililla  ami  buys 
aii'l  '.clU  f:,\'  HAN.iK  ozi  tho&c  Colon ie  .  Ordurs 
tor  Au-trali:in  SKKO  WiIE.\T,  New  Zea'amlOKCH- 
AKDaiiil  KYi:<;KASSKS.irt;.,etc.,nroiiiptlyfxeouti.-ti. 
V\AI.TI:K  K.  LAWKY,  Ma-naokr. 

UKRHKHT  ruLUKH,  AcfOUIltllllt. 


A     MI'MKIPAL    CKI.I.AK 


The  miiDicipiil  cellar  (Kntha  Killer)  of 
the  free  city  of  Brc-men,  untltr  the  towu 
hftU,  is  tlividtil  iuto  four  ptiits,  unch  of 
which  is  ftgiiin  subtUvidtd  iuto  cabinets. 
.\t  thu  tiid  of  the  third  division  thf  rose  of 
thu  cc'lhir  is  blooujiug.  Twelve  viits,  each 
of  1500  bottk-s  coutfut,  of  wiue  of  1024 
Uucleshum  hiti  aiu  located  there.  lu  the 
laftt  eeutury  that  coiupartmeut  nerved  for 
tho  session  of  the  town  iSenate,  and  at  the 
ceiling  an  enormoue  rose  ia  figured,  sur- 
rounded by  a  hitin  verse,  expn  ssiug  : 

"Why  «locs  tlic    rose  of  VcDua  adoro  tho  hill  of 

itacchUH? 
"  Because  without  good  wine  cveu  Venus  wouUl  be 

pold." 

Another  iuscription  on  the  wall  says: 

"  This  riise  etuits  vr)iat  ^{ives  juice,  strength  and 
'pirit  to  Btdinach.  body  utiU  heart,  comforts  the  »ail, 
r>  viviM  tboxi- half  dc:ttl.  This  lOse  has  the  mis»iou 
M  preMFvo  n  noble  oil,  the  hl);hesl  result  of  a 
.iiinry.'* 

On  the  opposite  wall  the  inscription  states 

"  tl»rp0';ratc8  offered  presents  to  Cupid  in  order  to 
iiiih-  Vunm'  tailini^,  llvfO  you  sec  the  flower  of 
\  enu-*  uri  the  lic.rth  of  Bacchus,  that  uu  free  %Tord 
ix-coiDf  I'ublie.* 

And  still  another  iuscription  says: 

"The  rotie  whieh  tleliifhts  your  eyesight  idvcs  plea-'S- 
■.irj  to  your  palate  when  It  ofTers  you  nwctor.  old 
>i  ifie-1  arc  the  ;;itt  of  old  Itacehua.  Not  (or  youths, 
but  lur  the  ripe  in  year«  tlicse  wUhm  are  destined." 

From  the  rose  compartment  the  entry  is 
iuto  that  of  the  Axiosties,  where  twelve  vats 
I'l  lllH  Uochheim  wine  are  located.  Each 
i-'i  them  bears  the  name  of  au  Apostle. 

In  former  times  these  wines  were  nsid  at 
grand  civic  feasts  and  as  medicine  for  the 
ffick.  Now  they  can  be  purchased  at  the 
oellnr. 


THE     WIME    BlUUi. 


Now  that  winu  making  is  over,  it  ia  quite 
time  (hat  prompt  steps  were  taken  with  re- 
gard to  the  future  of  the  wine  bills  b.fore 
Congress.  A  meeting  of  all  interested 
nhould  bo  held  at  as  early  a  date  as  possi- 
ble. The  position  of  tho  various  bills  was 
fully  explained  in  a  lute  issue  of  the 
Mkiichant.  It  remains  for  the  grape  grow- 
ers, wiue  makers  and  wine  merchants  to 
decide  relative  to  future  action.  The  grape 
growers  are  fully  as  much  interested  in 
(heir  passage  as  are  the  wine  makers  and 
the  wiue  merchants,  even  though  they  may 
not  be  actually  making  wiue  at  the  present 
time.  Therefore  grape  growers  should 
come  forward  to  co-operate  and  assist.  As 
we  have  frequently  stated,  too  much  has 
been  left  to  a  few  individuals  who  are  al- 
ways called  upon  to  do  everything.  .  If  the 
wine  bills  are  periuitted  to  lapse  after  the 
first  and  most  difficult  fight  has  been  made, 
then  there  will  be  a  hue  ami  cry  from  one 
end  of  the  State  to  the  other.  Aud  none 
will  be  louder  in  their  compbints  than 
those  who  have  done  uoth  ug  whatever  to 
assist.  Mr.  Wetmore  has  been  instructed 
to  return  to  Washington  for  the  uoniing 
session  of  Congress,  and  the  funds  neces- 
sary to  defray  his  expenses  must  be  forth- 
coming. It  is  hardly  likely  that  he  will 
start  out  prepared  himself  to  bear  a  large 
burden  of  the  expense.  He  cannot  and 
should  not  be  expected  to  do  so.  Further 
than  this  the  whole  amount  required  should 
be  forthcoming  at  once,  so  that  after  his 
arrival  in  Washington,  he  may  not  be  con- 
tinually worried,  as  he  was  last  time,  ou 
account  of  shortness  of  funds  and  not  know- 
ing whether  he  was  to  receive  any  more. 
Had  it  not  been  for  Mr.  Charles  Kohler  es 
pecially,  he  would  frequently  have  been  in 
sore  difficulties.  Let  sometbiug  be  decided 
upon  immediately,  aud  lot  united  action 
characterize  the  movements  of  the  wine 
men.  By  no  meaus  let  the  wine  bills  be 
permitted  to  remaiji  dusty  in  the  Congres- 
sional pigeon  holes.  The  State  Viticul- 
tural  Commission  has  taken  the  initiative 
aud  will  utilize  all  its  available  funds  to 
press  the  claims  of  vine  growers  before 
Congress.     It  remains  lor  others  to  assist. 


VITlCl7I/rrRB    IS    Bi;i.UARIA. 


Priuce  Alexander,  poised  against  Rus- 
sian high-handedness,  may  weigh  heavily 
in  the  memory  of  the  Bulgarians.  Still,  if 
a  despotic  rule,  such  as  now  seems  to  be 
the  fate  of  the  little  nation  that  had  inaug- 
urated constitutionalism,  will  be  exercised 
with  regard  to  improvement  in  agriculture, 
and  the  Russians  will  foster  grape  growing 
in  Bulgaria,  as  they  do  in  the  provinces  of 
the  Caucasus,  there  will  be  a  redeeming 
poiut  for  them.  Prince  Alexander,  the 
hero,  was  also  solicitous  in  furthering  viti- 
culture. He  instituted,  in  1885,  in  Kus- 
tendil,  a  school  for  grape  growing,  and  last 
spring  decreed  the  opening  of  another  in 
Rahovitza,  near  Tirnovo.  The  production 
of  wine  in  Bulgaria  is  not  considerable. 
Eleven  thousand  two  hundred  aud  fifty 
hectares  are  planted  to  vines.  Phylloxera 
was  discovered  in  tho  Widdin  districts  two 
years  ago.  Tho  wines  produced  are  mostly 
red.  They  are  of  feeble  construction  aud 
in  the  shape  in  which  they  are  prepared, 
not  capable  of  long  transport.  The  taste 
of  the  wines  is  an  agreeable  one.  It  is  on 
the  banks  of  the  Danube  and  the  high 
plateau  of  Kustendil  where  grape  growing 
is  carried  ou. 


VCTilKATIM    AND    TINTAUKKM. 


There  ia  certainly  no  reason  to  exalt 
California  superiority  of  di(tetiOdncation 
over  the  small  amount  of  underhtandiug  11! 
the  value  of  an  article  of  food  called  wiue 
by  the  average  Easterner.  That  the  prop- 
er aud  moderate  use  of  the  table  beverage 
California  vineyards  furnish  is  understood 
and  i)racticed  by  constantly  increasing 
proportion  of  the  Pacific  Coast  population 
is  proved  by  the  statistics  of  consumplion, 
while  in  the  Eiist,  unfortunately,  poor  wiue 
aud  adulterated  wine  is  the  rule.  People 
in  the  East  can  not  be  blamed  that  they 
have  uot  the  opportunity  given  to  find  out 
at  reasonable  prices  in  what  the  vaunted 
dietary  merits  of  pure  aud  superior  wines 
consist.  Ignorance  chiefly  iu  the  well- 
meaning  portion  of  the  population  who 
preach  mod«.Tation  and  total  abstinence 
from  ardent  drinks,  causes  delay  iu  ex- 
ertious,  nay  even  the  desire  and  will  for 
exertion  to  look  into  tho  true  nature  of 
light  wines  and  the  great  difference  of 
them  from  distilled  drinks,  tho  absolute 
superiority  over  tho  latter,  the  very  neces- 
sity on  the  part  of  rational  temperance 
people  to  adopt  wine  at  the  meal  as  the 
best  ally,  aa  the  veritable  remedy  for  re- 
form from  drunkenness.  Cause  for  brag 
of  western  results  from  the  practical  use  of 
table  wines  iu  the  sense  of  being  set  up  as 
uu  example,  m'lst  vanish,  when  the  humil- 
iating news  reaches  people  that  the  Vet- 
erans' Home  in  the  midst  of  vineyards  is 
misused  for  propagating  the  Mohammedan 
principles  of  no  fruit  acids  nor  fruit  salts  if 
the  saccharine  of  the  grape  has  added  a 
small  proportion  of  spirit  through  ferment- 
ation to  tho  vegetable  water  in  a  beverage 
called  wiue.  No,  di-at  the  vineyard, 
curse  tho  grape  grower  who  contributes  to 
reform  the  man  of  irregular  habits  and  in- 
ordinate appetites  for  whisky.  Those  prin- 
ciples and  pious  ejaculations  of  prohibi- 
tionists defiling  the  vine  clad  surroundings 
of  the  Veterans'  Home  are  a  disgrace  to 
California.  Giving  the  veterans  the  very 
essence  for  prolonging  their  lives,  keep 
their  blood  iu  perfect  order  and  enjoyiug 
good  health  by  a  pint  of  Claret  at  their 
meal,  would  be  charity  and  wisdom,  would 
extinguish  the  iuclinatiou  to  wish  for,  and 
abuse  of,  distilled  drinks,  would  give  the 
men  iu  their  old  days  additional  pleasure 
without  danger  to  health  and  morals. 

But  no,  the  poor  old  fellows  are  to  be 
made  dyspeptics  by  the  force  of  ignorance 
of  civilized  dietary  rules.  Our  sons  begin 
to  see  the  error  of  puritanical  backwood 
ideas  which  can  make  uo  distiuctiou  be- 
tween the  rational  use  of  wine  and  swilling. 
They  laugh  behind  the  backs  of  their 
parents  at  their  gross  ignorance.  Our 
grandchildren  will  wonder  that  such  ideas 
as  prohibiting  wine  could  ever  have  dis- 
graced the  mauliuess  and  civilization  of 
this  nation. 


The  re-election  of  Mr.  Charles  N.  Felton 
and  Mr.  Morrow  to  Congress,  is  a  circum- 
stance upon  which  wine  makers  may  con- 
gratulate themselves.  They  both  did  good 
work  in  attempting  to  secure  the  passage  of 
the  wine  bills,  and  we  may  safely  look  for 
their  co-operation  in  the  future.  Mr.  Fel- 
ton has  especially  made  a  good  record  for 
himself  in  Washington,  where  he  is  regard- 
ed as  a  good  and  honest  worker,  aud  a  ris- 
ing Statesman.  He  has  become  a  general 
favorite  with  tho  older  members  of  the 
House. 


81T«AK    MIIIPME!kTS. 


We  recently  drew  attention  to  the  large 
quantity  of  sugar  that  had  been  shipped 
Qverlnnd  from  Sau  Francisco  during  the 
[ireseut  year,  the  total  amount  for  the  first 
eight  months  being  82,28(>,G10  pounds. 
For  (*iich  of  the  two  Kubscquent  months, 
the  quautity  of  sugar  exported  overland 
has  exceeded  5,000,000  pounds,  making  a 
total  of  03,000,000  pounds  or  46,500  tons  of 
sugar  sent  for  consumption  to  Eastern 
points.  It  is  stated  that  the  influx  of  sugar 
from  the  Califoruiu  refineries  has  been  the 
cause  of  the  closing  of  (he  St.  Louis  re- 
finery. It  is  certain  that  the  sugar  market 
is  in  a  demoralized  condition  aud  there  ia 
uo  immediate  outlook  for  any  improvement. 
A  Congress  of  sugar  growers  and  refiners  ia 
shortly  to  be  held  iu  Berlin,  when  the  con- 
dition of  the  market  will  be  discussed,  and 
proposals  will  also  be  made  to  check  the 
productiou,  in  excess  of  requirements,  and 
to  adopt  some  means  for  obtaining  reliable 
informatiou  as  to  crops  and  supplieo. 

The  overland  exports  from  San  Francisco 
for  the  first  ten  months  of  this  year  were  aa 
follows: 

POUDdl. 

Einht  months 82,286.H10 

September 6,G54,110 

October 5,275.»70 

Total 93,106,790 


RAIKIN     KXPORTS. 


The  raisin  season  of  1886  is  in  full  swing 
and  the  returns  of  the  shipments  overland, 
this  y':^ar,  show  a  much  larger  movement 
than  iu  1885,  the  increase  during  the  month 
of  October  alone  being  330,000  pounds. 
The  largest  shipments  were,  as  usual,  from 
Los  Angeles,  with  Sacramento  and  Stock- 
ton next  in  order  of  importance,  and  San 
Francisco  a  considerable  way  behind,  ship- 
ping only  about  one-third  the  quantity  of 
Los  Angeles.  The  overland  shipments 
last  mouth  were  as  follows: 

OCTOBER     1880. 

From—  Poundi. 

Log  Angeles 7ftl.l90 

Sacramento 663.9:20 

Stockton 6O7.480 

San  Francisco *.259.O*20 

Colton 1 89,830 

Marysville 60,220 

Total 2,431,660 


HAWAIIAN     EXPORTS. 


The  returns  of  Consul-General  McKinley, 
for  the  month  of  October,  show  by  far  the 
smallest  ex])ort  movement  to  the  Hawaiian 
Islands  of  any  month  this  year.  The  total 
value  of  the  goods  shipped  was  only  $212,- 
03G.il,  or  about  $50,000  less  than  the 
regular  monthly  average.  This  is  partly 
accounted  for  by  the  irregularity  iu  the 
steamer  movements ;  but,  on  the  other 
hand,  there  were  a  much  larger  number 
than  usual  of  sailing  vessels  clearing  for 
Island  ports,  aud  all  with  full  cargoes. 
The  exports  during  October  were  as  follows: 

How  admitted—  Value.       / 

Free  bv  Trvaty $157,701  69 

Dutiable 48,7S9  64 

Free  by  Civil  Code 5,575  08 

Total $212,036  4 1 


With  the  defeat  of  Morrison,  who,  aa 
Chairman  of  the  Ways  and  Means  Commit- 
tee, preveuted  the  passage  of  the  Sweet 
Wiue  Bill  duriug  the  last  Session  of  Con- 
gress, wo  may  now  hope  for  bettor  treat- 
ment. We  certainly  caunot  be  worse  off, 
aud  are  not  so  likely  to  encounter  such  an- 
other oppoueut  who  will  thwart  a  legitimate 
measure  out  of  i>nre  political  obstinacy. 
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BOSfCOl'TEKS    BOYCOTTED. 


About  the  longest  fought  iiud  most  stub- 
bornly contested  boycott  in  S-m  Francisco 
was  that  among  those  who  go  down  to  the 
sea  in  ships.  The  trouble  originally  arose 
on  the  Mariposa  among  the  firinuen,  who 
Buddeuly  diacovert-d  that  they  could  not  do 
the  work  reiiuired  of  them,  though  they 
were  fully  competent  to  desert  the  vessel 
without  leave  when  lying  in  Sydney  har- 
bor. From  this  small  beginning  grew  the 
general  strike  and  boycott  along  the  city 
front.  It  was  a  grand  opportunity  for  the 
marine  orators  who  dt^claimrd  nga'nst  the 
oppressors  and  the  capitalists.  liut  it 
never  seemed  to  occur  to  these  demagogues 
that  without  the  capitalists  there  would  be 
no  labor  for  them.  Headed  by  Haskell,  a 
shore  going  sailor,  the  most  vindictive  lies 
were  uttered  and  inflammatory  actions  in- 
cited. For  a  time  thiugswere  rather  sultry 
on  the  wharves.  The  cowardly  strikers 
succeeded  only  iu  striking  innocent  men 
who  had  the  good  sense  to  stick  to  their 
work  and  stand  by  their  employers,  instead 
of  loafing  on  their  fellow- workmen  and  de- 
priving their  families  of  proper  support. 
Seeing  their  folly,  many  of  the  more  sen- 
sible men  returned  to  work.  The  others 
are,  many  of  them,  still  seeking  work  and 
they  will  always  find  a  difficulty  iu  obtain- 
ing it. 

These  boycotters  had  no  real  wrong  to 
complain  of.  Boycotting  was  the  fashion 
in  the  East,  so  the  example  had  to  be  fol- 
lowed here.  The  result  has  been  most 
disastrous  to  those  who  attempted  it.  They 
have  failed  iguomiuiously  in  their  inter- 
ference with  the  business  of  others,  and 
havo  now  to  indulge  in  a  consutnp.ion  of 
pie  of  the  humblest  description.  After 
making  room  on  the  Oceanic  Company's 
steamers  for  Chinese  firemen  and  coal 
passers,  they  changed  their  base  to  an  auti- 
Cbinese  boycott,  having  practically  caused 
their  employment.  Again  they  were  un- 
fair and  unjust  through  discriminating 
against  one  company  only,  and  not  en- 
forcing, or  attempting  to  enforce,  tlieir 
boycott  against  all  steamers  that  employed 
Chinese.  There  was  no  boycott  against 
the  Pacific  Mail,  or  Occidental  and  Oriental 
Companies  where  Chinamen  are  always 
employed,  consequently  it  was  unfair  to 
boycott  the  Oceanic  Company,  which  has 
always  given  the  preference  to  white  labor 
and  only  employed  Chinese  at  the  instiga- 
tion of  the  boycotters.  Had  the  Oceanic 
Company  been  weak  enough  to  yield  to  the 
unreasonable  demands  made  upon  them, 
then  the  boycotters  might  with  equal  justice 
have  demanded  the  transfer  of  all  the 
Company's  steamers  t  j  their  brotherhood. 
They  might  have  claimed  this  as  a  right. 

But  the  position  has  been  somewhat  re- 
versed and  the  boycotters  have  received  a 
well  merited  rebuke.  They  appealed  to 
the  SyHuey  union  for  assistance  and  in- 
vited represeutjitives  here  to  meet  theju. 
This  was  done  and  the  local  men  deliber- 
ately misrepresented  what  had  transpired 
between  them.  The  Sydney  union  is  a 
better  organized  body,  with  more  sense  and 
brains  in  its  composition.  Itsfightis  made 
chiefly  against  Chinese  and  it  does  not 
compel  its  members  to  refuse  to  work  with 
non-union  men.  Their  motto  is  strictly 
"anti-Chinese,"  in  order  to  give  all  white 
men  a  chance.  If  all  belong  to  the  union 
then  they  are  the  better  pleased.  The 
Sydney  representatives  who  came  here 
plainly  stated  the  grounds  upon  which  they 
worked  and  urged  the  local  men   to  do  the  j 


same,  But  the  advice  was  not  heeded. 
As  the  trouble  originated  here,  the  Sydney 
men  desired  that  local  men  should  be  re- 
employed on  t!ie  steamers,  but  this  chauce 
was  thrown  away  by  our  noble  army  of 
buycotters.  Twice  Ihey  havo  deliborately 
broken  their  promises  to  the  Oceanic  Com- 
pany, and  now  at  last  they  want  to  go  back 
to  work.  Mr.  Spreckels  very  wisely  and 
very  rightly  refuses  to  believe  a  word  they 
say  as  they  have  deciived  him  before. 
With  their  word  he  requires  a  cash  bond  as 
a  guarantee  of  their  good  faith.  The  re- 
sult is  that  the  boycotters  find  themselves 
boycotted.  They  cannot  now  get  work, 
they  have  broken  faith  and  cannot  be 
trusted,  and  their  places  on  board  the 
Oceanic  Company's  steamers  will  be  filled 
in  Sydney  by  white  men  who  will  be  ship- 
ped there  for  the  round  trip,  and  who  art- 
willing  to  work  with  non-union  men  provid- 
ed the  Chinese  can  be  kept  out  of  employ- 
ment. It  is  a  fitting  end  to  the  trouble, 
which  has  been  productive  of  no  good  and 
which  arose  from  no  just  or  reasonable 
cause,  that  the  boycotters  should  them- 
selves be  boi'cotted. 


THE    CANAOIAN      PACIFIC      ROUTE. 


From  the  Colonies,  we  learn  that  the 
management  of  the  Canadian  Pacific  llail- 
way  are  already  making  a  bid  for  the 
through  passenger  traffic  from  the  Colo- 
nies to  England.  Arrangements  have  been 
made  with  the  Oceanic  Steamship  Com- 
pany for  the  carriage  of  passengers  as  far 
as  Sau  Francisco,  whence  they  will  be  for- 
warded to  the  western  terminus  of  the 
Canadian  line,  thence  by  rail  to  Montreal 
or  New  York,  as  parties  may  prefer,  and 
then  by  one  of  the  Atlantic  liners  to  Liv- 
erpool. The  through  rate  by  this  new 
route  will  be,  from  Auckland  to  Liverpool 
£ij(j  as  against  .£71  by  the  American  over- 
land lines. 

This  arrangement  leaves  the  field  open 
for  some  "cutting"  by  the  American 
overland  lines.  Be  this  as  it  may,  the 
greater  the  number  of  passengers  that 
travel  on  the  American  line  or  on  the 
Canadian  line,  the  greater  will  be  the  bene- 
fit to  Sau  Francisco,  as  this  City  will  be  a 
resting  place  for  all  travelers.  Mr.  Julian 
Thomas,  ''The  Vagabond,"  who  has  just 
traveled  over  the  Canadian  Pacific  line, 
does  not  speak  very  iavorably  of  it,  and  is 
of  opinion  that  it  will  never  be  as  popular 
a  route  as  the  American  Overland  Railway. 
He  states  that  it  has  been  opened  too  soou 
and  that  the  heavy  freight  trains  passing 
along  the  line  cause  large  rocks  and  bould- 
ers to  block  the  rails.  Such  accidents, 
however,  can  be  remedied.  The  question 
of  its  being  available  for  traffic  iu  winter 
will  shortly  be  determined  during  the  com- 
ing season. 


OUK    AUNTKALIAN    TKAUE- 


United  States  Consul  Griffiu  of  Sydney 
returned  to  his  official  duties  by  the  Mari- 
posa after  a  brief  visit  to  Washington. 
Mr.  Griffin  has  been  urging  the  reduction 
of  the  tariff  on  high  grade  Colonial  wools, 
so  as  to  permit  of  their  introduction  into 
this  Country  for  the  sake  of  mixing  with 
our  low  grade  wools.  The  present  tax  is 
prohibitory,  but  its  removal  would  create  a 
stimulus  in  our  woolen  industries  by  caus- 
ing an  increase  in  the  manufacture  of  such 
articles,  as  we  are  now  unable  to  make 
them  without  a  mixture  of  the  higher 
grade  of  goods.  Such  goods,  we  at  present 
import,  and  pay  taxes  upon  iu  large  quan- 
tities from  abroad. 


As  Congress  will  again  be  in  session  next 
month,  it  is  high  time  that  att  ntion  were 
drawn  to  the  extent  of  our  business  rela- 
tions with  the  Colonies.  The  Representa- 
tives of  the  Pacific  Coast  in  Congress 
should  see  to  it  that  ample  and  suitable 
provision  be  made,  from  the  subsidy  for 
the  carriage  of  mails,  toward  the  mail  si  r- 
vice  between  the  United  States  and  the 
Colonies,  After  years  of  entire  iudiflVr- 
ence,  during  which  th-j  Governments  of 
New  Zealand  and  New  South  Wales  bore 
the  whole  expense  of  this  service,  the 
American  Government  became  suddenly 
and  munificently  generous  to  the  extent  of 
$20,UO0  a  year.  The  value  of  this  contri- 
bution, and  its  fitness  in  comparison  with 
the  benefits  derived  by  the  United  States 
from  our  trade  connections  with  the  Col- 
onies, may  be  seen  from  the  following 
table  which  gives  the  volume  of  our  Aus- 
tralian trade  for  the  year  ending  June  30, 
188tJ.     Thus: 


Imports  from  the  Coloniea... 
Exports  to        "        *' 


.$  a,8.'"»!»,360 


Total S14,841,V!' 

This  is  a  remarkable  exhibit.  We  export 
to  the  Colonies,  :j7.122,555  worth  of  goods 
more  than  we  receive  from  there;  that  is, 
the  balance  of  tr-ade  is  in  our  favor  to  that 
amount.  Or  the  exports  are  greater  than 
the  imports  by  nerrly  300  per  cent;  or  the 
exports  comprise  nearly  70  per  cent,  of  th( 
total  volume  of  trade.  There  is  no  othei 
country  with  which  we  have  business  trans- 
actions, in  which  the  trade  is  so  much  in 
our  favor.  Yet,  while  the  Colonial  Govern- 
ments contribute  liberally  toward  the  main- 
tenance of  the  Australian  Mail  Service,  the 
generosity  of  the  United  States  and  its 
appreciation  of  the  importance  of  this 
trade,  which  is  so  favorable  to  our  manu- 
facturing iudustritis,  is  limited  to  a  paltry 
$20,000.  But  this  is  not  all.  The  contri- 
bution from  the  United  States  is  really  no 
contribution  at  all.  It  is  a  transfer  of  ac- 
counts. That  amount,  $20,000,  was  for- 
merly paid  to  the  Oceanic  Steamship  Com- 
pany for  the  carriage  of  mails  to  and  from 
Honolulu.  Now  it  is  paid  to  the  New 
Zealand  and  New  South  Wales  Govern- 
ments and  the  Oceanic  Company,  the  lat- 
ter thereby  losing  two-tbirds  of  the  amount 
that  it  was  formerly  paid  by  the  United 
States  Government  for  the  important  ser- 
vice that  it  performs.  This  is  the  policy  of 
the  American  Government  to  encourage 
American  ship-building.  Our  representa- 
tives in  Congress  should  enquire  into  this 
matter,  and  they  should  be  supported  by 
the  press  of  San  Francisco.  The  Vhronick 
has  published  many  able  articles  bearing 
upon  the  subject,  but  this  was  before  the 
Australian  Mail  Service  passed  from  thi 
hands  of  thy  Pacific  Mail  Company  into 
those  of  the  Oceanic  Steamship  Company. 
A  change  iu  contractors  causes  a  change  in 
that  paper's  policy,  even  to  the  detriment 
of  the  industries  of  the  Pacific  Coast  and 
the  shipping  interests  of  San  Francisco. 


•WlSlu    KXPOBT.S. 


The  exports  of  California  wines  during 
the  month  of  October  amounted  to  almost 
500,000  gallons,  of  which  more  than  400.- 
OUO  gallons  were  shipped  overland,  yO.OOO 
gallons  by  the  Panama  steamers  and  14,- 
000  gallons  by  other  sea  routes.  This  is  a 
larger  month's  trade  than  we  have  been 
able  to  record  for  some  time  past,  and  it 
brings  the  total  exports  for  this  year  up  to 
4,045,050  gallons  for  ten  months.  This 
leaves  only  355,000  gallons  re(piired  to 
bring  the  exports  for  this  year  up  to  5,000,- 
000  gallons,  a  total  that  we  may  expect  to 
see  realized  by  the  end  of  this  mouth. 
San  Francisco  shipped  overland  105,000 
gallons  more  in  October  than  in  S-^-ptember, 
while  Marysville  was  added  to  the  list  of 
shipping  points  with  DO  gallons  of  wine. 
The  sea  route  shipments  in  October  were 
as  follows: 

Uoute—  QalloDF.  Value. 

Panama  steamers 80.851        W7,ti»J9 

Mibteltanijoua 14.028  10,397 

Total 04.879        MB.OOO 

The  overland  fcXport8  in   October  stood 

thus: 

From—  Galloni. 

San  Francisco 3;ili,2&7 

Los  Angeles 44,048 

SaeriimcHto 10.651 

San  Jose 4,U3'2 

Stockton 3.8^3 

Uakland 'J,484 

Marjovjlle 00 

Total 401.395 

The  total  for  the  ten  months  of  this  year 
and  last  is  as  follows : 

By-                                        1885.  1880. 

Itiil 2,010,721  3,890,255 

Panama  steaniera 938,050  d  1  T.tMO 

Other  sea  routes 153,638  137,149 

ToUls 3.708.409        4,645,050 


SPDKKOIJS     ^INE-M. 


Mr.  James  Mills,  manager  of  the  Union 
Steamship  Company  of  New  Zealand, 
passed  through  San  Francisco  this  week  on 
his  way  to  the  Colonies.  Mr.  Mills  re- 
turned from  a  business  visit  to  England, 
where  ho  has  been  perfecting  the  aflairs 
of  his  Company,  by  the  Canadian  Pacific 
route. 


It  is  now  time  to  receive  returns  of  the 
vintage  from  the  wine  makers. 


New  Yokk,  Nov.  12.— Dr.  Cyrus  Edson 
of  the  Health  Board  reported  yesterday 
that  he  had  inspected  the  wine  manu- 
factory of  W.  E.  Boardman  at  34  Front 
htreet  and  discovered  that  wine  was  made 
there  in  the  following  manner:  Dried  fruita, 
raisins,  currjints  and  peaches  of  low  grado 
are  macerated  with  water  to  which  a  certain 
amount  of  sugar  is  added.  The  mixture  is 
then  fernieuttd.  When  fermentation  is 
considered  sufficiently  advanced  it  is  check- 
ed by  the  addition  of  salicylic  acid,  suffi- 
cient acid  being  added  to  act  as  a  preserva- 
tive and  prevent  further  fermentation.  The 
so-called  wine  is  then  clarified,  flavored 
and  colored  to  cause  it  to  resemble  port, 
claret  or  any  desired  kind  of  wine.  The 
object  of  the  association  is  to  imitate  and 
undersell  natural  native  wines.  Dr.  Edson 
says:  "In  my  opinion,  and  the  opinion  of 
thj  physicians  wiiom  I  called  to  assist  me, 
the  adulteration  is  a  dangerous  one,  and 
likely  to  cause  sickness.  The  amount  of 
acid  used  is  about  4%  grains  to  a  pint. 
Boardman  denies  that  so  much  is  present, 
b'.it  I  have  ocular  proof  that  in  the  case  of 
800  gallons  the  amount  is  not  less  than 
what  I  stated.  In  all,  I  condemned  and 
seized  5,2H0  gallons  of  so-called  wine  on 
the  premises."  Dr.  Edson  will  shortly 
look  into  the  so-called  California  wine  sold 
here.  At  least  a  dozen  concerns  sell  Cali- 
fornia wine  which  is  manufactured  ou  the 
premises. 

The  above  tel»^gram  appeared  in  the  daily 
papers  of  San  Francisco  last  week.  It 
shows  that  some  active  effort  has  at  last 
been  made  to  suppress  the  spurious  wine 
business.  The  occasion  for  the  exposure 
is  timely,  just  before  Congress  meets,  and 
while  the  State  Commission  is  preparing  to 
renew  its  eflbrts  on  behalf  of  viticultural 
legislation.  The  location  of  the  exposure  • 
is  also  favorable  as  it  will  attract  more  at- 
tention in  New  York  than  it  would  have 
done  elsewhere.  We  hope  that  the  interest 
thus  awakened  will  not  be  permitted  to  die 
out,  and  that  some  of  the  other  "dozen 
cjncerns"  will  also  be  shown  up.  Nothing 
could  happen  that  would  strengthen  more 
the  hands  of  those  engaged  in  the  legiti- 
mate wine  business,  and  who  desire  the 
passage  of  the  Spurious  Wine  bill. 
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THe      C'IIATt:AI        TAIIItll.K       VI NK. 
YAKD     I.\     AIHTKAI.IA. 


Tho  fallowiug,  from  tb^*  ii't/nbtrij  Times, 
is  ao  ticcuiHit  of  unu  of  the  fiotiSt  vincjurdB 
iu  AutilHiliu. 

Tho  piokiug   flctiRoii    ixt*  ndn    from   tbo 
begiuuiug  of  Fibrunry  to  thu  liittiT  end  of 
March.     About    100   haiidH    aru   (-mploycd 
pickiug  tbi'  grupoH.     Kticb  operator  currioH 
what   is   U'rmfd  n   "  drum  '*  ou  his  buck, 
which    whou    fiUvd   is   t-mplitd   iuto    largo 
tabs   between    (ho   rows,  whieh   tatter  are 
then   couTeyed   in    drnys    straight    to   the 
crusbiug-niills.       The    vintage    thin    year 
promises   to    bo  very  good,  the  anticipated 
yiold    being    upwards    of    70,000    gallons, 
which  will  menu  over  400  yallons  per  acre 
for   tbo   area    iu   bearing  couditiun.     Last 
Beasou   only    30,000   gallons  of  wine  were 
obtained,    owing    to    tho    sevirity   of   the 
frosts  and  the  dryneHs  of  the  woiither  at  the 
latter  portit'U  of  the  year.     Tho  previons 
season,   however,  50,000   gallons  wore  ob- 
tained.    Tbo   cellurs  at  Tiibbilk  are  large 
aud    commodious,    every    attention    being 
giveu  to  light  and  ventilation.     Tho  main 
collur  is  300  feet  long  by  2o  feet  wide,  while 
a  wing  branches  off  200  feet  in   length  by 
23   feet   wide,    formiug   the   shape   of   the 
letter  T.     The   buildings  are  under fjround, 
and   have   u    storugf   capacity  for  200.000 
gallons.      Only    70,000    gallous    of    wine, 
however,  are  at  present   in    the  celliir,  the 
demand   for    the  Tnhbilk  wines  largely  ex- 
ceediug  the  available    snjiply.     The  walls 
of  tho  cellar  are  of  great  tliiekupss,  and  art; 
built   of    brick,   while    tho   roof,    which   is 
gently  arched,  is  of  the  sumo   material.     A 
six-foot   passage   runs  down   the  center  of 
tho   collars,    on    each    side   of  whicli    are 
ranged  the  casks   of  wine,  varying  iu  size 
from  250  gallons  to  1,400  gallons.     Labor- 
Biviug  machiucry  is  of  course  adopted  when 
possible,    ihe   presses    used    being    of   the 
latest   French    inveutious,   worked   on   the 
ratoh.  t  priuciple,  aud  a  new  style  of  gnipe- 
crusht-r  aud  separator,  patented  by  Guillot 
&  Co.,  of  B'jnuu'-,  Cote  D'Or,  has  also  been 
introduced.     This  machine,  which   can  be 
applied   to   either   hand   or   steam   power, 
has  a  most  ingenious  invi-ntiou  for  separa- 
ting   the    stalks    from    tho   berries.     The 
pumps  fortransferriug  tbo  wiuo  from  cask 
to  cask  during  tho  racking  aud  maturing 
process,  are  very  powerful,  a  20,0U0-guIlon 
tank  being  emptied  by  one  of  these  iu  forty 
miuutes.     Ou  the  ground  floor,  or  pressiug 
room,  are  some  fifteen   vats,  two  of  which 
are    13  feet   in    diameter  and   capable   of 
holding   5,000   gallous    each.     The  presses 
are  of  the    most  approved   French  make, 
and  are  capable  of  bringing  a  pressure  to 
boar  sufficient   to   burst  the  half- inch  iron 
hoops  which  surround  the  woodtd  frame 
work,  if  sufficient  judguu-nt  is  not   used. 
After  uudtrgoing  a  thorough  pressing,  the 
skius  or  husks  of   the  grapes  are  convoyed 
by  means  of  a  small  tramway  to   a  20,000- 
gallon  underground  tank,  where,  with  water 
added,   they  are  alloTed   to   ferment  until 
the  vintage  is  finished,  when  liw-  licjuid  is 
put  throvigh  ft  still.     About  500  gallons  of 
brandy  are  distilled  annually. 

The  buildings  are  all  very  complete,  the 
principal  edifice,  of  course,  being  the  crush- 
ing, pressiug  aud  fermenting  rooms.  The 
stables  are  strong  and  airy,  and  comforta- 
ble quarters  are  provided  for  the  men  in 
cottages  along  the  bank  of  the  river. 

Besides  having  a  frontage  of  five  miles 
to  the  Goulburn  Eiver,  the  conformation  of 
the  Tuhbiik  estate  is  peculiarly  adapted 
for  irrigation  purposes.  About  threc-fiuar- 
ters  of   a  mile   down   tho  chateau  nu  aua- 


brauch  or. what  appeure  to  have  b«eQ  a 
former  channel,  leaves  tho  Goalburn,  and 
after    a    circuitous    course    of     six     miles 
through    the  eAtato,    re-ontors  tbo  river  at 
about  half  a  mile  below  its  off-t^iko.     With 
a   liitling  expense,    a   vast   body  of    water 
could  bo  turned  iuto  this  channel,  aud  tho 
water  distributed  thence  iu   channels  over 
every  part  of   the  holdiug.     Irrigation  ox- 
<  roisLS  similar  influences  everywhere,  and 
Mr.    Coueslant    is  of    opinion    that,    with 
a  jiropor  system  of   irrigation  at  Tahbilk, 
the  yirlding  capabilities  of  tho  vinos  would 
bo  increased  to  over  (JOO  gal.  per  acre  annu- 
ally.    A  clear   proof  of  the  advantages  of 
irrigation,  combined  with   manuring,  is  de- 
monstrated in  a    most  forcible   manner  iu 
a  small  orange-grove   at  Tahbilk.     A  few 
years  jiast,  a  gradual  decay  set  in  amongst 
the  trees,  aud  the   fruit  was  quite   worth- 
less.    Acting  on  the  advice  of  a  gentleman 
who  had  pactical  experience  amongst  this 
kind  of  fruit,  the  surface  of  the  soil  round 
the  trees  was  broken  up,  manure  employed, 
aud  a  plentiful   supply  of   water  laid   on. 
Tho    revolution   in   tho   state  of   the  trees 
was  most  marked,  and  this  year  the  trees 
are   vigorous   and   robust,  and  are  thickly 
laden  with  young  fruit.     Precisely  similar 
results  may  be  obtained   iu  the  culture  of 
the   grape;   it   only   requires   the    example 
to  give  practical  proof,  when  the  attention 
of    wine  growers  would  the   sooner  be  di- 
verted to  a  Bjstem  that  will  ultimately  be 
carried   out    wherever  practicable.     As  al- 
ready stated,  the  Tahbilk  estate  comprises 
2,500  acres.     The  remaining  large  portion 
is   devoted    to   sheep    and    cattle   breeding 
and  grazing,  aud   also   the   production    of 
cereals.     Upwards  of   3,000  sheep  are  de- 
pastured, and  also  about  150  head  of  cattle 
and   thirty-five   horses,  the   latter   number 
iuclusive  of   those   at  work   on   the  farm. 
This  year  200  acres  are  uuder  wheat,  and 
a  sufficient  extent  uuder  hay  for  home  use. 
Both  croj)8  are  up  to  the  average  quality. 
Several  thousand  mulberry  trees  have  been 
put  in  during  the  past  six  years,  and  the 
planting   of     these    still    continues.      The 
trees  have  done  remarkably  well,  and  when 
a  regular  supply  of  leaves  can  be  annually 
depended  ou,  attention   will  be   turned  to 
the  rearing   of   silk-worms.     Olives  would 
also  prosper  well   iu  the  district,  and  will 
doubtless  yet  find  a  place. 

In  couclusion,  a  brief  notice  is  necessary 
of  the  expense  in  counectiou  with  wine- 
growing, aud  an  estimate  of  the  results 
within  reach  of  all  who  have  an  inclination 
to  undertake  the  cultivation  of  even  only 
half  a  dozen  acres  of  vines.  Where  cereal 
crops  will  prosper,  the  vine  is  certain  to 
succeed,  aud  experts  state  that  if  the  soil 
is  even  inclined  to  be  sandy,  so  long  as  tho 
subsoil  is  good  the  quality  of  the  wine  will 
be  correspondingly  increased.  Given  a 
suitable  soil  and  a  favorable  climate,  the 
next  consideration  is  the  necessary  outlay  of 
|)repuiing  the-  soil,  establishing  the  cut- 
lings,  keeping  the  land  clean,  pruning  the 
vines,  picking  the  grapes,  manufacturing 
the  wino,  aud,  last  and  most  important 
consideration,  the  estimated  profits  from  a 
vineyard  of  oven  oue  acre  in  extent.  Tho 
folluwiug  tigures  are  supplied  by  Mr. 
(J'HUsland,  aud  may  bo  taken  as  a  correct 
estimate  of  the  outlay  incurred  in  estab- 
lishing the  vines  at  Tahbilk,  and  the  subse- 
quiut  annual  cost  of  their  management: 

CO-ST  OF  PLANTING  ONE  ACRE  OF  VINES. 


SulisoilinK  with  two  ploughs,  one  plough 
ir>K  (M  usual  and  thu  other  wittiout 
mould  hoard,  and  followin^r  in  tho 
Humc  furrow £0     15    0 

II  ^rrowhiK  and  rolling 0       3    0 


Uarkinir  with  gtJcka  and  pbuiting  the 
vino* 1      4    0 

60O  vlnu  euttiDff«  at  15a,  per  1 ,000,  In- 
cluding carriage,  etc O    10    O 

Tot*) £2  HTs 

For  the  first  two  seasous  tho  only  work 
required  will  be  ploughing,  scarifying  and 
hoeing,  so  as  to  keep  tho  land  fn-i-  from 
woods.  This  can  bo  done,  as  shown  below, 
for  r2s.  6d.  per  acre. 

Pruning  will  commouco  during  the  third 
season,  but,  when  tho  plant  is  young,  does 
not  cost  more  than  2s.  Cd.  per  acre;  but,  as 
tho  vine  grows  old  and  larger,  is  worth  5s. 
an  acre. 

Tho  annual  cost  of  working  an  acre  of 
viues  in  bearing  condition  should  not  ex- 
ceed— 

I'runink' £0  5  0 

Two  plouirhinffH,  at  38,  each  (this  covers 

nu-n  ami  tuanis) 0  0  0 

Three  siiirifyinjfs  at  1b.  6d.  each 0  4  0 

Two  )ioeintpiat  I».  each 0  *i  0 

Dishuildinn.  nippinp,  »ulpliurinj{,  etc O  2  0 

rickiiitf  and  iiiaimlacture  of  the  vino....  2  18  -I 

Total  £:(  18    4 

In  the  foregoing  calculation,  all  tbo  ex- 
penses are  given  at  the  maximum,  allow- 
ance too,  bting  made  for  inexperii-noi  ;  in 
fact,  Mr.  Coueslaud  assured  me  that  tho 
above  figures  are  somewhat  over  tho  actual 
cost  at  Tahbilk.  Tho  cost  of  viutage,  in- 
cluding wiud  making,  varies  from  P^d.  to 
2d.  per  gallon  of  the  wino  manufactured. 
The  better  the  yield,  therefore,  the  smaller 
the  cost  per  gallon  will  bo.  In  the  above 
estimate  tho  yield  is  calculated  very  low — 
350  gallons  for  the  acre— and  tho  cost  of 
pickiug  and  maunfacturuig  the  wiuo  rather 
high,  viz..  2d.  per  gallon. 

Taking  first  the  crop  at  350  gullous  from 
the  one  acre,  which  is  not  above  an  ordin- 
ary average,  and,  sicondly,  the  market 
value  of  wine  at  the  lowest  possible  figure, 
say  Is.  Od.  per  gallon,  and  it  will  be  many 
years  before  competition  reduces  the  price 
of  the  article  so  low,  one  can  ascertain  how 
far  the  result  will  compare  with  that  of  any 
of  the  cereal  crops. 

PRODUCE  OF  ONE  ACRE. 

350  guls.  of  wine,  at  Is.  9d.  pe-  yallon    £30     12    !) 
Working   expenees  for    the  year    (soc 
above) 3    18    4 

Clear  profit  per  acre £20    14    2 

It  is  thus  clearly  shown  how  oue  acre  of 
vines  is  capable  of  auuually  yielding  a  pro- 
fit to  the  grower  of  £2G  14s.  2d.,  an  auiouut 
which  exceeds  by  five-sixths  the  average 
annual  returns  per  acre  of  the  most  suc- 
cessful wheat  grower  in  the  colony.  Of 
course,  it  must  be  taken  into  cousideratiou 
that  the  Tahbilk  vineyard  is  now  firmly 
established,  and  that  by  the  use  of  the 
latest  improvomoDts  in  labor-saving  ma- 
chinery, combiued  with  the  experienced 
aud  skilful  system  of  management,  it  would 
not  be  drawing  a  fair  comparison  to  expect 
that  a  novice  in  vine  culture,  and  witb, 
pi-rhaps,  little  capital,  could  hope  to  attain 
at  the  outset  the  success  that  after  years  of 
labor  and  expense  the  proprietoi's  of  the 
Tahbilk  Vineyard  are  reaping.  What  is 
wanted  to  be  shown,  after  having  given  a 
description  of  the  vineyard  under  notice, 
aud  estimate  of  the  cost  attending  the 
l)roductiou  of  wine,  is  the  importance  to 
tlio  well-being  and  permanency  of  our 
agricultural  community  of  combining  with 
the  production  of  cereals,  thu  various  other 
kinds  of  crops  that  readily  and  profitably 
adapt  themselves  to  our  climate  aud  soil. 
Foremost  amongst  these  is  the  vine,  and,  I 
think,  sufficient  proof  has  been  adduced  iu 
this  article  to  guarantee  that  any  cajntal 
embarked  in  this  enterprise  would  ulti- 
mately prove  the  most  successful  invest- 
ment the  venturesome  farmer  ever  in- 
vested in.  —  )r//»im;  Toms. 


UnipcM   aa    iowl    nud    Mcdiviue. 

IFrotn  the  Orchard  and  Garden  1 
There  is  no  fruit  which  can  be  grown" 
witb  as  much  ease  and  certainly,  annually, 
as  tho  grape.  It  is  not  the  first  time  we 
have  haid  it,  and  in  all  probability  it  will 
not  bo  the  last.  The  same  fruit  which  is 
tho  most  valuable  as  food  and  mediciue,  is 
also  the  one  which  gives  the  least  trouble 
iu  cultivation.  Why  should  we  not  thor- 
oughly bo  enthusiastic  on  this  subj.-ct  aud 
irrepnssible  iu  our  often-repeated  advice: 
riant  a  vine,  and  when  you  have  planted 
one,  plant  more. 

Tho  quantity  of  grapes,  says  Dr.  Irviug 
C.  Ross,  of  AVashington,  D.  C,  that  ouo 
may  cat  with  impunity,  is  something  aston- 
isbing.  Persons  at  tho  European  grape 
cures  consume  from  three  to  six  Kilos  (six 
to  twelve  pounds)  daily.  Grapes  consti- 
tute a  perfect  nutriment,  which  includes  in 
remarkable  proportions,  the  uiirugonous 
albumenoid  aud  respiratory  priuciiiles  in- 
disp'  iisible  to  a  good  alimentation. 

Aec'-rding  to  the  analysis  of  a  French 
chemist,  a  striking  analogy  exists  between 
tho  juice  of  the  grape  and  woman's  milk 
This  chemist  finds  in  100  parts  of  each 
substance  as  follows: 

Human  Grap 

milk.  juice 

Alhunienoid    and    nitrogenous 

matter i.ry  \i 

Sugar,  Bum,  etc li.  12  to  20 

.Mineral  substance 1.3  0  4 

^^'»tcr 86.  7.-,  to  84 

Some  of  the  affections  whi^*h  the  grape 
may  be  us;-d  for  as  a  reparative  medicinal 
ag<.nt  of  great  value  are  those  arising  from 
troubles  in  the  digestive  functions,  diseases 
of  the  liver  and  spleen,  suppression  of  the 
hemorhoidal  (Uscharge.  meustruiU  derange- 
ment, catarrh  of  the  air  passage,  and  the 
state  of  general  exhaustion  that  keeps  up 
all  troubles  of  the  respiratory  apparatus. 
The  Doctor  also  says,  that  over-worked 
p.  rsous  may  derive  from  the  vegetable  milk 
of  the  luscious  but  inoflV-nsive  grape  a 
rational  means  to  re  establish  the  physio- 
logical conditions  of  clear  thoughts  and 
correct  expression. 

From  all  this  it  appears  that  there  are 
great  stimulating  properties  even  in  the 
unfermented  juice  of  the  grape;  and  as 
this  is  free  from  alcohol,  all  can  take  not 
only  a  little,  but  a  good  deal,  "for  their 
stomach's  sake." 


FROM    NHORE    TO    SHORE. 


[New  York  Sun.] 

The  old  Bridge  cable  which  has  just 
retired  to  private  life  has  transported  about 
forty-one  aud  one-half  millions  of  people 
between  New  Tork  aud  Brooklyn.  This  is 
a  glorious  record.  ■  Wo  have  many  times 
had  occasion  to  censure  the  grip  for  non- 
attention  to  duty,  but  this,  the  first  cable  of 
tho  mighty  Bridge,  has  deserved  well  of  its 
country.  Let  it  be  carefully  coddled  in  its 
declining  years.  That  the  cable,  which 
now  enters  upon  a  noble  career  may  do  iter" 
work  as  faithfully  and  well  is  the  earnest 
wish  of  all  our  readers. 

The  above  cable  was  manufactured  by 
John  A.  Roebling's  Sons  Co.  of  Trenton, 
New  Jersey.  The  Sutter,  Larkin,  Geary 
aud  Market  Street  Cable  Roads  of  San 
Francisco,  as  well  as  those  of  Kansas  City, 
Chicago,  Cincinnati,  Philadelphia,  Uobo- 
keu,  New  York  and  St.  Louis  are  using  the 
Boebliug  rope. 


Subscribers    should    notify    us    of 
doroliction  in  receiving  their  paper. 


any 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


■AGENCIES    AT 


91    MICH  CAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRINC    ST.,        54    ORURY    BUILDINCS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL. 

NO.    4    BISHOPSCATE    STREET,    Within    E.    C,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,   Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand.  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKG    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

6UNNYSIDE   PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO.,  JONE3  &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Ceo.  W.  Hume's  "Flag"  brand, 

Hapgood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    Pkg   Co's   "Favorite"  Scandinavian  Pkg  Co. ^ 

Brand,  West  Coast  Pkg  Co., 

"Epicure"  brand,  Warren  &  Co-, 

Pacific  Union  Pkg  Co.,  "Carquinez"  brand; 

Cutting  Pkg  Co's   "Cocktail"  (Flats),  Point  Adams, 

A.  Lusk  &  Co's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand, 


ALASKA     FISH!. 


Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Co's  "King    Salmon. 

We  also  have  the   '  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  *'Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canneil    Fruits    and  Canned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.B.    oi*   C.T.F.    for   Groat 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  SAN   BLAS,  NOVEMBER  IS,   1880. 
TO   NEW    yoKK. 


MAHU 

Buirniiu. 

rACKAOHH   AMD   OONTIUTS. 

OALMMl 

VALL-B 

EB&  J,  .Vc»  York 

r  A,  N«w  York 

A  V,  Now  York — 

0  F.  Svw  York  

tith-nv,  Jftiiriuoil  &,Co 

(.ullmank  Juobl... 
WmUuii>,Dliiiaiiil  &C>> 

.*>0  bnrr«U  Whio 

,^U  lintri'ln  U'liie 

HI  li:.rrul»  Whio 

U>  liatrvis  Wltio 

lo  liarruU  Wine 

41»'J 
41M} 
■183 

B71» 
lOJ 
IH'J 
1117 

Toul  smoanl  o(  WIna  . 

e.aaa 

•2.411 

TO  CENTRAL  AMEBICA. 


A  D,  Aiuft|>ala  . 
J  T  t,  Coniilo,. 


BF&Co.  Corinto.. 

V  PU.Oorliito 

O  Lfl,  C'orifito.... 
OiJ,  Curiulo 

F  V.  C'oriiito 


V  M.  Curiiito 

E  &  !i  C,  San  J  uaD  dtil  Sur  . 
a  &  I'.C'onnto 


UV,  Corinto 

K  L  ft  Co,  Corinto 

R  P.  La  Union  

L  it  A,  ill  BhidtJ,  Ctiatupcrico. . 

EC,  San  Juan  dvl  Siir 

I  D,  ban  Juan  tlcl  aur         

A  AS,  Ainapala 


Ku|{unu  Ue  Sabia  jt  < 
II  Dreyfus  Jli  Co 


Wilmerdln^  It  Co.. . . 


.1  Uunillouh  ti  Co. . 
U  lieiiilial  &  Co..., 
.JulinTWrlK'ht.... 


1(J  tarreltiWIne 

*.*  WrrvlB  Wina  ...    . 

'24  COMuS  WlllB , 

•J  burrclH  Wine 

■I  oaHva  Wine 

HO  jasea  Wln« , 

;il»  cases  Wine 

1  liurrel  Brandy  .... 
■1  half  l)Arrcl»  Wine.. 
-I  lialf  barrels  Wine. 

I  kcjjM  Wino 

'1  kv^  Wino 

■10  cases  Wine 

1  barrel  Wine 

li  ciuey  Wine 

)f  easf8  Whlslcey 

I  barrel  Whiskey 

I  cascB  Whialicy.... 

;iu  casoB  *Vine. , 

10  .aseu  Wino 

'.i  kvgv  Wine 

Ify  iiarrels  Wine 

ti  kegs  Wine 


Total  amount  of  Wine.  ii27  cases  and . , 

Total  aiuount  of  Brandy 

Total  amount  of  rt'liiitkev 


26a 

1217 

W-l 

().') 

125 

241 

180 

20 

400 

lao 

48 

120 

lOM 

100 

170 

175 

73 

70 

200 

47 

32 

12 

24 

12 

(io 

sn 

15(1 

8 

42 

12» 

41 

45 

33 

27'«, 

20 

l)U 

75 

1,529 

S2,0S8 

411 

im 

6» 

258 

TO   MEXICO, 


L,  in  ahltild,  Aoapulco. 
K(l  itVo,  Acapuico 


TM.San  Bias 

A  U  &  Co,  Acapuico.. 

T  U,  Acapuico 

V  TC,  Acapuico 


I  Uu'.te 5  cascH  Wine 

1  eaak  Wine 

1  half  barrel  Wine.. 

1  case3  Whiskey.... 
J  O  Meyerink I  ke({  Wine 

4  half  casks  Wine  . 

1  barrel  Wine 

L  F  Laatreto 1  barrel  Wine 


Total  amount  of  Wino,  7  packages  and. 
Toiul  amount  of  Whiijkcy,  4  cases , 


S2S> 

44 

14 

30 

27 

25 

108 

40 

20 

25 

34 

19 

TO    PANAMA. 


J  R ICCarpy 


i-i  bair  puncheoiH  Wine  . 


.|     I,510[ 


TO    NEW    YOUK — Pek  Steameu  Colima,  Novembee  23. 


U,  in  (lianioad, IB  Dreyfua  &  Co  . 

Bl>&Co 


.100  barrels  Wine, 
25  bnrrvls  Wine. . . 
|UL  kegs  Brandy... 


Total  amount  of  Wine. . . 
Total  amount  of  Brandy. , 


6,03H 
610 


TO   CENIRAL   AMERICA. 


McCrthy  Broi  &  Co. 
Schwartz  B'oa 


O,  in  diamond,  Champerico 

S  &  S,  Ciiampcrico 

S  A  C  f,  San  Jodu  <le  Uuutcmjia 

J  P,  Sa:i  Jose  de  (Jua'^niala. .. .  L  0  Bingham  &  Co. 

Total  amount  of  WhJakcy,  1  keg  and  "2-1  packa: 


1  kejr  Whiskey 

■2  packaifes  Whiskey 

2  packages  Whiskey... 
'20  pajkages  Wliiskoy. , 


823 
81 

SI 

$.5  SI 


TO   MEXICO. 


A  1.,  Acapuico 


[Urniela  jii  t'rinstc.  ...jl  kfg  Wim 


TO    HONOLULU — Pnit  Ste.vmeu  Makiposa,  November  22. 


B,  in  dianiOD<J.  U,  Apia.. 


0  it  Co,  Honolulu.. 


A  Ureenelinum  it  Co.. 


Napa  Valley  Wliic  Co. 


3  barrels  Whiskey  , 
H  cases  Whiakev.-. 

(J  easos  Wine 

2  casus  Whiskey  . . . 
75  kegs  Wino 


Total  amount  of  Wine,  0  coses  and . . 
'I'otal  amount  el  Whiskey, 


130 

«105 

20 

88 

34 

5 

28 

600 

432 

600 

«46U 

1 35 

281 

MISCELLANEOUS    SHIPMENTS. 


DK8n.Hariox. 


Victoria 

China 

Central  America . 


(Jueen  of  the  Poelflc. 

oity  of  Sydney 

Prilhiof  


Steamer.. . 
Steamer.... 
Schooner.. 


171 

125 

1,039 

1.3.18 


$127 
1,040 


Tot^il  shipments  by  I'anauu  sleoniers 16.26«  (rallona        $7  774 

Tola!  xhipmentoby  other  ota  routes 1,853     *■  l!733 

9  U,507 


Orand  totati...   18  IIU 


ABOI'T    CDI^TIVATION. 


IGi-o  Arnaud  in  the  Uontlct-llo  Karroor  and  Grape 
tirowvr.) 

lu  my  last  Ibsuc  I  Hiiid  that  tho  grape 
viiuH  will  not  sucft'tti  wi  II  without  a  good 
uij(l  thorough  eultivatiuD.  Soniu  puoplc 
have  ft  porttd  to  uie  some  objoctioas  to 
8uch  a  cultivation  aK  a  iiHi-Itas  cxpeuio.  I 
maiutaiu  that  it  is  of  the  utmost  uccessity. 
.\ii  L-U>gnut  and  able  address  dflivt-rcd  at  a 
Viticullunil  Convention  held  in  Bordeaux 
hist  .August,  by  Senator  Gaston  Haziltc, 
whosf  cxpcrit-nco  and  liiRh  authority  in 
vitifulturi'  are  wiH-knowu,  confirniB  posi- 
tively what  I  have  suid,  and  it  alTurds  lui-  a 
great  pUaKure  tu  translate  some  parts  of  it. 

Speaking  of  the  Americnii  vines,  Mr. 
Gaston  Bazillo  says: 

"At  this  time,  I  think  it  would  not  be 
much  iutenstiug  nor  even  very  useful  to 
Bpeak  iu  detail  of  the  different  American 
varieties,  to  remind  you  of  tho  success  or 
failure  of  the  Biparia,  /Estivalis,  Labrusca 
or  other.  Parties  who  do  not  know  them 
well,  must  try,  in  their  plantations,  five  or 
six  diffennt  varieties,  and  select  afterwards 
the  one  which  succeeds  best. 

But  I  will  mention  lees  shortly  the  gen- 
eral facts  which  we  have  observed  during 
late  years  and  which  have  been  sanctioned 
by  experiments. 

The  fact  above  all  is  the  resisting  power 
of  a  large  number  of  the  American  vines 
to  the  attacks  of  the  Phylloxera.  This  fact 
cannot  be  contested  aiiy  more  and  is  evi- 
dently without  doubt.  Will  it  be  always 
BO?  Ib  tho  future  warranted?  I  firmly 
hope  it  will.  I  am  convinced  of  it,  al- 
though I  have  always  made  reserves. 
What  will  happen  in  twenty  or  thiity  years? 
I  cannot  tell.  The  present  satisfies  and 
and  the  future  does  not  trouble  me  much. 

Another  fact,  also  of  importance,  brought 
to  light  and  substantially  confirmed  by  re- 
cent observations,  is  that  the  American 
vines    do    not    grow   spontaneously ;    they 


need,  in  order  to  succeed,  the  same  carea 
that  our  old  European  varieties  require. 
They  are,  if  yon  want,  wild,  since  they 
live  in  virgin  forests,  on  the  banks  of  the 
large  rivi  t"s  of  Northern  America;  but  these 
wild  wiueH  are  as  exacting  as  the  planta 
long  before  acclimated;  Ihey  want  good 
cultivation,  and  perhapB  mortt  yet,  good 
maturing.  This  is  not  Burprisiug;  there  is 
a  vine  which  was  growing  fnely  in  the 
woods,  in  itJi  own  way;  climbing  on  trees, 
without  troublesome  neighbors,  and  mak- 
ing of  fruit  jnst  enough  for  the  propaga- 
tion of  its  species.  We  plant  several  thou- 
nands  of  them  per  hectere  {'^Y^  acres),  we 
submit  them  to  the  pruning  knife,  we  com- 
pel them  to  give  abundant  crops,  it  is 
natural  to  give  them  tho  same  ploughings, 
the  same  manuriugs  as  that  to  their  sisti  rs 
of  Eur4ipe,  since  we  ask  from  them  the 
same  services,  and  they  give  urt  more  yet, 
I  mean  their  resisting  power  to  the  Phyl- 
loxera. 

No  viticniturist,  who  has  put  his  hand  to 
the  work,  will  contest  what  I  say.  J)o  not 
plant  American  vines  if  you  do  not  mind 
to  cultivate  them  well  and  manure  them 
well. 

A  third  fact,  also  important,  and  brought 
to  our  knowledge  by  recent  observations, 
and  which  wo  could  not  foresee  when  the 
cultivation  of  American  vines  was  confined 
to  small  areas. 

The  white,  marly  or  chalky  soils  do  not 
suit  well  the  American  vines;  in  such  soile 
they  grow  poorly,  have  chlorose  and  die. 
Until  now  such  soils  have  been  refractory  to 
our  exertions;  we  have  had,  in  such  BoiU, 
serious  failures.  However,  we  must  not 
despair.  I  am  convinced  that,  even  for 
such  soils,  we  shall  find,  if  necessary,  suit- 
able varieties.  Paris  has  not  bei-n  made  in 
one  day.  and  we  cannot  pretend,  in  our 
studies  and  inquiri  s,  going  no  farther 
back  than  twelve  years,  to  have  solved  all 
problems  and  surmounttd  all  difBculties.*' 


VINEYARDISTS   AND    ORCHARDISTS, 

WE    CALL    YOUR    ATTENTION    TO    OUR 

STAR    MOLINE    PLOWS! 

"Which  Ake  the  Best,  Cheapest  and  Most  Dubablk  Plows  Madk. 

GARDEN    AND    VINEYARD    PLOWS. 


We  are  the  sole' agents  on  this  Coast  for  the  Ceiebnited  STAR  MOLINE  PLOWS. 
They  are  made  Extra  Hard,  elegantly  finished,  and  the  only  Plows  which  scour  in 
every  soil  found  in  California  and  Oregon.  PurchaBers  should  see  that  each  Plow  is 
branded  on  the  beam  with  a  Bbight  Red  Star  and  our  name  over  it.  There  are  many 
cheap,  sheet-steel  Moline  Plows  offered  which  are  nearly  without  merit  excepting  the 
Name  "  Moline.''  Many  of  the  Plows  are  Iron  which  are  sold  for  Extra-Hardened 
Steel,  and  Purchasers  should  see  that  they  are  not  imposed  on  by  any  imitations. 

This  Plow  is  made  of  Cast-steel;  thoroughly  hardened  mold-board  and  landside. 

The  STAR  MOLINE  PLOWS  have  been  tested  for  the  past  ten  years,  and  found  to 
wear  longer  than  any  other,  draw  mucb  easier,  and  scour  in  auv  soil.  The  reputation 
of  the  EXTRA-HARDENED  -STAR"  MOLINE  PLOW,  as  sold  by  us,  has  been  so 
great,  that  the  demand  for  them  has  induced  numerous  manufacturers  to  flood  the  State 
with  sheet-steel  imitations.  Caution  is  therefore  necessary  iu  buying  Plows.  See  that 
all  have  "  Baker  &  Hamilton  "  on  over  the  star. 

l^  For  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


^ 
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Important    Vine    Stocks 

FOR    SALE. 

For  s.iKi  u  numb  r  of  Catlings  from  curofully  Kelectcd  Choicu  Wiue  Viii-s.  Th< 
oritjiinil  -stmiks  w.re  import  d  from  thti  m^st  famous  Froucb  ViueyiinU  iit  grciit  ixpeusi-. 

MatbeC,  Clur.t  v-iritty  importutl  from  Bo 'deAnx,  $5. 

'Cabernet  SaUVignOrii  imported  from  Murgnus,  L:ifitoiinJChuh;iu  lirowri 
—  Ciiihii  ic.      Tui-'  viu    pifiduc -s  tii-  liiijli  st  class  B  ird-imx  wiue  (clur  t. ) 

Pricj  pir  WI $12.50  Pr\c3  per  100 S  1 .50 

Cal)3rn3t  Franc,  fiom  th.- abovo  viu-ynrd.     A  high  grido  claret  vaiiLty. 

P.iCi  pjr  W1-- $f  2.50  Prlca  P3r  100 $1.50 

Vordot  and  Verdot  Colon,  "^i^'^  r.-uowu-.d  for  c.iaretH. 

P.iC3  par  M      ■ $IO  Price  per  100 $1.35 

"St.  (Vlacaire.  from  thy  Pulus  District,  Mi^doc.  AstroDg,  thrifty  vine  with  great 
bearing  powt-rs,  yiL-iduig  a  wiue  of  iuteusj  color  and  of  a  true  Claret  type,     llipeus  early. 

Price  per  Nl    •• $30  Price  per  100 $3.30 

'Ql-QS  IVIancin-  from  the  same  locality.  A  great  bearer;  the  wine  in  of  great 
color  aud  quality.     llip..us  later  thau  the  St.  Macaire. 

P.'ice  per  M $30  Price  per  100 $3.50 

■  pf  anC  PinOti  from  Vongeot  and  Beaune  in  the  Bourgogue.  Is  a  fuirbearerand 
yields  the  most  famous  wines  of  Burgundy. 

Price  p3r  M    $25  Price  per   I  OO $3 

*PinOt  Pernand,  from  Beauue.  A  good  bearer,  giving  a  wineof  a  higb  cla.-s 
Bur>4uudy  character. 

prlca  par  M  $25  Price  per  100 $3 

Camai  TeintUrier*  from  Beaune.  a  fine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  witie  of  great  color  and  of  high  value  for  blendiug. 

Price  per  M $10  Price  per  100 $1.25 

•  Tannat.  imported  by  Mr.  Wetmore  from  Madirau.  la  an  extremely  heavy  bearer, 
proiluciiig  a  wiue  of  fine  color,  great  quality  aud  tannin  aud  possessing  remarkabU- 
keeuiug  powi  rs. 

Price  per  M  $20  Price  per  100 $2.50 

Petite  Sirrahj  giving  a  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitagi-, 

Price  per  M       $15  Price  per  100 $2 

"Semilloni  from  Yquem.  A  g  od  bearer,  rip-ns  early  and  produces  the  world 
renowned  Chateuu  Yquem. 

Price  per  M $15  Price  per  100       $2 

Sauvignonf  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

Price  per  iH  815  •      Price  per  100 9'£ 

MerlOty  ^rom  Chateau  Brown. 

Price  per  M 810  Price  per  100 81.35 

Also  a  liuiitt'd  number  of  cuttings  of  the  Cliainpagne  varieties — Piuot  Rlauc,  Cluirflte 
Bliinche.  Petit  Bouschet,  Alicante  Bonschet.  llarsanne,  Grosser  I'lau  -r,  M>unier,  Tein- 
turier  Male,  FoUe  Bhmche,  Kadarkas  Noir,  aud  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $.'J.50  per  M.  All  cuttings  from 
healthy  vines  aud  carefully  packed.     L  ugth,  18  iuches  between  tu-rminal  buds. 

53^  For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  can  h^ 
obtained  on  upplicatinu. 

ROOTED    VINES    $20    PER    M.    EXTRA. 

•  Wine  made  from  vines  luarke  i  thus  received  the  hii;h:st  price  18Sj,  a  large  porlioa  aellin/  for  $1  i  er 
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J.  H.  DRUMMOND, 


i:>XT3>r:FiXiij.A.isr, 


CLEN    ELLEN, 


SONOIVIA    COUNTY,    CAL. 


IffiElSK 


INSURANCE 


COMPANY. 


CAPITAL.  ASSETS. 

JANUARY  1,  1875 $    300.0(10  ?    747.488  45 

JANUARY  1,  1880 750,000  l.K'.tt.OI?  00 

JULY  1,  1886 1,000,000  '2,048,842  58 

The   Largest   CASH   ASSETS   AND    INCOME  of   all  the   Insurance    Companies 
Organized  West  of  Now  York. 

D.  -J.  STAPLES,  President,  WM.  J.  DUTTON,  Secretary, 

ALPHEUS  BULL,  Vic-  Prrsidrnl.  E.  W.  CARPENTER,  Asst.  S.  er.  tury. 

N.  T.  JAMLS,  Marine  Secretary. 


SncecfM   or    aierlt. 


In  All  That  goes  to  make  a  Ruccessfui 
banking  house —capital,  alisolute  reliability, 
public  conGdence,  liberal  patrnmige  ai  d 
regular  dividends— the  Pacific  Bank  is  un- 
snrpassid  by  any  in  thi  city.  Its  pio^perity 
is  the  fiuit  of  adherence  to  a  sound  and 
conservative  policy.  No  temptatiou  of  a 
speculative  era  has  swerved  ii  from  this 
policy,  and  no  run  or  panic  has  ever  nfT.  ct 
ed  its  credit  or  ch.  ckd  for  a  moment  its 
career. 


so.ooo 


OLIVE  TREES. 

All  clean  vitjorous  yearliiiffg, 

FREE    FROM    SCALE. 


Elegant  Catalosrue  of  rare  fr.its,  trees  and  plunt- 
rca<lj  fo-  November  20th.     Send  for  it. 


Santa  Rosa  Nurseries, 

LUTHER    BURBANK, 


.S.INTA    ROSA, 


SoVdMA   Co  ,  Cai. 


CHALLENGE  WINE  PUMP. 


This    cut    repre- 
sents   our    Double 
Acting     PO  UC  E 
PL'MPof  preat  compactness 
for  use  in   wine  cellars,   for 
piinipin<;  from  one  tank  into 
another.    The  cylinder  ia  lin- 
ea    with   copper,   the   piston 
rod,  valve  and  valve  seat«ar.' 
hron/e.  eo  that  it  will  lu  si-on 
all  i>art-(  of  Ihi- 
pump  e\posi^ii 
to    tlie    ai:tioii 
of     wine     ari' 
non-ciimsive. 

tf^SKSP  Kr.R 

Sl'TIAL    L'ATA 

LoueK. 


WOODIN    &    LITTLE, 


■>()9  4  511   Maiiket  St., 


San  Francisco.  Cal 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Six  Months'  Course.    $75. 

Incluihnjr  Shorthaml,  T;.pe-«Titimr,  Telce'opliv .  Ac;.- 
domic  Braiichcw,  Modern  LanaMaget.,  .and  (li^ 
UllsiiiufS  Loiirsc. 
'^-.,.1  fi.r  CircTilir  . 

Propagation  of  the  Vine. 


CHARLES    A.    WETrflORE. 

lECOMU  EDITION  WITH  APPEND!! 
For  Nnic  ac 

THE     "MERCHAN.T"      OFFICE, 

rglCE  26  CENTS 


[DrTIERCE'S 


-■■~:^y  r-  .ELECTEIO 

BELT 


Mrli-  ('iirrt-ii'. '.^vmi  Qlro/WTT/fflri  t^f '(Jif^'- of  both 

rV»Hh.  »-^'«'fE(  J«M«J    iwn. 

"      ■  iM.dicinc. 

nb.  Ih75.  Send  for 

.  .  .:__.iiihi*.tNo.i 

;  AiMr.         PflACNETIC  ELASTIC  TRUSS  CO., 

i.304  NORTH  SIXTH  STREET   ST.  LOUTS.  MO. 
i704  S  \(  ^MK.^fTO  ST     H     N  F  »  ANCTSCO.  CAL. 


feUBLIMEP    SULPHUR, 

The    "SICILIAN   SCLl'MUR    CO."    coTitinuca    to 
msnurovtiirL'  a  HU|H-rior  quality  of 

&UBLIV1ED      SULPHUR, 

it«  porfuct  puiitv  rt-nih  rinf  ii  p^irtii  u':ir!y  suitable fo 
Viii4*yHr<lH.  .V|iirliel-uHril4'iiN.  KHiiiitlrlfn. 
Mlie4-|»uaNb,    ('14*.      I^iir^i-    ttock  eonatanty  uii 
hand,  for  suli-  in  •|uunlitiet<  lo  Kuit  at  li>we»t  pr.ce. 
Pnil.lF     4'AI>I'4'.     AK«»t. 
Oni*'0— 512  I'.VLiKOK.MA  St..  Sun  F'raiicia.  o. 

BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  GIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


riln^CIl  RDCACC 

BEST  IN  THE  WORLD     UflCltOk 

Its  wcarliin  q-i;tlltk-5  arc  unfliirp.i.'ised,  actualtj 

outlaj.tlQntw'ol)...\(gof  anyolbcrliniii.l.  FreoXrom 

Animal  OIK     i;i;T  THE   CiENLl.SE. 

FOR    SALE    By 

C  A  1. 1  F  O  U  N  I  A      91  E  R  C  It  A  N  T  H 

and  Dealers  generaiiy. 


A.  187eS.I.!UI.  Hlk 
1.3.  1888  G.      ^Sf 

Tlie  iDdDitriaai  never  Sink. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Kanclies,    Residence,    Business    and    &I an ufuct urine 

I'rnperty  Buu;;ht  and  Sold  on  C'niniis  ion. 
And  l'iiblislien>  of  "coiioma  County  Land   Ketpst^r 

and  Snntu  Kosa  Business  Dircctoni'." 
OFFICK  1512  B  St.,  Santa  Kosa,  Cal. 


E.  L.G.  STEELE  &  CO,, 

SuccesMrs  to       ~-  ■--■^  ■'""**■ 

C.  ADOLPHE    LOW  &  OO., 

COMMISSION  MERCHANTS. 

Agents  American  Su^r  BeOBsry  aod  VubtogtOs 

Salmon  Cannery. 

ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

S4N   FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   S2-OO0,OOO. 

OFFICE:     4IO     PINE     ST. 

DIRE("roIt.<>: 

l,nl  IS  Sl.i'SS.  J.  w.  SI.'.CKAV. 

.1    B.  M.\c:(ilN.  W.  F.  WlliniEB, 

.1     li(l.sliSFEl.D,  E.  E.  KVKE. 

.1    L.  FLOOI>.  R.  L  GRIFFITH. 

C.  L.  BKAXDEK.  J.  GREtNEBAlM, 

W  II.  DIMONU. 

This  Corporation  i<  now  prepared  to  receive  appli- 
cations for  Fire  and  Marine  I  suran^e. 

r..  I.   IIII.VXIIER *.. President 

i.  I.  Fl.iKiI)    .Vicc-rrcsidint 

!■,  I'.  F.\UNFIKLI> Secretary 

,f    s.  AN(;1S  APSi^tant  Mana>;er 

B}iiikor.i.  The   Xevndn   Bnok  or  Knii 
I'min'iHfM* 

A~ MEMOmON  OLIVE  GR0WIN9 

WITH    ILLDSTBATIOMfl. 


B«»«l   Berore  tue    S1hi«  aorllcoltiirM 

Society.  February  29,  1884.  by 

FRED.    POHNDORFF. 


Will  b«  mailed  by  the  S.  F,  idiRCBAirr  on  rvMlpI  t$ 
00  eaoU  la  oa«  or  mo-ccat  poat«(e  itUBp^ 
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SAN    FR.VNC1SC0    SIERCHilNT. 


November  26,  1886 


WINE  &  FRUIT  GROWER 

B.    F.   CLAYTON, 

EDITOR       AND       PUBLISHER 

•Jl   I-AIIK   I'LAIK.   Nk»    Vu«k. 


SlIiSlUII'TION     TF.UMS; 

((■ftyaVilc  111  lulvRiioe.) 

ONK  YKAK(h*rfeof  I'o*tij:o)  ?1  <«I 

HIX  UliSrilS SO 

SIM;I.KC01'IK> 10 

Kl  HIIIK\S  illlXrltlKS 1  "lO 

f«lll><t' rl|>lluilH      iiiHI      iilii>rli<t fills 

r»'<'el>*'il     Hi     lln*    «lllt I     liii?     "Mer. 

I'hniil.*' 


5llSaiisoiaeSl.,S.r 


P 


WOirPH'S  IMrUOVKD 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

1  itisiu-t-'iall  thv 
nttiviUixriof  wiiK'unil 
Ciller  iiiftkiTd  to  1113 
1 1)1  pro  ved  Pres**. 
Willi  thiH  l*rL-«t(i  tlic 
iiiovcnifiit  of  tho  fol- 
towur  i»  ta»t  at  thv 
COII)lDUIICUUIt.>ll  t, 

inovini;  nnv  and  a 
liair  iiu-hes  uith  one 
turn  of  tlic  bltijw. 
The  Ift«t  tiii'ii  at  tla- 
Bcrtw  moved  the  fol- 
lower orif-sixtftfitli 
'.fan  inch.  The  lol- 
IniMT  luiHiin  u|>  and 
ilii«ii    tiiovcniL'iit  of 

-'"ij  irnhca,  with  the 

ihml'lt- j'lutromi  tun  on  a  riilro.id  ir«i:k.  \t>t\  win 
hnvB  two  curbs,  hv  which  you  lan  till  our*  while  the 
otluT  Im  umlor  tlie  i  ri*s».  tlu-rehv  doiny  ilouMu  ihe 
aiin>u!it  »t  work  of  anv  olhir  pre^s  i'l  the  market. 
Mrt«lcl  on  ixhil.itii.nat  thcotriee-fot  tho  lloivrdof  State 
Vitir'iltural  rniijmis>ioin'rs.  I  alsonmntifatliiro  Horse 
I'owcri  for  III!  pnrjiosoB,  Hns-ilai^e  I'uttvrii,  I'luiii  I'it- 
tent.  Woiili'3  S.istt-ni  of  Hratitii:  Dairius  Uy  hot  water 
cinulalion.     ^-:r  Send  tar  cinular. 

W.  H.WORTH, 

IVtaliiuia  Foundry  ^mil  Marhinc  Works. 

Petaluma,  Sonoma  Co-,  Cat. 

Testimonials  from  I.  DcTurk,  Santa  liosn;  J.B.J. 
Portal,  San  Jowi';  Klv  T.  Sheppard.  Glun  KItt-n;  Kate 
F.  \Varfli;Id,  tiliii  KIIlii:  .1.  H.  Drunmiond,  lilen 
Klh-n;  Joseph  Walkor,  Windsor;  John  Hinkchimn, 
Fulton;  Wm.  ['(efTer,  (.iuhservi  lo;  J.  i  F.  Muller. 
Windsor:  B.  C.  stil  er.  tJulwerville;  l^y  Chirk  &  Co., 
Santa  Itosa;  Varkt-y  Freres,  Old  San  lleiiiardlno;  J. 
F.  Crank,  William  Allen,  San  Uabriel;  .l-inies  Finlay- 
Bon.  K.  lb  J.  J.  (Jobb-,  Healdshnrir;  W.  Mct/ger,  Wal- 
ter I'hitlipH.  Saina  Itona;  J.  Lawrence  Watson,  tilcn 
Ellen;  Uco.  West,  Stoekton;  can  be  had  by  applying 
for  printed  circulars. 


a?m3 

WINE     PRESS      AND     THE 
CELLAR, 

1>Y  E.  H.  lilXl'OUD. 


A   Masi  At.  fuR  TiiK  Wink  Makkk  ami  tiim  I'kli.aii 
Ma». 

PRICE,    SI. 50. 

ii;>  1.1,1,1,  si.ii...) 

For  Hfili-'  riy 
•TIIK  SAN  rUANClSCi)  MKlirllANT." 


CHOICE 

OLD  WHISKIES 

PURE  AN)  UNADULTERATED. 


We  (t(fi-r  for  nale  on  Favorable  Terms  to  tliu  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE   FOLLOWING  O^ANDS,   NAMED: 

'•CRANSTON   CABINFT" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CUdU'E,  IN     CASKS  OF    ONE 
DOZEN  i^rAHT  nOTTLES  EACH, 

"BRUNSWICK    CLUB"     rure    Olil    Byu, 

Ami    "  UPPER  TEN." 

Fur  Excellence,  I'urity  .iii'i  Evenness  of  Qii.ility  the 
atiovc  are  unsurpassed  by  iiiiy  Whiskies  iniportt'il. 
The  only  objection  ever  nmde  to  tlicm  bv  the  niani- 
imlating  dealer  beiiijf  thitt  tliey  eaniiot  be  iiiiproveil 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAX     FKANUISCO,      .        .  ...     -CAL. 


J.  M.  KNOWI.es,  Uaiiuu 


EDWIN  L.  GRIFFITH,  BiCBRAn 


ARCTIC  OIL  TVORKS. 

MANUFAOTUEERS     OP 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY   ADAPTED  FOR  VINEYARDS   AND    FRUIT  ORCHARDS 

oirricis-as  OALIFOUNIA  STB  EKT,  ».  »'..   «»1. 


"W.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Also  KtUtBKK   HOSE  of   Extra  Fine   Quality.       Hosl-    Curls,  H.   &   L.  Trucks,  Fin 

Knyiues  ami  Firu  Drpt.  Supplifs  j»euoralIy.     Miiiuifucturer  of  the  Celebrated 

Square  Flax  Packing,  the  Uest  iu  the  worlil  for  all  Hydraulic  ptirposes. 

INc^  St50  l\Cctx*ls.ot  St.,  &ctTX  JF'xrfixxolsoo. 


STANDARD      SAFES, 

HALL'S  SAFE  A:  LOCK  CO..  MANFS. 
'211  &  '2l'.i  CALiroHMA  St.,  Han  Fnuici!>co,  Cnl. 

The  larKest  stock  of  Fire  and  Burylar  Proof  Safiit, 

Vault   U'Mirs,   Time   Lockn,   Ac.   ttc.  on  the    Coiwl. 

SufuHMoliI  on  iMH}  InNtAhnenlH,  taken  In  e\ehun;;e,  re 

paired,  6ic  ,  fljc,    Comniiiniiatv  with  UH  before  bny  Ini;. 

i;.  B.  l*AKt'»:i.lJ«.  Mnn»x<*r. 


Grahcim  Paper  Co. 

or  ST.  LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER, 
i\i).  52U  (!(imnu'rcial  ^^t., 

SAN  FRANCISCO,     -     -    -     Califohnia. 
Tklephone  No.  1061. 


HERRMANN  &  CO.. 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

COEKS,    BREWEES'    AND    BOTTLESS'    SDPPLIES, 

SODA  WATER  AND  WINE  eJIalERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLi\VDRS. 


ti:<  SA<'RAJIK>TI>  ST. 


.Sun  Franiiieu 


RHMCDonald. 

.•~Plf£S/D£\r. — 

EH.M'^DoiialdJT;^ 


I 


p: 


ANK 


Oldest  Cbarlered' 

t'  TTl  F  I^^^rmercial  Bank 

-^^CapilalS  1000^,00. 

•^^5urpiu££500,000.00. 

San  Francisco,  Cal. 

July  l8t,  1S86. 

We  reBpoetfnlly  Invito  alii  uflnn  t>>  thu  Btato. 
Tnent  hir.'With  premnted.  mid  htK  to  H«y  we  ar* 
i>l<  liHtd  with  •■ur  ni-blevemeut»  Uurimi  tliu  flrsi 
half  of  tl.epr.xnt  yeiir. 

It  iH  KriillfyittK  to  iiK.  aIbo,  to  elate  that  tb<>  re* 
•ult»  attained  are  witlniiictory  1<>  tnir  Hturkboldeni, 

We  hope  our  mueeHs  will  roielvti  the  favorabi* 
rcKant  of  <.urpalroiiM  am)  fflendM  Wboau  buaK 
ness  relations  linve  rdndiircd  t'Miialde  uh  to  niak* 
BO  oonuuvudublu  uQ  exhibit  hh  the  fuUowlug; 

ASSETS: 
Fank  PromlNrM.  -    .    .    .     S150.000  OO 
Otlu'f  Heal  Ksinte.*    •    -    .   .     83,550  )t7 
l^iiil  .\s>.oeiatioii,  Cros  and 

ICtiiik  HtnrliN. S1.S(M  AS 

liOaiiH  niMl  l»iNcount«,    -  -  S,S7n.»H8  1& 

l»uc  IVoiu  llniik»s HHU.SIKe  11 

Sloney  ou  Hand*    -   -    .   *   ■    4Hi,H05  78 

•*-         $3,416,55196 
LIABILITIES: 
Capital.  nalUiip.   -     -     •     « 1,000.000  00 

8ni'|iliiMFun<1, 500,000  00 

I'ndlvliled  Proflto,  -  -  .  .  it.i.'A\H7\ 
nin»  l»4<|ioNltor8.  ...  -  l,y4l.»7»  sit 
i>uo  iiiiuk^,  -  ...  -      -    151  .aso  90 

3,416,551  96 

Willie  rMtirnlnR  thnnhfl  lo  onr  friends  forth* 
very  Ubernl  patronage  during  thepaMt.a  coutlu. 
UutiiT  uf  tlirir  faV'tra  in  rfsiiectfully  recjuestecl. 

The  re^Milar  Henii-nnnuai  divide'ud  liaa  been  de. 
clnn  il  Biiil  a  baluiKe  of  uecuuulBtlua  placed  to 
aecuiuit  of  liDdlvid.Mlprofils. 

R.  H.  lIcDOXAIiD,  President. 


The  Kepoit  of  the  Fouith  Aiiuual  State 
Viticultural  Convention  i.s  now  publiwhed 
and  ready  for  deliveiy.  Single  copies  are 
'lUe  dollar  eaeli,  but  special  rates  can  be 
obtained  fur  five  copies  or  more. 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I   HAYES  STREET, 

409  &  41  I   MONTGOMERY  AVE., 

S-A-KT      r"  H -A.  OM  C I JS  O  O  . 

All    l»r<lors    liy    .Mail    Proiiiplly    AlleuilcU    (o    and    Siil|»|H<il    Free. 


rnHHA-RPEBUND'SSONscnl 

GALVANIZED  SHIP  RIGOmG.MINlNG.TlLLER, 

Elevator  .Tinned,  ic  Copper  Rope-,  Sash  Goeds.J 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD,  f 


(^ji^^^ 


l^4SULATP^    FOR  ebeCTRie  USC.      ,.,rE  WIRp- 
"^       ^ '  ^f5  Wires  of  iron  &  copper.  fE^ce  wire_ 

SWEDISH  IRON  WIRE,  CRUCIBLE  STEEL^yjpg 

/rRENTON,N.J.  &14DRUMMSTSMFRANC1SC0.CAU ' 


Novfiiil-cr  2C,  1886 


S.VN    FRAXOISCO    MEllCH^UIT. 
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EMCUSt^ 

f 

i 

EDICAL]p 

■MllaM 

NERV0U6.I 
CHRONIC  1 

■PF^IVATE    1 
DISEASES.^ 

TDUTHFUIJ 

FOLLIES 
X- EXCESSES 
Speedilv 

CURED. 

II    Kearii>    Nlrt'el,  Sitii    l'raiii-i*ii'<>.  <'iil. 

Nervous  Del'ilitv,  Seminal  Weakness,  Kxhausted 
V  tJit.v,  f^pvriiiutorrhiBO,  lA*»t  NiiiihaiMl.  Impo- 
tcncy,  Patat>siH,  Proatftt  Trha'a,  ami  (ill  the  tTfiMe 
•ffccts  o/  Seir-abusc,  and  excess  in  niatiirer  yuars, 
such  na  '  OS3  of  -Meniory,  Lassitude,  Noetiimiil  Eniis- 
cion-,  aversion  ti  souiety.  Dimness  of  viRlon,  Noises 
in  the  Ileaal,  the  vital  fluid  passing  unobserveit  in  thv 
urine,  ariil  many  otlier  diseases  that  I«a<l  to  Iri.-aniiy 
a>  (i  d  ath. 

TOITNU     HI  EN 

Suffering  from  any  of  the  above  Bymptoms  should 
consult  us  at  oiiue.     The  drain  can  be  stopped,  vitality 
rc-^tnre  I,  and  lif>;  be  male  aguiii  a  pleotiure  instead  ui 
a  burden. 
There  are  many 

ninnri->AURD   men 

Who  are  troubled  with  too  frequent  evacuation  of  the 
l>l;ulder,  often  ui-eoinpanied  by  a  sUjjht  ^nlartin'^  or 
burninjf  sen-ation,  and  a  weaUeiiini:  of  the  \\st-?m  in 
a  manner  they  cuintt  account  for,  Koiiy  Sediment  in 
rtie  urine,  etc.  M.mj  die  of  this  dirticul'ty  i'^'iioraut  of 
the  ciiuse,  which  is  the  second  3ta;;K  of  seminal  weak- 
ne)<s. 

CrRKs  (;ii.\RASTKKn  'N  Ali.  Sicii  Casks 

<'tiii<tiilttitl»ii  Froe.  Thorough  examination 
and  odvije.  includin;:;  chemical  analysis  and  micro- 
mopic  examination  of  the  urine,  So.  An  honest 
o;nnion  i^ivcn  in  every  CAse. 

The  following'  Medicines  supplied  at  the  prices 
name  I; 

•SIR  AWrrEY  COOPEIE  VITAC  RT- 
KTORITIVE,  i^^a  bottle,  ..r  four  times  the  quan- 
tity, $10 

SAMPLE     BOrXKC     FREE. 

Sent  to  any  one  applyinir  by  letter,  stalini,' sjiup- 
toms.  sex  and  aife.  Strict  secresy  in  re^mrd  to  all 
■  business  transactions. 

Tlic  t^elehrated  Kidney  Remeily.  NE 
I'llliETICUM,  for  all  kindH  of  Kidney  and  Blaii- 
der  Complaints,  Gonorrhu^a,  Olcct,  I.eucorrhoea,  etc. 
For  sale  by  all  druggists;  SI  a  bottle,  or  6  bottles  for 
«VUO 

The  EnLflish  OANOEriON,  TITER  AK» 
nYSFEl-.SIA  FIL.K  is  the  best  in  the  market. 
For  sale  by  all  druj^gisls;  price,  50  cents  a  bottle. 

Address  Eng'llMli  Medicnl  l>lH]>eiiNary, 

No  11  Kkarsv  Strkkt,  San  Francisco,  Cal. 


LOIA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


H 


.WE    ON    HAND   A    FCLI.  SUPPLY  OF  Tmc 
following  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG, 

Which     will      bo     sold     nt     reasoiinblc 
rates. 

Address  all  communications  to 

LOMl  PRIETA  LUMBER  10., 

WATSONVILLE, 

Santa  t'riiz  I'uiiuty,  Ciil. 


FIRE-PROOF    SAFES    ALL    SIZES. 


iflAS.    WALTZ,    ir> 

'itor    and    Manufaet- 

lor  of  the  Waltz  Safe. 

I  If  and  IInri:lar  Proof 

-        ^t[c-.TinieLi>cks,  Bunk 

I    .li  Vault  Work,  a  Spe- 

Kxpert     work 

nd  re- 

rocka, 

1'.^  ird's     I'atent    Screw 

l>oiir      Buri;iar     Proof 

Sxtvs  and  Chests.  Safes 


;<^  I      'vMv.       Kxpert 

!  I  'I       J  :L       I    lie  in  openinif  ai 
t  _  \_}_^^      i'  N ring Safe« and  I. 


Chas.  Waltz, 


II  DriiiHiu  Street,  .S.\s  Fkami^vo,  i'Aii. 

^^  Write  (or  prices  and  uformatieti. 


WM.  T.  COLEMAN  &  CO., 

Commission  Merchants. 


SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 


\s'cn  y  Wm.  T    l_'o!.KMAN  a:  (_'u., 

ASTORIA,  Or., 

WilL  .Vi^i'iits  hiul  Bioki  IS  iu  every  Commercial  City  of  Promiueuco  iu  Ihe  Uuiou 


AnullLy  Wm.  T.  COI.KMAS  \  Co. 

LONDON. 


We    MaliO    ii    Siicflnlty    of    iliiuillliiK    the 

RAISIN      CROP      OF      CALIFORNIA! 

And  amongst  otlurs  wu  urc-  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss 

Mary  F.  Austin  of  Fresno,  McPherson 

Bros,  of  Orange,  T.  C.  White 

of   Fresno. 

With  M.\ny  Othkr  of  the  Most  Promi.nest  Ccrebs  of  This  State. 


Our    Facilities    for    Promptly    Placing    and    Widely    Dis- 
tributing Their  Produce  Can   be   Ascertained  from 
the  Above   Well-known   Curers. 


We  Are  Also  Large  Handlers  of 

Oranges,   Dried  Fruits,   Honey   and    Beans 

IN    THE    EASTERN    STATES. 


Advances  Hade  ^Vhen  Eeijuired,  and  Full  Information  of  Markets  I'romptlv 
Given.     Address 

Wm.T.  COLEMAN  &  Co. 

Market  and  Main  Sts.,  S.  F. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


.  M.\NrKACTLinFKS  OF  ALL  KINDS  OF  - 


COOFERAGE  GOODS  ! 

Es|tceiiilly   invite  the  attention  uf  Win.'  Min  to  their  unsurpassed  facilities  for  supplying'  packages  from  a 

5-GALLO'^  KEG  TO  A  i6O-G&LL0N  PIPE  OR  PUNCHEON. 

Our  machircrj  cnatues  us  co  execute  all  orilcra  with  promptness  and  economy.      Pncc  List  on  applic  ition. 

OFFICE:   323  FRONT  STREET, 


BRANNAN  ST..   Nk\k    FJiJlTll. 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY      FROM     VEGETABLE      MATTER       AND      ENTIRELY     HARMLESS. 

SviljDlxvix"    Slieets,    CS-elatiia.©,   Isin- 
0:X&.sist,    !EItc.,    Site 

B^^  .Vi.L  Mv  Articles  Warranted  Pkrfectlv  Innocuodb.  "^ft 


"LE  MERVEILLEUX" 

Most  Powerful  and  Cheap  st 

Wine  and  Cider  Press 

YET     PRGOUCED. 

I*jit4-iil<'<l      111      I'riiiK-f.      i:imlnii<l.      tier' 

■iinii.>.     Iti-I;£iiiiii.     Italy.     XurwHy, 

N»iMl4*j|.    I>ciiiii:trk  ntiil   lliv 

l'llill'«l    hlHl4Mt. 


Thia 
(a  French 
vent  ion) 
been   use 
several     sra 
lOriB    in    the 
■vineiJistrict« 
of    France 
and  (Germany 
witli       ^reat 
HUcceS'*,    and 
.   i-*  now   intro- 
p  Ime-I  to  the 
f    \  IU  e  r  i  e  a  n 
pui>licfor  the 
tirst  time. 

Il»  auv;ti,Ui;.'i.- tiie:  L.tinoiiv  •■1  ction  am)  illinilt- 
ahle  iiOHcr.  With  a  single  effort  3  or  ■!  tiriun  more 
power  can  be  ohtaiiit-d  than  with  any  othtr  presa 
known  at  thiu  day.  It  has  also  t,'fi=*t>^''  capacity 
than  any  otlicr  prees  in  the  nittrkel.  The  Prvaa  can 
he  neen  in  operation,  himI  i-^  for  sale,  at  the  factory  of 
F.  W.  KiUtcii  Ji:  CO  .  .11  BvHle  HU.  Sau  Fran- 
Cisco.  4'nl. 

PARE    BROS., 

Sole  Aircnts  for  ['niteii  states,  Fresno,  Cal. 

g2f'  Send  for  Circular. 


nVOXV       HEI-A.ID-K'. 


THE 

i=ie:f>o:fl'J" 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


TRICE,  ONE  DOLLAR. 

Office  OP  THE  Sas  Fkan'clsco  Mekchant. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


IT  STANDS  AT  THE  HEAD 


111     liie    Rncc    fur    »ti|iri'iniiry    lit    ilie 
MeivJii;;:    .Machltte   'iraile. 

The   FIRST  FLACK   is   universally   conccled    to   the 

J.     W.     r.\  .\yiS,    «;eiierHl    AkchI. 

'Jit  Post  Strkrt. 


il!ie;McBEAN&CO. 


£:  SEWER  5  CHIMNEY  PIPE,  ^ 
^,.       DRAIN  TILE,, 
f  jARCHITECTURALTERRA  COTTA  Etc 
5^y  1358-1360  MARKET  ST.  S.F:/ 


i.'.M.'li.>J»«t.i:t»:i«»i.-mtn.-.H.ii 


IS 


SAN    FRANCISCO    MERCJIANT. 


Xovember  20,  1886 


HONOLULU. 


CASTLE  &  COOKE, 
SIIirJ'LN(i 

ASO 

COMMISSION  MERCHANTS. 

lloNoLL'U',  Hawaiian  Islaniis. 


WM.  G.  IRWIN  &  CO. 

si;uAic  fAcroiis  anij 
COMMISSION   AGENTS 

■  ioU.llulU.    11.    i. 

IIXKALAl'  I'LA.NTATJON llmviili 

N AAI.EII I"  I'LANTATION Il«»uii 

HON  I'AI'O  I'l.ANTATlON Hmvaii 

HM,EA  PLANTATION  Hawaii 

8TAU  MILLS Hawaii 

HAWAIIAN  COM'L  &  SUGAR  CO Muui 

M A  K  KE  I'LA  NTATION Maui 

WAMIEE  I'LANTATION Maul 

MAKe':sL'UAR  CO Kaua 

KKALIA  PLANTATION Kauai 

A)C4*iil.i  Tor  llie 

OCEANIC      STEAMSHIP     COMPANY. 


Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 


ESTABIISHED  1664. 


tirow4*rM    or   nufi    l>o:ilerH    In 

CALIFORNIA 
WINES  &  BRANDIES. 

VINBTAROS   IS 

Los  Asr.KLEs  County,        Sonoma  County, 
Mkrced  Co.       and       Frksso  Co. 

626     MONTGOMERY      ST., 

Still   Kri»in'J-.<'n. 
»«    Turk. 


THE  SOUTHERN  PACiFIC  CO., 

i;.-i'»' t  'i!l*  t-.Mi...  II ,  uiu  titi I  i\r-  i;i>:>  ani» 

rt.i:  v-ii  KK  sKKKt  us  '..  Ill-  >i  rKitlutt  i  ai  imt. 

Ii:s  Mffiirktl  <>>  thu  "  NorllK-ni  liivUiuii '  u(  ii»  liiiv 
U<r  r»o«  Um  thf  |>nii<.'l|'al 

SD3fM£R  AHD  WIMTEE  RESIRTS  OF  CALa-OBNlA 

WITH  si'KKii,  s\rKrv  am>)'omfoht. 

IVhi-ii  Icro.  .>Ifiil.>  Titrk.  Sniilii  4'ltirii, 
Sim  Jr.Hiv  Mil  lr*Mi>>  .>lliit>rHl  Nlirlii^-<*. 
(■ilroj    llul  .S|(rl)i;£H. 

-iM  o  j>ar  T  e:  n  E3  "X"- 

■'THt  qUttN  Of   AUtRlCtN   WATERING   PUCES." 

<'iiitl|»  4if»o.lnll.  A|ito>t,  l.oiiiit  l>ri«-fii. 
.n>»iit<'  VlHlii.  Mi'M  llriKliluii.  .SiMiiicl. 
i'aiiip  <'ii|»llolit.  iiinl 

PARAISO  HOT  SPRING  . 
EL      PASO       D  E       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS. 
And    the  only  Naturwl    aiud    Ciitlia    in    tliu    WcrM. 

ThU  Rood  runs  tJucmrh  one  of  tlie  riclicst  i\n<i 
moet  fertile  80cli"Mi»  of  Califoriiin,  rikI  Is  the  "iilv  line 
traver»in(.'  llie  fiwiioim  SanU  CIur.x  Valley,  ueleii'rtttwi 
for  it*  produotiveiuns,  anl  tli-  pieturusaut  ttiid  park- 
like  <liftnn'ter  of  itH  acener>';  an  aUo  the  bcjiuiiful  San 
Benito;  I'ajaro  and  Siilina-  Valleys,  the  most  flourish- 
tny  attricultnral  sictinn^  of  the  I  iieific  CoMt. 

Alonji  theeiilire  miit.- of  the  "Northern  Division" 
thetoiiristwill  niuet  wiLh  a  !.net--s8ion  of  Kxten^ive 
[■amis.  U'-'liirhtfiil  Siihurhan  Homes.  rJeaiilifuUJur- 
deriH.  Iniuiimrulile  Oietiardsand  Vineyards,  and  Lu\ 
uriaiil  FiildH  .if  Urain;  indeed  a  continuous  panorama 
■  if  iiiihaiitiiik' Mountain,  Val'ey  and  Coast  scenerv  ia 
prexcnted  to  the  view. 


S.    P.    COMPANY. 


Chnrnctcristloiorihl!!  l.liiP: 


GOOD  ROAD-BEO. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME, 


ELEGANT  CARS, 
FINE  SCEKERV. 


TlcKnr  Okkicss- Pas  onirtr  Ilipot.  Townneml  slrrct, 
ValiiiLia  St. -sifttion,  and   No.    «13  Market  S'.rcet. 
mud  llolL-I. 

A.  C  DASSETT,  H.  R.  Jl-DAII, 

Siipeniitciidunt,  A 'st.  Pass,  and  Tl(t.  Al-L. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

\  i.i  till'  (in-nt  IVnnacuntitii-tiLal  ,Vll  liujl  Itu.iK''^ 
—  or  TIIK  — 

SOrillKIiN  TACIFIC 

.  {I'm  II  ic    Svhtkm  ) 

l>ar>  Rxprtvtiind  BmlKrant  Train*  make  pron'ptcon- 
ini'tlnnH  nlth  the  several  Rnilnu)  f.iiieiiiii  the  Koht, 

CoXKECTINO   AT 

NEW  YORK  AND  NEW  ORLEASS 

Iwilli  the  fteviral  .stiiiiinr  Liii.-i  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

(ltt.^ellt■Li  to  Overland  Express  Traine. 

rilIKI>  .  4'rASN      NI.EEPIN4J     4'AKS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  eliarge  for  Hertlis  in  Third-class  Cars. 
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CHEAP    WINES. 


CHAPTER  XI. 

WincH  of  Italy -White  Capri— Chianti— Moiitepul- 
ciano— Wine  at  Sorr^Tito— A  perfect  Hotel— Wine 
list  !roiii   F'lorfiiL-e— W;nu3  o(  the  Aiiciciits— Vino 

U08UU  HuiJIUIlO. 


Bv  Robert  Driitt. 


Wben  the  former  edition  of  this  rambling 
work  was  writtt-u,  in  1865,  some  of  the 
wines  of  Italy  haJ  lately  been  introdnced, 
and  were  sold  by  Messrs.  H.  B.  Fearon  & 
Co.,  of  Holborn  Hill  and  New  Bond  Street. 
The  first^I  ever  tasted  was  the  White  Cnpri. 
Its  percentage  of  proof  spirit  is '21"8.  It  is 
of  a  light  cowslip  eolor;  fragrant,  sub-acid, 
brisk,  as  if  slightly  aerated;  has  nothing 
in  it  to  offend  any  one;  not  hot  nor  yet 
oold,  and  seems  capitally  adapted  for  young 
innocent  people  at  their  Christmas  merry- 
making. With  such  wine  at  sixteenpence 
pel  bottle  there  cannot  be  the  slightest 
excnse  for  poisouiug  poor  nnsuspecting 
boys  and  girls  with  Hambro'  sherry. 

Besides  this,  in  the  summer  of  1862  was 
to  be  had  a  red  Montepulciano,  from  Tus- 
cany, at  14s,  per  dozen,  noted  as  astiingent, 
clean,  light,  dry  aud  wholesome.  Also  red 
Chianii  Broijlio  at  the  same  price,  noted  as 
peculiar  tasting,  aatriugent,  sub-acid  and 
wholesome.  Also  a  red  Barhera,  a  Pied- 
montese  wine  at  20s.,  a  peculiarly-flavored, 
full-bodied,  rough  wine;  and  a  sparkling 
Vino  (VAaU  at  24s.,  strong,  sweetish,  un- 
stable, not  to  bd  recommended  so  far  as 
one  specimen  was  a  test.  I  believe  that 
now  not  all  these  wiut  a  are  in  the  market, 
but  I  got  fresh  specimens  of  Chianti  aud  of 
Barbara,  of  which  this  is  the  description: — 
Chiautl,  Hs.,  peculiarly  full-colored,  alco- 
holic strength  =19-8  per  cent,  of  proof 
spirit;  Barbern,   20s.,    also  peculiarly   fuU- 

/       'lorod;    alcoholic   8trength^25   per   cent. 

^  rli  each  great  and  peculiar  astringency. 
Large  quantities  are  consumed  by  Italians 
in  London;  little  by  other?.  The  taste 
might  seem  unusual  and  startling  at  first, 
yet  there  is  no  reasou  why  any  one  who 
desires  a  rough  red  wine  with  water  might 
not  try  these,  and  might  probably  relish 
them. 

Since  my  former  edition  I  have  visited 
Italy,  and  noticed  the  series  of  small  books 
on  wine  culture,  at  Florence,  intended  to 
teach  the  best  methods  to  the  wine  growers, 
For,  in  good  truth,  the  ordinary  wine  of 
the  country,  so  far  as  I  had  opportunities 


of  lastii  g  it,  bore  marks  of  imperfect  fer- 
mentation aud  tendency  to  acidity.  A 
visitor  to  Sorrento  finds  it  difficult  to  say 
wh  tht-r  he  aduiirts  most  the  mai"velou8 
f  rtiiity  of  the  soil,  where  vegetables, 
r>range-trees  and  vines,  on  the  same  ground, 
drink  up  every  ray  of  sunshine,  or  the  in- 
dustiy  of  the  people,  in  cultivating,  every 
inch  where  there  is  earth  enough  to  give  a 
root-hold.  In  this  part  of  the  country, 
property  seems  much  sub-divided,  and 
wine  making  must  be  on  a  small  scale. 
The  ordinary  wine  of  a  good  wine  shop,  in 
Sorrento,  both  red  and  white,  was  delicions 
aud  fruity;  but  the  way  in  which  it  is  kept 
shows  the  imperfect  state  of  manufacture, 
and  a  very  ingenious  mode  of  avoiding  its 
consequences.  The  wine  is  stored  usually 
not  in  wooden  casks,  nor  in  corked  bottles, 
but  in  hirtttas,  huge  glass  bottles  holding 
more  than  two  gallons,  and  protected  not 
by  a  cox"k,  but  by  a  film  of  oil  which  floats 
on  the  surface  of  the  wiue,  and  answers 
the  double  purpose  of  keeping  off  the  air, 
and  of  allowing  the  escape  of  any  bubbles 
of  carbonic  acid  that  may  arise  when  the 
wiue  takes  a  fit  of  fermentation.  It  is 
very  difficult  to  get  any  drinkable  native 
wine  in  the  hotels — I  speak  of  Naples, 
Rome  and  Florence;  the  ordinary  wines 
they  allow  you  to  have,  are  simply  execra- 
ble, and  the  fine  wines  not  nearly  so  good 
as  Bordeaux,  for  which  they  charge  no 
more.  But  when  I  speak  discontentedly  of 
the  native  wine  to  be  had,  at  the  otherwise 
excellent  hotels,  in  the  great  Italian  cities, 
I  must  in  common  gratitude  quote  an  hotel 
where  everything  is  perfect,  even  to  the 
vin  ordinaire  of  the  place.  Any  one  who- 
ever when  ill  and  weak  has  been  at  Sor- 
rento, will  know  by  instinct  that  I  mean 
the  Hotel  Tramoutano,  where  the  invalid 
traveller  is  sure  to  receive  from  the  English 
mistress  all  the  personal  care  and  kindness 
aud  comforts  that  he  could  expect  in  the 
most  hospitable  private  mansion. 

There  are  many  .Associations  and  indi- 
viduals anxious  to  rtvive  the  cwuological 
repute  of  Italy.  The  slightest  acquaint- 
ance with  classical  writers  sbow.s  that  they 
had  wine,  good  wine,  and  good  old  wine. 
Xs  the  dibtillation  of  ardent  spirits  was 
utterly  unknown,  they  could  only  have 
preserved  their  wines  by  one  of  two  m.  aus 
— perfect  fermentation,  or  the  use  of  anti- 
septics, such  as  pitch  or  resin.  But  as 
these  latter  means  must  be  intolerable  to 
I  women  and  persons   of   fine  taste,  we  pre- 


fer to  believe  that  perfect  fermentation  was 
the  chief  reliance.  The  amphora,  or  dinta, 
a  large  earthern  vessel  with  two  handles 
(like  two  ears)  near  the  top,  and  ending  in 
a  nanow  point,  was  well  devised  and  use- 
ful for  its  purpose.  As  it  could  not  stand 
upright,  it  was  of  course  obliged  to  be 
supported  (it  never  could  be  laid  on  its 
side,  with  its  large  mouth,  closed  with 
leather  and  pitch),  and  thus  all  sediment 
would  collect  into  the  narrow  bottom. 

The  ancients  seem  to  have  had  fonr 
kinds  of  wine.  1st.  The  ordinary  light 
wine  used  as  the  drink  for  families,  sei- 
vants,  soldiers,  aud  the  population  gener- 
ally; this  doubtless,  as  it  does  now,  con- 
tained a  notable  proportion  of  vinegar. 
2nd.  A  wine  of  higher  quality,  too  nusteve 
to  be  used  new — for  it  passed  into  a  proverb 
that  wine  that  was  pleasant  in  the  cask 
would  never  Jive  to  be  bottled — soon  ripe, 
soon  rotten.  This  wine  was  matured  by  be- 
ing exposed  to  the  sun.  or  by  being  placed 
in  properly  constructed  chambers  over  the 
bath;  i.  e.,  the  Roman  or  Turkish  bath. 
After  this,  when  well  deprived  of  its  lees, 
it  was  kept  in  the  amphorie,  which  were 
closed  with  cork  and  pitch,  **  corticon 
astrictum  pice."  In  these  it  was  kept  for 
some  years.  A  third  kind  of  wine  was 
the  sweet,  made  of  dead-ripe  grapes;  and 
a  fourth,  that  which  was  artificially  thick- 
ened by  boiling  and  concentrating  the  must. 

Sir  Edward  Barry,  in  his  observations  on 
the  Wines  of  the  Ancients,  Lond.,  1775, 
says  "  that  we  seldom  now  meet  with  any 
good  wines  imported  from  Italy.  The 
Chianti  was  formerly  much  esteemed  in 
England,  but  entirely  lost  its  character. 
Large  quantities  of  the  red  Florence  are 
still  imported  iu  tlusks,  but  from  the  disa- 
greeable roughness  aud  other  qualities, 
seldom  drunk.  They  have  a  freshness  and 
beaotiful  deep  color,  and  are  probably 
chiefly  consumed  in  making  artificial  claret 
or  Burgundy  wiue,  or  in  giving  more 
lightULSS  aud  spirits  to  heavy,  vapid 
port."  This  shows  that  the  English  were 
then,  as  they  are  now,  ready  to  receivi 
wiue  from  any  country  which  will  send  it 
to  us  pure  and  ripe. 

I  have  before  me  the  price  list  of  Cami- 
nale  e  Comp.,  of  Florence,  which  I  picked 
up  in  1870,  and  which  contains  about  sixty 
wines  in  cask  and  seventy  in  bottle.  The 
price  of  common  table  wiue,  vino  di  pasto, 
from  various  parts,  was  in  wood  from  thirty 
to  sixty  francs  the  hectolitre,  or  twenty-two 


gallons,  or  eleven  dozens;  of  which  Capri 
was  priced  from  100  to  150;  the  highest 
price  in  wood  of  the  other  varieties  of 
Sicilian,  Tuscan,  Neapolitan  and  Piedmon- 
tese  wines  is  220fr.  per  hectolitre.  The 
wines  in  bottle  were  proportionately  dearer 
— the  vino  di  pasto  from  80  centimes  to  Ifr. 
20c.  per  bottle;  and  the  next  in  cheapnces 
were  the  Asti  and  other  vxni  spumaull  at 
llr.  10c.  and  upwards. 

The  Falemian,  Massic,  and  other  vin- 
tages of  ancient  celebrity,  are  not  named 
in  this  wine  list.  Lachryma  Christi  is  a 
name  liberally  bestowed  on  sweet  red 
wines.  The  genuine  is  grown  on  Mount 
Vesuvius.  Sweet  white  wines  are  called 
"  llalvasia,''  or  Malmsey. 

Mr.  Gambardella  of  Paradisiello,  near 
Naples,  an  artist  and  man  of  great  ingen- 
uitj',  is  endeavoring  to  find  out  the  vines 
aud  viticulture  which  shall  enable  him  to 
export  fine  wines  of  the  antique  cast  to 
England. 

I  received  in  IStlT,  through  the  kindness 
of  Lord  Odo  Russell,  some  specimens  of 
"Vino  Bosso  Romano"  from  the  estate  of 
tbc  Marchese  P.  Pullavicini.  I  have  ex- 
amined this  wine  lately,  1872,  and  find  it 
perfectly  sound,  bright  if  carefully  decanted 
from  ita  firm  crust,  and  like  a  port  wine, 
without  sweetness  or  added  alcohol,  with 
good  flavor  of  old  wine. 


ciiapti:k  XII. 


Wines  in  Greece— Old  St.  Elie-  White  and  Red  Hy 
uiettusand  Keffesia— Kt-d  Saiitorin— Tlicm— Patras 
Naussa — Sweet  wines— Le  Roi  Je9  Monta^nos. 


The  Greek  winea,  which  I  only  know 
through  Denman,  appear  of  almost  per- 
plexing number,  and  I  believe  it  would  bo 
good  policy  for  the  vender  to  eliminate 
some  of  the  less  important,  and  tlx  the 
public  attention  on  fewer  varieties.  I  first 
procured  these  wines  in  the  spring  of  1863, 
and  find  the  following  note  of  Red  Mount 
Ifym'Mu»,  16s. — "Clean,  tasting  rough;  fair 
body,  not  too  acid  nor  sweet,  something  of 
a  resinous  flavor — satisfactorj-."  I  have 
since  studied  them  with  considerable  care, 
and,  to  sny  the  least,  am  convinced  that 
they  will  form  no  inconsiderable  portion  of 
the  future  wino  of  this  country,  so  soon  aa 
the  middle  classes,  to  whom  cheapness  is 
essential,  learn  to  look  out  for  a  decided 
wine  flavor — that  is,  for  the  taste  and  smell 
'  of    the  grape,    more  or  less  modified  by 
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tka  liTDionUtioo,  lii«t>'ad  of  the  tiisle  o( 
•pirila.  Nay,  nior.-,  Ibo  sptciimrua  1  biiv« 
UNt.d  o(  «omt'  of  lliu«<!  wiuis  wLub  boTu 
br\il  •go  In  bultK'.  biivf  Uil  uir  lo  bi-liivu 
Ibfm  lio  o«|>nblu  ot  ili!V.l"i>iiib'  fl^ivoni  of 
IHCUliur  umrkul  ibrirutlur,  Ibiil  Ib.y  will 
b»  nought  out  for  tbiir  own  inlriimic  «• 
wlliuci',  cbiii|iiu»t  u|)url. 

In  order  to  cbi»»i(y  Ibi'in,  wu  iiiny  divide 
tbi'm  into  dry  nnd  Hweut.  Of  Ibo  dry 
tboro  nro  tbo  »'l>il'  ilnuiil  llyweltiui.  iVIutt 
Ktffrtia,  SI.  Elir.  nnd  Y'/itm,  tbo  Htd  Mount 
Jtymrllus,  Kril  Krffcsin  »ud  .Sdnloriii. 

Tho  .SI.  Klit  «t  iU,:  nlcohulio  Dtruuglb 
=  25.  A  ligbl-colored,  flrni,  dry  wiui;  not 
loo  (icid;  cloftu  Bud  nppt'tiziug.  An  olilur 
Bpt'cimou,  wbicb  hud  some  nge  in  botll*-, 
wn«  s  delicious,  firm,  wtll-lliivored  wiiio, 
iidmirnbly  ndnplid  for  dinutr.  Thi  ri' 
MPins  proftt  promisf  about  it. 

So  far  I  wrolo  in  I8li5.  Subsiqniut  il- 
p/^rif-neo  i-nubles  mo  to  siiy  thiii  tbo  St. 
Elin  wout  into  disfavor  with  some  of  luy 
friends  from  its  groat  ocidity  nud  Imrsli- 
nc»8.  Blossod  is  tbo  young  wino  whioh 
bu  Ihoso  cbarnctors.  if  only  it  can  bo  put 
by  lo  mature.  For  I  find  tbat  the  St.  Eli.', 
if  duly  allowed  lo  rest,  deposits  a  small 
quantity  of  tftrtnr,  bccomoa  diirker  in  color, 
»nd  ncfiiliros  n  flavor  of  the  true  old  mney 
cboracter,  rosombling  Ibnt  of  old  Madoiru. 
I  nao  tbo  word  winty  lo  indicate  that  tasto 
and  smell  which  wine  hits  and  which  otht-r 
liquids  have  not,  uud  which  is  developed 
in  tbo  inlonsofit  form  in  this  wine. 

There  is  another  red  wine  of  a  peculiar 
nnd  first-class  character,  the  N.'ivoiiii.  which 
ia  Bald  to  come  from  tbo  neighborhood  of 
Uoant  Olympus  in  Tbessaly,  oud  which 
is  well  worth  the  attention  of  my  rcad- 
erfl  who  want  the  maximum  of  vinosity. 
It  is  a  rich  Burgundy-like  wine;  soon  ac- 
qniros  great  flavor,  but  soon  also  deposits  a 
crust,  and  becomes  of  a  tawny  color;  sound, 
dry,  not  acid,  and  eminently  vinous.  The 
Nanssa  nnd  St.  Elie  are  the  monarcbs  of 
Oroek  wines. 

There  is  a  pecnliarily  of  flavor  about  the 
Greek  wines,  nnd  there  is  a  trace  of  it  in 
th«  before-mentioned  Kosso  Komiino,  re 
■embling  that  of  .\montillado  sherry,  and 
believed  to  depend  on  the  development  of  a 
body  called  aldehyde,  which  ia  alcohol 
partially  oxydized,  but  not  eonverted  into 

acetic  acid. 

The  White  Mount  Hymottas,  I'ls.  uud 
Wbito  Keffesia,  20s.,  as  I  am  informed, 
differ  merely  iu  age.  Alcoholic  strength 
about  2],  The  White  Keffesia  is  a  very 
cheap  wine.  It  baa  abnndiiuco  of  wine 
Uul';  whereas  some  that  is  older  line  per- 
fectly astonished  me  by  its  firm,  dry,  clenu 
charnctor,  and  the  abundance  of  peculiar 
wino  flavor  of  n  Tokay  sort  which  it  seems 
capable  of  developing. 

The  Thera  at  20s.;  alcoholic  8trength= 
K.  This  is  a  wine  which,  when  new  from 
the  cask,  is  of  a  darkish  sherry  color,  full- 
bodied,  and  very  capable  of  taking  the 
plnco  of  "dinner  sherry."  Comparing 
this  wino  with  n  cheap  fictitious  wine  of 
•qoal  price,  it  is  instructive  to  notice  the 
fallncss  of  wine  taste  and  absence  of  spirit 
taste.  The  taste  is  peculiar;  but  this  wino 
Bcoms  to  have  great  potentiality  of  devel- 
oping flavor  in  bottle.  As  it  is,  how 
superior  to  cheap  sherry!  Red  A'a/nos  and 
Fairns  are  new  rich  wines  of  full  body 
and  peculiar  flavor.  White  Patras  is  like 
Chablis. 

Tbo  red  Keflfesia,  208.,  ia  a  wino  of  grcot 
nsefulneas  now  and  of  great  promise,  when 
ago  shall  have  matured  it.  The  alcoholic 
Btrcuglh  is  about  21.  Full  bodied,  dry, 
markedly   asliiuRont,   not    acid,   thi«r    arc 


much  more  aulistying  than  pure  Bordeaux 
of  equal  priuc. 

The  Sautoriu  at  20».  is  a  very  useful 
wine;  it  bus  the  luwny  color  and  drymss  of 
light  port,  with  alcoholic  slreugth  abi-ul  24 
or  'i'>.  I  have  occasionally  given  or  pre- 
»eril>id  tbis  wine  to  poor  patieuta,  and 
been  quite  amused  at  Ibeir  upprobulion  of 
it;  no  like  port!  A  dyspeptic,  overworked 
di8pi«sary  medical  offlcor,  lo  whom  I  gave 
some,  tells  me  Ihut  it  suits  him  lo  a  nicety, 
nnd  controls  tbo  acidity  of  the  stoniueh.  1 
have  bad  one  or  two  old  samples  of  San- 
torin  of  great  merit,  as  being  reproductions 
of  certain  characters  of  old  port.  Again,  I 
have  lasted  some  too  thin,  slightly  acid, 
sallihb  and  depositing  its  crust  more  rapidly 
than  sucb  a  wine  ought  to  do. 

The  C'<>"">  of  IKOl  is  a  wine  which  seems 
lo  have  been  artifieinlly  fortified  to  iuiitnte 
port.  It  is  one  of  the  false  steps  which 
wine  growers  took  a  few  years  ago,  when, 
iiistend  of  trusting  to  the  excellence  of  their 
produce,  and  hnving  faith  that  unythiug 
good  iu  itself  will  be  liked,  though  its 
flavor  may  be  now  or  sui  geiitrlt,  they  tried 
to  imitate  port  or  sherry.  Tbis  Como  is  a 
good  imitation  of  new  port.     Price  30.s. 

Como  of  1802,  price  28s,;  said  lo  be 
natural  unfortified  wine,  ia  extrnordinury 
stuff,  and  deserves  the  attention  of  hospital 
and  dispensary  committees.  Its  alcoholic 
strength  is  30  (il  paid  shilling  duty  only); 
ilB  speciflo  gravity,  1020;  and  it  is  intensely 
sweet,  full-bodied,  rough  and  grapy.  Some 
specimens  have  a  smack  of  boiled  must. 

Comparing  Greek  wiues  with  BordeauTt 
of  equal  price,  there  is  more  body  iu  them, 
using  tho  word  body  to  imply  fullness  and 
rotundity  of  taste,  and  what  satisfies  the 
stomach,  apart  from  flavor  and  alcoholic 
strength  also.  Persons  who  might  think 
Bordeaux  thin  and  sour  might  be  satisfied 
with  red  Keffesia;  on  the  other  hand,  a 
person  who  delights  in  light  Bordeaux 
might  think  the  Hymetlus  coarse,  unless 
he  got  some  of  the  older  and  more  mature 
kind.  Wine  flavor,  I  need  scarceless  re- 
peat, ia  a  product  of  time,  and  time  adda 
greatly  to  the  cost  of  wine,  ao  that  iu  cheap 
wine  we  regard  not  so  much  present  flavor 
as  firmness  and  soundness,  and  capacity  of 
keeping  till  flavor  shall  be  generated. 

It  follows  that  tho  persons  to  whom  we 
should  recommend  Greek  wiues  especially, 
are  those  who  ar«  hardly  weaned  from 
brnndiod  wine,  and  who  require  something 
full-bodied.  I  find  the  Bed  Hymeltua 
niueh  relished  by  a  patient  in  an  advanced 
stage  of  phthsis,  who  soys  he  really  pre- 
fers port,  but  that  it  makes  him  too  hot  and 
thirsty,  whereas  the  Hymetlus  quenches 
his  thirst,  and  gives  him  "support"  besides, 
A  second  patient  who  has  had  a  narrow 
escape  from  puerperal  fever,  says  it  agrees 
well,  and  has  chocked  diarrhiea.  The  for- 
mer patient  can  afford  what  he  likes;  tho 
latter,  if  she  had  not  the  Greek  wino, 
would  have  been  condemned  to  South 
African  port. 

Of  the  sweet  wiues  I  have  not  much  to 
say,  as  they  are  not  a  class  of  wine  that 
suits  me.  The  Visauto  is  a  very  full-flav- 
ored wine,  of  very  high  specific  gravity  and 
little  alcoholic  strength.  It  is  found  lo  be 
good  in  tipsy  cukes  and  puddings.  The 
Cyprus,  Mulvoisie  or  Malmsey,  is  marvel- 
lonsly  high-flavored  and  sweet,  and  other 
wines,  as  the  Lachryma  Christi,  Calliste, 
&c.,  partake  of  those  qualities  in  a  lessor 
degree.  Can  a  patient  tUgest  sugar  and 
docs  he  require  it?  It  so,  these  wiues, 
with  cake  or  bread,  would  make  a  good 
light  reflection.    They  would   suit  brides- 


maids; possibly  nursing  mothers,  children 
recovering  from  illness.  &c.  I  have  bad 
one  bottle  of  old  Thera,  uiurvellously  soft 
and  fine-flavored,  IboUBb  a  little  loo  lus- 
cious for  me. 

Sir  Ldward  Burry  (1775)  says  of  lb,' 
Greek  wiuis  at  that  day,  "that  as  from 
Ihi  ir  peculiar  fine  flavor  Ihoy  are  not  easily 
adult,  rated,  they  are  seldom  imported." 
Tho  best  of  Ibeiu  come  from  Saulorin, 
Ihe  volcanic  isle  iu  the  Archijielago,  whose 
wines  long  ago  were  stamped  with  the  ap- 
probation of  Edmond  About,  iu  Le  llui  Jt 
ManUtf/nes. 


OUB    WASHIMOTON    I.ETTKK. 


Editob  Mercuant;— While  tho   pcrsua- 
simi  iu  many  minds  has  gained  ground  that 
our  native  grape  growers  are  able  to  make 
decent  wines,  and  many  persons  have  had 
the  proofs  that  we   have  wines  which  can 
satisfy    critics,    it    is   not   an  easy  task   to 
insist  upon  our  claim   iu   that   regard  nnd 
reach  practical  action   on    the  part  of  con- 
sumers right  away.     The    eflorts  to   gener- 
alize  and    familiarize    California    suinrior 
wiues  among   the    public    on   tho   Paeifie 
Coast  have,  in  a  few  years,  borne  excellent 
fruit.     But   it.  needed   tho  united  work   of 
many    to    prove   lo  people,  by   specimens, 
tbat  we  deserved  recognition.     Infatuation, 
or  if  that  term  is  an   exaggeration,  inveter- 
ate habit  which  clung  to  exotic  wiues,  was 
not  easily  eradicated  there  as  long  as  only 
poor  blends,  copiously   containing  Mission 
addition,    were    tho    rule,   and    not   many 
specimens  of  really  good  wines  from  uobl,' 
varieties   could    enter   into   the  stronghold 
and  moveby  constantly  improved  repetitious 
lo  adoption  of  the  home  made  article.     All 
(/io(  took  place  right  iu  the  heart  of  produc- 
tion.    Now,  fortunately,  the  throng  of  good 
wines  for  all  tables  wlH  no    more  allow  the 
plea  that  foreign  wines  only  have  a  light  to 
be  a  connoisseur's  beverage.     But  tho   cir- 
cumstances as  they  were,  only  5   years  ago 
in    California,    are    many   times    more   in- 
tensely the  samo  here.     It  is   not   enough 
that  some  fraction  of  the  consuming  popu- 
lation should  accept  the   fact  that  we  cttn 
show  and  supply   good  wines  and  that  we 
can  guarantee  the  purity  of  them.     It  re- 
quires also  a  certain  amount  of  abnegation 
to  be  sure  that  our   native  wines  are  called 
to  substitute  certain  kinds  of  what  is  brought 
from  abroad.     Illusions  are  not  easily  dis- 
pelled, even  if  they  affect  the  purse.     In  all 
countries   the   fact    that  an  outlandish  in 
dustry,  carried  on   for   ages,   can  and  does 
supply  perfect   products,  leads  to  the  com- 
mon belief   that   that   advantage  over  the 
home  product  {especially  iu  the  case  of  our 
young  grape  industry)  is  so  great,  that  it  is 
impossible   to   come  near  to  what  in  many 
instances  is  unsurpassed,  but  in   most  is 
not.     Foreign  goods,  even  if   the  mark  on 
them    alone    sounds    foreign,    are    nearly 
everywhere    preferred.      Then   the   oppor- 
tunity  of    proving    that    we    are   working 
rapidly  and  effectually    for   improveiueut, 
and  have  gone  ahead  splendidly,  is  the  next 
requisite.     To  do  this  single-bauded  has  its 
effect — but  tho   contest    is    a   slowly   pro 
grossing  one.     But  victory  over  prejudice  is 
safe   and   certain .     The  press  of  Washing- 
ton, like  tho  leading  papers  of  New  York 
can  see  but  litlle  interest  for   their  readeri 
in  matters  viticultural.     Fear  lo  shock  th, 
sninlly  water  faualics  enters  doubtless  into 
the   aversion   lo  rcccgnizo  au   industry   of 
which  probably  tho  newspaper  men  do  not 
see    the    present    importance,    and   conse- 
quently cannot  foresee  the  magnitude  of  its 
influence  in  the  near   future.     Let   us  not 


blame  Ibem.    W'oa  there  anything  like  lb,' 
interest  our  California  press   takes   now  in 
all  that  concerns  vineyard  and  cellar,  only 
a  few  years  ago?    A  cutain  state   of  in- 
diff.rouce,  Ibo  persistiuce  iu   ignoring  ns, 
will  continue  in  the  East  for  some  time  to 
come.      With    firvut    gratitude  then   we 
ought  lo  n  vere  friends  »  hi  re  we  find  them 
among  the  puiplc  of  inllu,  nco    with  brain 
and  pen.     Our  best  and,  at   bast  as  lo  the 
manifestation  of  his  sentiments,  our  only 
true  and    f.urlcss 'friend  here  is  Captain  .J  . 
N.  liurritt,  the    iditor   of    that  exerll.nlly 
conducted  paper  which  enters  every  genlle- 
iimn's    house,    the    Suiulay    Utrnhl.      Mr. 
Wetmore  has  received  from   that  paper,  in 
uid  of  our  cause  before  Congress  last  winter, 
the  most  libi-rnl   opportnnilios   for  staling 
our    viticultural    giievauces    and    needs. 
Many  a  column   of    the  Sunday  Itenild,  to 
read  which  would  have  delighltd  our  grape 
growers,  has  been  d,  dieuleil  to  inatruct  tho 
public  in  gelif  ral  and  the  people  whose  duty 
it  is  lo  procure  us  the  protection  our  indus- 
try is  particularly  in   need   of.     The  writer 
has  found  the  editor  of  the  Humlny  Herald 
always   ready   lo   ixpound    to   his  readers 
wh.il  may  illustrali'  faclH,  such  as  our  own 
California   iiapers    keep    present    in   Iheir 
eolunins,  ami  which  may  excite,  if  they  do 
not  possess  yet,  interest  iu  renders.     Many 
a  remark  from  nl,*dicul  gentlomeu  who  read 
in  the   Sttuday   JJerald,  extracts  from  the 
comniuuications  in  the   MERca.\NT  of  Dr. 
Druitt's   20   years   old,    but  now  and  ever 
new,  statements  of   the   nature,  uses  and 
efl'ects  of   wine,  proves  bow   to  the  point 
those  tacts  and  doctrines  are.    It  is  a  high 
privilege  to  have  the  best  paper  of  Wash- 
ington, as  the  Ihrald  is  classed  generally, 
open  for  our  interests.     Captain  Burritt's 
name,  as  that  of  our  good  frieud,  should  be 
known  to  every  grape  grower.      Admiral 
Rodgers,  who  may  be  considered  a  Califor- 
niau   for  the  love  he  bears  to  our  State 
where  ho  was  stationed  for  years,  is  one  of 
those  gentlemen  who  are  patriotic  enough 
to  look  with  jiity  at  tho  poor  iu  spirit  who 
spend  money  lavishly  for  grandly  labeled 
wiues  and  persist  iu  ignoring  their  home 
industry.      Like    that    gentleman,    many 
others  state  with  pride,  that  Ibey  are  de- 
lighted at  our  progress,  which   means  na- 
tional advancement.     Influenco  of  men  of 
high  positions  who  adopt  our  wiues  after 
comparing  Ihem  and  not  having  found  them 
wautiug,    may  gradually  do    groat    good. 
Tho  abundance  of  wines  of  low  quality,  or 
no  quality,  called  here  California  wines,  do 
us  harm.     It  is  by  striving  after  producing 
good  ordinary  wholesome  wiues,  but  with 
the  expression  of  the  superior  grapes  from 
which  they  are  made,  that  we  shall  move 
thousands  and  thousands  to  use  wine  for 
their  table  drink.     Not  the  excoplious  from 
yet  rare  propagations,  but   souud  medium 
grade  ones  to  satisfy  every  one  ;    this  will 
grant  us  success.     Let  Mission  juice  nloue. 
When  we   can  guarantee  that  no  evil  effect 
but  quite  the  contrary,  heallh  promotion, 
follows  the  consumption  of   our  wines,  we 
are  certain  of  the  supremacy  over  doubtful 
wines  from  abroad.     We  need  not  yet  think 
of  rivaling  high  grade  wines  at  fancy  prices 
even    at    justifiedly    high    prices.      Good 
middliug    is  good   enough   for   us  in  our 
time.     Several    advance    arrivals   of    Con- 
gress nnd   Senate   have  dropped  in   for  a 
friendly  talk.     Sympathy  tor  our  bills  and 
the  recognition  of  our  just  olninis  has  been 
expressed  freely  on  their  part.  F.  P. 

November  28lh,  1S8G. 
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[Correspondence  of  the  Chronicle.] 

I  was  greatly  arausutl  at  the  d-liii'-nlion 
of  London  ehanicter,  or  viither,  I  j-hould 
say,  criticism  of  the  Londouor's  mode  of 
doing  business,  so  very  nfutiy  and  practi- 
cally given  in  your  issue  of  the  7th  ult.  I 
suspect  the  nvaiiut  courier  of  wines  is  in- 
debted to  your  correspondeut,  not  only  for 
the  attractive  and  telling  style,  but  also  for 
A  few  of  the  di-diictive  ideas.  Altogether  it 
is  superbly  written  and  very  suggestive.  It 
reminded  me  of  the  picaliarly  practical 
ideas  enunciated  by  Henry  George  on  his 
first  visit  to  Glasgow,  regarding  our  laud 
laws,  etc.  Natives  do  not  discern  the  od- 
dities of  their  own  country,  being  to  the 
manner  born,  and  I  never  remarked  the 
little  tricks  of  wine  tastei-s,  "rinsing  out 
their  mouths,"  twirling,  shaking  and  sniff- 
ing samples.  It  is  the  only  way,  however, 
in  which  all  the  peculiaritii.-s  and  delicacies 
of  wines  can  be  apprt-ciated  by  the  con- 
noisseur Ho  does  not  refer  to  the  tiual 
swallowing.  A  wine  may  smell  and  taste 
well,  but  not  leave  that  luxurious  impres 
sion  on  the  palate,  whieh  the  French  term 
"veloute.'*  aftiT  b^ing  swallowed.  Warmth 
and  agitating  hilps  the  wine  to  diffusi-  its 
fragrance,  hence  the  twirling  and  mouth 
rinsing. 

The  palate,  tongue  and  nose  are  suscep- 
tible of  being  educated  more  by  some  peoph 
than  others,  and  without  this  trainiug  and 
acuteness  fine  wines  cannot  be  appreciated, 
and  all  attempts  at  rearing  wines  must  re- 
sult in  failure.  In  the  old  days,  before  the 
"Phylloxera  Vastatrix*'  appeared  on  the 
cote  d^or,  a  bottle  of  Roraauee  Conti  would 
fill  a  room  with  fragrance  for  honrs  after 
being  opened. 

It  was  the  deductions  in  your  issue  of  the 
2lfit  ult.  that  induced  me  to  write  a  word  of 
encouragement  and  perhaps  slight  advice 
to  your  vignerons  and  wine  merchants. 
While  passing  thi-ough  your  golden  State  I 
made  a  point  of  tasting  the  wine  at  various 
poiuts,  especially  clarets,  and  was  pleased 
with  them  generally.  If  care  be  taken  to 
eliminate  leaves  and  stalks  before  pressing 
the  grapes,  and  everything  be  kept  scrupu- 
lously clean,  I  see  no  reason  to  doubt  your 
being  able  to  compete  successfully  with  the 
world.  A  little  extra  care  and  time  would 
jwrhaps  mean  double  price  as  well  as  readi- 
er Bales,  and  minimize  if  not  avert  the 
chances  of  loss  by  wine  going  wrong.  For 
instance,  claret — by  far  the  most  exteu- 
eively  used  wine — the  newest  rui  d>-  palus, 
or  wine  of  the  marshes,  and  Bas  Medoc 
can  nevt-r  be  bought  in  Bordeaux  undt-r  £8 
per  hogshead,  and  as  the  major  portion  of 
clarets  used  in  Britain  is  bottled  there,  and 
the  bottler  affixes  what  labt-l  he  pleases, 
you  need  have  no  difficulty  in  effecting 
sales. 

Whoever  has  stood  in  the  offices  of  any 
of  the  large  printers  of  bottle  labels  in 
London  for  fifteen  minutes  would  laugh 
at  the  idea  of  claret  labels  being  genuine. 
It  is  well  known  that  the  Bordeaux  mer- 
chants, or  wine  rearers,  get  most  of  their 
supplies  from  Cette,  Perpignan  and 
Port  Vendre,  on  the  Mediterranean 
coast  ;  also,  in  bad  or  cold  seasons,  from 
Italy  and  the  Adriatic  coast.  It  is  no- 
only  the  common  clarets  that  are 
fjua  re-enforced,  but  even  the  choice 
classed  growths  or  premier  crus.  It  is  not 
torious  that  in  guod  years  there  is  openly 
sold  a  hundred  times  as  much  Lafitt 
Latour  and  Margaux  as  is  produced.  John 
Bull's  faith  in  brands  and  labels  yields 
tiid    Frenchman    and     German    enormous 


profits.     Witness  the  palatial  residences  of 

the  possessors  of  "well-known  brands."' 
This  is  espeeiully  noticeable  at  Reims  and 
Eperuay,  where  whole  trainloads  of  casks 
of  wine  may  be  seen  direct  from  Saumur. 
In  India  I  have  often  at  dinner  and  other 
times  taken  off  the  Saumur  label  and  affixed 
a  noted  Epernay  one,  and  the  expressions 
of  satisfaction  by  the  pretended  judge  of 
\viues  was  changed  to  ludicrous  surprise 
when  told  the  ruse  and  proved  by  the  cork 
brand.  Often  the  Frenchman  will  oflcr  to 
place  any  label  or  etiquette  wished  on  hot 
ties,  such  as  Poumard  on  Beaane  and 
Beauue  on  Beaujolais  or  Fleurie  Burgun- 
dies. It  is  this  tenacity  of  the  British  con- 
sumer to  drink  only  noted  brands  that 
makes  it  so  ditficult,  if  not  impossible,  to 
introduce  anything  new  in  wines,  and  as  I 
have  had  a  Uttio  experience  in  this,  I  ten- 
der my  opinion  for  what  it  is  worth.  I  was 
the  first  to  iutrodiict-  Australian  and  Italian 
wines  to  India.  The  former,  Auld  Burton 
A:  Cu'ii  "Auldaiia  ruby  and  white,''  and  the 
latter  Selected  wiu's  uf  the  Societa  Enologi- 
ca,  Parleuopia  Napoli.  The  results  were 
the  former  sold  for  a  short  time,  but  the 
latter  being  known  to  many  Anglo-Indians 
of  high  standing,  who  spend  much  of  their 
furlough  (one  year  in  five)  time  in  that 
warm  climate,  the  sales  were  more  satis 
factory  and  lasting.  The  wines  were  Capri 
Blanco  (white),  Capri  Rosso  (red),  Lagrima 
Cristi  red  and  white,  Pompei  Blanco,  Vesu- 
vio  Rosso,  Irpino  and  Serino  Rosso. 

The  aristocratic  Briton  loves  a  high- 
sounding  name  or  title,  or  something  easily 
pronounced,  like  Bass,  Mumm,  Cliquot, 
etc.,  and  I  cannot  fancy  Lord  A.  requesting 
his  butler  to  fetch  "  Jim  Crow  "  wine,  and 
still  less  the  young  exquisites  of  a  London 
club  audibly  ordering  anything  so  plebeian, 
uot  to  say  vulgar.  Besides  the  well-knowia 
wines — port,  sherry,  claret,  Sauterne,  cham- 
pagne, Burgundy,  Chablis,  Hock,  Moselle, 
etc. — are  all  different  in  taste  and  character, 
and  the  average  Briton  might  find  a  more 
extended  list  too  fatiguing  to  remember, 
and  stick  to  those  rather  than  harass  his 
mind  and  memory  with  others.  I  would 
ask.  Have  your  own  cotmtrymen  adopted 
any  new  nomenclature  at  Frisco  or  New 
York?  Let  it,  like  charity,  begin  at  home. 
Some  people  drink  only  sherry,  others  a 
fruity  port,  others  find  claret  or  hock  agrees 
best  with  their  internal  arrangements,  so 
will  touch  nothing  else.  For  these  and 
many  other  reasons  I  would  say,  let  your 
California  wines  be  classed  under  the 
known  names  as  much  as  possible  for  a 
time  at  least,  until  they  get  a  fair  trial, 
which  they  would  not  otherwise.  Of  course, 
where  any  wine  does  not  resemble  any- 
thing known,  let  some  new  euphonious  title 
bo  coined  for  it.  Califoruian  claret  or  port 
is  characteristic  enough.  I  believe  the  va- 
rieties of  wines  produced  on  the  European 
Continent  are  as  numerous  as  can  be  in 
California,  yet  the  growers  use  only  the  few 
names  invented  by  the  Briton.  If  he  pays 
his  money,  let  him  have  the  satisfaction  of 
calling  it  what  he  pleases.  He  would  not 
bother  saying  Oporto  wine  every  time,  so 
he  named  it  port.  Xeres  wine  he  called 
sherry.  \11  wines  from  the  ancient  prov- 
ince of  Burgundy  he'  lumped  together  as 
Bnrgunav,  simihirly  with  the  province  of 
Chaiupague.  How  do  the  Ohio  people  do 
with  their  wines  ? 

Now,  as  to  the  chief  and  most  important 
problem — how  to  induce  the  Britisher  to 
drink  California  wines.  I  would  say,  let  a 
few  of  the  largest  wine  merchants  or  grow- 
ers form  a  company  concern,  the  more  the 
better.     Isolated  action  will  never  capture 


England  or  make  an  impression  on  her 
pachydermatous  flank  with  incrustation  of 
centuries.  If  the  wine  bo  really  of  good 
value,  and  can  be  depended  upon  to  keep, 
and  the  business  conducted  in  a  proper 
manner  by  one  conversant  with  the  trade 
and  its  ramifications.  I  believe  it  would  be 
no  herculean  ta>*k  to  introduce  the  Califor- 
nia wines.  The  large  wholesale  dealer  in 
London  has  no  time  to  waste  with  any  one 
who  is  not  prepared  to  do  business,  or  to 
make  a  firm  off.r.  He  will  not  make  any 
new  connection  unless  he  is  offered  some- 
thing tangible  to  go  upon.  California  must 
show  him  samples  in  his  own  office,  and 
take  him  down  to  the  bonded  stores  and 
show  him  the  actual  wine  ready  for  delivery 
order.  I  would  not  wonder  if  he  should 
also  ask  a  guaranty  that  the  wine  will  keep. 
The  wine  trade  is  not  like  any  other,  to 
simply  buy  and  sell.  At  present  he  may 
order  so  many  pipes  of  port.  In  a  month 
or  two  he  gets  B.  S.  Kading.  Invoice  ac- 
cepted at  nine  or  twelve  months  for  signa- 
ture. When  the  wine  arrives  it  is  sampled 
and  compared,  then  left  in  customs  bond 
for  three,  four  or  five  years;  then  duty  paid 
and  bottled,  when  it  may  lie  several  years 
in  his  own  cellar,  where  fires  are  kept  in 
cold  weather.  Clarets  are  bottled  sooner, 
but  left  to  mature  long.  No  wine  matures 
better  in  glass.  Clarets,  sherries,  Burgun- 
dies, hocks  and  champagnes  are  usually 
paid  in  six  months  ;  brandies  and  Tarra- 
gona ports  in  three  months. 

This  long  delay  is  enough  to  account  for 
the  reluctance  of  the  British  wine  merchant 
in  purchasing  from  untried  sources.  He 
sends  out  travelers  {or  drummers,  as  you 
term  them)  to  sell  to  retailers,  hotels,  etc 
There  is  also  the  wine  broker,  who  merely 
acts  as  commission  agent  for  a  sherry  house 
in  Spain — a  port  factor  or  rearer  of  the 
Alto  Douro — a  Bordeaux  merchant,  etc. 
This  agent  can  only  sell  to  wholesale 
houses,  and  to  these  he  sends  printed  prici 
lists  periodically.  By  the  way,  I  have 
bought  same  champagne  in  Epernay,  from 
same  house,  40  per  cent,  under  broker's 
list.  I  must  now  conclude,  although  I  have 
left  much  unsaid,  but  will  be  glad  to  an- 
swer any  inquiries  fully.  I  see  some  of 
your  samples  were  spoiled  by  over-stilphur- 
ing.  A  small  cage  with  saucer  below  for 
droppings  is  useful,  and  along  with  sulphur 
melt  together  nutmeg,  cinnamon,  orris  root, 
aniseed  and  sugar. 

The  Californiaus  must  open  a  few  shops 
in  Loudon,  Liverpool,  Glasgow  and  Edin- 
burgh for  retailing  in  bottle  and  glasses 
their  wines.  This  will  draw  public  atten- 
tion, and  many  a  merchant  would  call  re- 
peatedly and  taste  the  various  kinds  at  lei- 
sure, who,  perhaps,  would  not  bother  look- 
ing at  samples  eii  bloc.  Also  by  ginng  the 
public  wines  cheaper  than  at  present,  many 
would  use  them  instead  of  beer  and  spirits 
Soon  it  would  be  found  also  that  orders  for 
these  wines  would  be  given  to  the  trade 
who  would  then  perforce  procure  them. 
James  Jenkins. 


We  are  glad  to  welcome  among  our  ex- 
changes the  Fruit  and  Grape  Grower,  pub- 
lished in  Charlottesville,  Va.  It  is  a  six- 
teen page  paper  published  monthly,  Mr.  A. 
R.  Blakeley  being  Editor  in  chief.  Among 
the  corps  of  Editors  are  the  following 
names,  well  known  to  viticulturists  and 
horticulturists:  A.  Russow,  O.  Reierson, 
James  Fitz.  Wra.  Mauu,  H.  L.  Lyman, 
Geo,  W.  Clark.  W.  Gordon  Merrick,  H.  M. 
iMagruder,  and  C.  Woolnough.  The  ex- 
penditure of  a  dollar,  for  a  year's  sub- 
scription to  our  new  contemporary,  nould 
be  a  paying  iuT^-stment.  


RAISINS  IN  THE  EAST. 


Editob  Mkbch&nt. — This  fourth  season 
of  the  introduction  of  California  raisins  in 
the  East,  seems  to  be  the  most  satisfactory 
as  to  quality,  price  and  demand;  etc.,  for  the 
first,  seriously  threatens  the  sway  of  the 
Spanish  product. 

There  have  been  about  36,000  boxes  al- 
ready shipped,  mostly  by  the  Southern 
Pacific  route  via  New  Orleans,  16,000  to 
New  York.  14,000  to  Boston.  3,000  to  Phila- 
delphia ond  3,000  to  Baltimore. 

In  sympathy  with  the  active  demand  and 
firm  prices  of  Malaga's  and  Valencia's,  Cal- 
ifornia's are  in  improving  request  and  move 
at  $2-20  (a;  $2.30  for  London  and  $1.90  @ 
$2.00  for  Loose  Muscatels. 

Yours,  Pancoast  &  Griffiths. 

Philadelphia,  Nov.  27,  1886. 


CALIFOKMA     UA1.MNS. 

<'oiuplnlu('<    or    file     liiTerlor    <tiiiilliy 
flnceU   lu    Ihe   En*tteru    MiirketM. 

New  York,  Dec.  3, — The  Sultetiii,  which 
seems  to  be  the  only  trade  paper  which 
takes  active  interest  in  the  movement  of 
California  raisins  here,  says  this  morning: 
Considerable  complaint  is  heard  throughout 
the  eastern  country  regarding  the  poor 
quality  of  many  of  the  California  raisins 
which  have  been  delivered  this  season  on 
contracts  to  arrive.  It  appears  that  Chicago 
houses,  ambitious  to  do  business,  sent  their 
agents  East  to  enter  into  contracts,  guaran- 
teeing the  quality  equal  to  the  Flag,  Austin, 
Lion  or  Riverside  brands,  at  the  same  time 
quoting  the  figure  from  2o(a^i0c  per  box  be- 
low the  quotations  asked  for  the  above. 
With  this  understanding  a  large  number  of 
orders  were  taken.  When  the  deliveries 
were  made  the  buyers  were  made  aware  of 
the  trap  into  which  they  had  been  led.  The 
goods  in  most  instances  were  rejected,  and 
when  the  Chicago  houses  were  notffied  of 
the  action  they  either  ordered  them  return- 
ed or  requested  that  they  should  be  retained 
upon  consignment  and  sold  for  what  they 
would  bring.  This  is  certainly  poor  policy 
for  California  packers  to  lend  their  aid  to. 

Dec.  5. — The  dried  fruits  trade  continues 
fair  in  the  aggregate,  and  sales  are  conduct- 
ed upon  a  steady  basis  of  values.  Malaga 
raisins  are  a  trifl-!  steadier,  with  loose 
Muscats  quoted  $1 .83  and  Loudons  at  $2.3.). 
Californias  are  yet  unattainable  for  prompt 
delivery  from  first  hands,  and  quotations 
are:  Loose  Muscatel,  three  crown,  $1.83 
(gj2:  Londons,  $2(rt'2.25.  The  Steamer 
Columbia  has  arrived  with  28,000  boxes 
Valencia  raisins  and  10,000  boxes  Malaga, 
3,000  boxes  of  which  are  destined  for  Bos- 
ton. The  completion  with  California  has 
been  severely  felt  this  season.  The  im- 
portations have  been  small,  and  in  the  face 
of  a  light  supply  at  present  the  market 
shows  a  decidedly  easier  tendency. 

California  sun-dried  and  evaporated 
peaches  and  apricots  are  rapidly  coming  in- 
to favor,  but  the  shippers  to  the  coast  have 
been  unable  to  meet  the  demands  made  up- 
on them.  F.  G.  Leggett  &  Co.  have  sold 
the  entire  lot  of  California  prunes  they  re- 
cently received  and  have  wired  to  Sau 
Francisco  for  additional  quantities. 
California  walnuts,  13  J^  cents. 


The  value  of  exports  of  wines  and  liquors 
from  the  Consular  district  of  Lyons,  France, 
to  the  United  States,  during  the  first  ten 
mouths  of  this  year  and  last,  was  as  follows: 
1886—458.473.95  francs;  1885—384,505.70 
francs.  This  shows  an  increase  in  value  of 
73,908.25  francs. 


TT 


SAN   FRANCISCO   MERCHANT. 


December  10,  1886 


■  FKOIIIHiriUM      H€»-«-AI>I.KD.'* 


[a«v.  Dr.  L«onftnJ  W.  I1*i-on  la  the  Konim.) 
For  more  tbau  forly  yt-nra  it  \xnn  hvcn 
fonml  iiii{>oRitiblti  to  bring  tho  iiiittcr  of 
I({{irilutioii  ou  thi*  Bfilo  of  iiitoxicHtiug 
liquorn  iuto  a  cundttion  uf  Htablo  eqnili- 
brinm. 

It  wiiji  tboogbt  by  uiauy.  fortj-  yt-Bra  ngo, 
Ibnt  thin  eouililiuu  bnd  bot-n  n-acbed  liy 
lL«  dtTico  of  tbf  Mniiit'  prohibitory  biw. 
They  n-ally  bt'Iivved,  whut  irt  Rtill  held  by 
Honi<<  I'UlhiiKiaNtM,  not  ouly  that  the  biw 
Htyb-d  prohibitory  wuh  prartically  luon- 
rfTcctivc  of  good  than  any  olhtr,  but  that, 
whilu  othi-r  fortus  of  biw  oDncted  for  liku 
vDilfl  woro  of  tht>  iiaturo  of  fijuful  coiupro- 
luiiio  and  compliaiico  with  wroug,  tbi»  was 
foanded  ou  tho  bed-rock  of  tssoutial  and 
vTurlaHllng  riglitvonaucRs.  The  idtia  wnH  a 
moral  illiiifiou,  favored  by  boiuo  cauuiug 
tricks  of  lungungo,  by  the  eager,  honest 
deoiru  to  find  hotho  Itutling  and  final  solu- 
tion of  a  terribly  difhcuU  and  inipoitaut 
queHtioD,  and  by  lunny  great  but  transient 
benefits  which  /oUuwid  immediately  on  the 
enact ineut  of  the  btw.  But  in  tttuiost 
evt-rj'  iuHtauce  this  pirmauent  settlemtiut 
haA  boeu  promptly  unsettled  again.  A 
r<'gulor  cycle  of  public  experience  floems  to 
have  been  established,  iu  which,  however, 
tho  public  learns  uo  wisdom  and  makts  no 
progress.  First,  a  clamorous  demand  for 
the  prohibitory  law,  set  np  iu  tho  uanie  of 
hnmanity  and  religion  and  ubsohitu  ri;^ht, 
rallies  a  largo  part  of  the  community  in 
support  of  it,  with  a  probability  of  success. 
ThereUDOu,  the  interest  hostile  to  temper- 
anco  exerts  itself  insidiously  to  add  to  the 
law  some  excessively  stringL-ut  and  annoy- 
ing provisions,  and  rarely  fails  to  find, 
among  tho  hot-hiads  and  the  blockheads  of 
tho  Prohibition  party,  support  enough  to 
incorporate  these  provisions  in  the  act  to 
such  an  extent  as  to  insure  its  early  r<  peal 
or  itfl  practical  disuse.  Tho  luw  is  then 
enacted,  and  for  a  brief  time — very  brief  in 
the  cities,  but  longer  in  the  country  towns 
— thcro  result  great  apparent  benefits  to 
society,  on  the  reputation  of  which  the  law 
continaoa  to  live  during  tfao  period  of  in 
efficiency  which  invariably  follows.  It  is 
the  statistics  and  testimonials  of  this  brief 
eerly  stage  which  are  collected  and  triumph- 
antly  exhibited  by  the  partisans  of  the  pro- 
hibitory law,  as  proofs  of  the  way  iu  which 
it  vorks. 

Well,  at  the  close  of  a  very  few  years,  in 
the  State  which  ia  subjected  to  this  course 
of  experimentation,  society  begins  to  wake 
Op  to  the  fact  that,  iu  one  way  or  another, 
the  temporarily  efficient  law  has  fallen  iuto 
hopeless  desuetude.  Then  good  citizens 
bestir  themselves  to  secure  some  etl'Lctivu 
legialation ;  and  in  spite  of  the  double  oppo- 
aitioo,  of  the  liquor-dealing  iuterest,  which 
objects  to  any  effective  check  upon  its 
bnainess,  and  of  tho  temperance  dodi-tn- 
olres,  who  assert  that  every  law  but  that 
which  has  proved  itself  to  be  useless  is 
essentially  immoral,  thoy  succeed  in  get- 
ting some  sort  of  license  law;  and  this,  if 
wisely  drawn  and  honestly  administered,  is 
foand  to  put  some  check  upon  the  prevail- 
I  ing  vice,  notwithstanding  the  combined 
'  efforts  of  tho  partisans  of  "temperance" 
and  tho  abettors  of  iutemperance  to  force 
upon  the  law  an  mnnatnral  interpretation 
which  may  defeat  its  power  for  good.  By 
and  by,  when  tho  futile  experiment  with 
prohibition  has  been  partly  forgotten,  when 
( the  defects  of  the  license  law,  aggravated 
!  by  the  connivance  of  the  Prohibitionists 
and  their  policy  of  doing  evil  that  good 
may  come,  have  becomn  conspicuous,  and  1 


when  some  favorable  deadlock  between 
parties,  or  absence  of  partisan  issues,  gives 
opportunity,  the  cry  of  the  essential  im- 
niuralily  of  license  legislation  is  raised 
again,  and  (he  false  pretense  of  a  law  for 
"thr  total  extirpation  of  the  liquor  trafHc  " 
is  set  up,  and  then— i/u  mpo-tht^  same 
miserable  and  demoralizing  round  is  run 
over  again. 

Happily,  there  seems  now  a  prospect  of 
briugiug  the  matter  to  a  crisis.  In  the 
abscuct.'  of  other  exciting  issues  tho  int<-r- 
mittent  cliimor  for  prohibition  is  so  widely 
renewed  as  to  iorcv  a  thorough,  perHistent, 
relentless  discussion  of  its  claims,  in  the 
interest  of  public  morals.  Such  a  discus- 
sion, up  to  this  time,  it  has  hardly  received  . 
The  active  di'l>ato  has  been  left  too  much 
iu  the  hands  of  I'rohibitionist  partisans  on 
the  oue  side,  and  of  the  liquor  iuter.st  ou 
tho  other.  Good  citizens  generally,  outside 
of  the  Prohibitionist  party,  in  face  of  its 
lofty  and  exclusive  claims,  its  bold  asserva- 
tions,  and  its  unpleasant  habit  of  denoun- 
cing all  opponents  of  its  pet  measure  as  the 
foes  of  humanity,  have  maintained  an  atti- 
tude of  quiet  skepiicisni,  of  half-concession, 
that  the  prohibitory  law  would  bo  the  best 
of  laws  if  only  public  sentiment  would  sus- 
tain it;  and  when  they  have  been  driven  by 
public  necessity  into  favoring  some  restric- 
tion of  the  liquor  business  by  means  of  a 
license-law,  it  has  been  with  a  vague  half- 
admission  that  they  were  guilty  thus  of  a 
compromise  with  sin. 

I  confidently  hope,  as  the  result  of  the 
approaching  discussion,  that  this  state  of 
feeling  will  be  changed;  that  sober-minded 
men  will  come  to  see  that  the  pretensions 
set  up  by  the  Prohibitionists  are  without 
support  in  reason  or  fact  ;  that  the  name 
Prohibition,  assumed  for  their  law,  is  a 
misnomer;  that  their  alleged  object,  the 
"total  eradication  of  the  liquor  traffic,"  is  a 
false  pretense  ;  that  the  claim  of  absolute 
and  exclusive  righteousness  for  their  form 
of  laws  is  fraudulent;  and  that  their  re- 
ports of  the  practical  efficiency  of  their  law 
for  good  are  so  garbled  by  suppression  and 
fiction  as  to  be  worse  than  worthless;  that, 
iu  short,  their  law,  instead  of  being  an 
ideally  excellent  law,  which  would  be  prac- 
tically successful  but  for  the  fault  of  society, 
in  an  intrinsically  vicious  and  mischievous 
law,  founded  on  false  moral  conceptions, 
advocated  with  false  pretenses  and  under 
false  names,  with  systematic  misstatement 
of  facta  and  principles.  It  will  be  well 
worth  the  cost  of  a  general  re-agitatiou  of 
the  subject  throughout  the  country,  to  get 
this  arrant  legislative  quackery  cleared 
away,  and  tho  field  froo  for  serious  study 
and  practically  useful  and  stable  legislation 
on  one  of  the  most  important  subjects 
which  can  occupy  the  miud  of  the  citizen. 
First:  One  of  the  first  .steps  to  be  taken 
in  dealing  with  the  Prohibitionist  party  is 
to  expose  the  fallacy  involved  in  the  clap- 
trap title  of  their  prohibitory  law.  '*  Our 
law  is  prohibitory,"  they  imply  or  say; 
"other  laws  are  permissive."'  Our  law 
cuts  up  tho  whole  liquor  traffic  root  and 
branch;  other  laisa  license,  authorize  and 
protect  it.  This  palpable  falsehood  has 
been  so  noisily  and  persistently  reiterated 
for  forty  years  that  a  generation  has  grown 
up  iu  the  habit  of  almost  believing  it.  In 
point  of  fact  nearly  all  liquor  laws  are  pro- 
hibitory in  exactly  tho  same  aenae  with 
the  prohibitory  law."  They  all  prohibit 
tho  general  and  indiscriminate  sale  of  in- 
toxicating liquors.  That  which  in  the 
absence  of  special  law  is  froo  to  every  man 
to  engage  in  at  his  discretion  is,  by  all  these  I 
laws  alike,  put  under  interdict,  do  that  no  I 


man  may  engage  iu  it,  except — and  tb<-y 
arc  all  alike  in  then  proceeding  to  make 
exceptions.  For  the  busiucRS  iu  question, 
though  dangerous,  is  necessary;  though 
sometimes  mischii-vous,  it  is  som<-times  in- 
dispensably useful  ;  insomuch  that  even 
prohibitionists,  except  thoso  who  iirj  very 
far  goue  in  imbecility,  are  distinctly  awart 
that  a  law  which  should  make  no  i)rovi- 
sion  for  thi-  useful  and  necessary  sales  ol 
liquor  would  be  n  d«ad  letter  from  the  houi 
of  its  enactment.  The  ditTfrcnce  betweiii 
the  prohibitory  law  and  the  othi  r  luws  is. 
that  while  tht'y  all  prohibit  in  general,  th<y 
have  different  ways  of  providing  for  the  ex- 
ce]itiou8.  One  form  of  law  provides  for 
them  by  constituting  the  liquor  traffic  a 
Government  monopoly,  and  appointing  a 
public  officer  who  is  required  to  sell  accord- 
ing to  certain  precisely-defined  rules,  in 
which  the  statute  attempts  (though  unsue- 
cessfuUy)  to  describe  every  proper  and 
reasonable  sale  and  to  exclude  every  mis- 
chievous sale.  Tile  other  laws  provide  for 
the  exceptions  in  other  ways;  most  com- 
monly by  allowing  certain  persons  to  be 
designated,  who,  under  severe  restiictions. 
intended  to  exclude  improper  sales,  shall  be 
permitted  to  sell  or  not  to  sell,  at  their  dis- 
cretion. Tho  distinction  between  these 
forms  of  legislation  is  not  described  by  call- 
ing one  a  prohibitoi^  law,  and  the  other 
permissive;  but  by  calling  oue  a  State- 
monoply  law,  and  the  other  a  restrictive 
law.  They  both  ostensibly  aim  at  the  same 
object — to  prevent  mischievous  sales  of 
liquor,  and  provide  for  useful  sales.  The 
method  of  oue  ia  to  appoint  a  jjublic  officer 
and  say  to  him:  "In  such  aud  such  cases 
you  shall  sell."  The  method  of  the  other 
is  to  designate  a  suitable  man  and  say  to 
him:  "Iu  certain. described  cases  you  shall 
not  sell;  in  other  cases  you  may  use  your 
discretion.  Oue  ordains  and  institutes  the 
liquor  traffic  as  a  function  of  the  State;  the 
other  permits  it  under  restrictions. 

Second:  Obviously,  as  soon  as  the  illu- 
sive use  of  the  word  prohibitory  and  the 
phrase  "total  extinction  of  the  traffic"  gets 
to  be  understood  by  the  public,  the  Phar- 
isaic pretensions  of  the  prohibitory  law  to  ii 
sole  and  exclusive  morality  fall  to  the 
ground.  And  it  is  on  these  pretensions 
that  the  Prohibitionist  party  is  accustomed 
to  trade  as  its  principal  business  capital 
It  does  not,  indeed,  decline  to  enter  iuto 
discussion  ou  the  low  ground  of  espedieucy 
and  practical  usefulness.  It  delights  in 
what  it  ia  pleased  to  call  ita  "facts,"  and 
absolutely  revels  in  exuberant  figures  of  the 
sort  proverbially  known  as  "temperance 
statistics.''  But  all  these  belong  only  to 
the  outposts  of  its  argument,  from  which  it 
falls  back,  when  pushed,  upon  its  entrench- 
ments iu  eternal  righteousness.  If  the  pro- 
hibitory law  is,  of  all  possible  liquor  laws, 
alone  virtuous,  then  how  idle  all  this  debate 
as  to  whether  tho  results  of  it  are  salutary 
or  ruinous  !  Let  us  do  right,  though  the 
consequences  be  never  so  mischievous. 
When  the  people,  no  longer  imposed  upon 
by  the  loose  talk  ol  tho  declaiming  men  aud 
women  of  the  prohibitionists'  crusade,  nor 
misled  by  deceptive  names,  begin  to  look 
at  the  substance  of  the  law  instead  of  the 
title  of  it,  they  will  bo  likely  to  tolerate 
theao  monstrous  airs  of  exclusive  virtue. 

Third:  It  will  be  a  happy  and  hopeful 
time  for  the  interests  of  pubUc  morals  when 
this  Pharisee  of  the  statute-book  shall  have 
been  compelled  to  thus  step  down  from  its 
pedestal  of  superior  aud  essential  virtue,  to 
bo  judged  like  tho  rest  of  us,  by  its  fruits. 
It  ought  not  to  be  difficult  by  this  criterion 
to  judge  righteous  judgment,  for  tho  field 


of  inquiry  is  neither  remote  uor  extensive. 
What  sober  cilizjus  want  to  know  about 
this  job  i^.  how  it  works  ou  the  long  run; 
and  ouly  iu  the  State  of  Maine  has  it  had  a 
long  run.  It  has  been  tried  over  and  again 
iu  other  Stab?fl,  and  after  trial  has  been  re- 
jected by  the  people,  notoriously  not  because 
it  wiis  too  severely  tffective,  but  because 
(after  a  few  months  of  clean  sweeping)  it 
was  proved  to  be  miK>  rabty  inefficient.  It 
bus  been  repealed  in  the  interest  of  public 
morality  by  voles  of  the  samu  people  who 
enacted  it. 

To  the  question,  then :  How  does  the  pro- 
hibiiory  law  work  ?  The  first  answer  is  that 
generally,  after  its  op(!uing  succeas,  it  stops 
working.  There  are  always  explanations 
giv  n  in  each  case  as  to  how  it  happened  to 
stop;  and  demonstrations  that  it  ought  not 
to  have  stopped,  but  to  have  gone  ou  work- 
ing beautifully  till  the  milleuuium,  just  us 
it  does  in  Maine.  But  when  we  come  to 
judge  of  nettled,  pt-rsistent  results,  this  ex- 
ample of  Maine  is  the  "experiment solitary'' 
to  which  we  are  referred  as  conclusive.  It 
were  much  to  be  wished  that  some  Legis- 
lature having  this  subject  under  considera- 
tion would  send  a  well-constituted  commis- 
sion to  Maine  to  report  the  facts,  for  noth- 
ing but  this  whole  business  is  so  certain  as 
that  there  has  been  a  monstrous  amount  of 
lying  done  in  it  for  the  glory  of  God.  My 
own  opportunities  of  personal  observation 
have  been  coufiucd  to  an  hour,  passed  four 
years  ago,  at  the  Portland  City  Liquor 
-igency.  This  hour  was  enough  to  con- 
vince mo  that  when  the  law  is  operative, 
the  State  becomes  a  purveyor  of  intoxicating 
litjuors  to  persona  who  use  them  to  excess. 
The  first  impression  on  the  Wsitor  ot  the  city 
liquor  shop  was  that  of  a  great  and  incessant 
run  of  business.  Aud  the  appearance  of 
many  persons  in  theprocessiou  that  filed  up 
to  the  bar,  producing  each  his  bottle  to  be 
filled  with  his  "favorite  wauity,"  was  con- 
clusive proof  that  their  habitual  use  of  the 
fluid  was  neiher  mechauical,  medicinal,  nor 
sacramental.  The  appeamnce  of  some  of 
these  customers  was  such  as  would  have  jus- 
tified a  conscientious  licensee  iu  refusing  to 
supply  them.  But  the  only  application  I 
saw  refused  was  that  of  a  grave,  elderly  man 
(evidently  a  member  of  tho  American  Board 
of  Missions,  then  in  session)  who  came  in 
doubled  up  with  colic,  aud,  having  paid  for 
a  dose  of  brandy,  begged  for  a  glass  in  which 
to  take  it,  but  was  told  that  that  was  against 
the  law. 

I  have  quoted  so  largely  from  this  docu- 
ment of  tho  Christian  temperance  women 
of  Bangor,  because  it  is  the  fullest  and  most 
trust-worthy  exhibition  that  I  have  been 
able  to  find  of  the  piractical  results  of  thirty 
years  of  prohibitiou  iu  a  representative 
town  iu  the  interior  of  Maine.  It  proves 
that,  in  the  long  run,  the  operation — or  the 
inoperativeness — of  this  law  is  as  mischiev- 
ous as  its  pretensions  are  dishonest,  ita 
arguments  fallacious,  and  its  title  fraudu- 
lent. The  doom  of  failure  is  written  in  the 
structure  of  it,  contrived,  as  it  is,  to  work 
with  the  utniost  possible  friction  and  an- 
noyance, with  provisions — abhorrent  to  all 
our  traditions  of  freedom — for  secret  infor- 
mation and  domiciliary  visitation  and 
search.  In  its  impossible  attempts  to  de- 
fine by  terms  of  law  all  sales  of  liquor  that 
shall  be  permitted,  it  runs  the  double  risk, 
on  tho  one  baud,  of  subjecting  good  citizens 
to  inconvenience,  aud  ou  the  other  of  becom- 
ing an  active  purveyor  to  vice;  and  it  foils 
inevitably  into  both  evils  at  ouce,  putting 
hindrnnces  in  the  waj'  of  the  nurse  who 
would  fill  her  spirit-lamp,  and  of  the  in- 
valid who  ueeds  his  tonic,  while  it  req  nires 
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a  public  officer  to  fill  the  big  whisky-bottJc' 
of  the  topt-r,  from  week  to  Wuek,  when  he- 
calls  foi'  it  at  the  towu  ageucy  "  as  a  mudi- 
ciue.''  Dat  veniam  corvis,  vexat  censura 
coliuitbds. 

I  have  left  mystlf  no  fipaco  to  dwell  on 
the  fundamentally  vicious,  moral  concep- 
tions out  of  which  the  prohibitory  law  and 
the  arguments  for  it  seem  to  proceed. 
Among  the  tenets  of  what  may  be  called  the 
reform-diunkard  ethics  must  be  reckoned 
these  :  That  drunkenness  is  no  sin,  bnt 
only  a  misfortune;  that  no  one  is  to  blame 
for  an  act  when  he  is  tempted  into  it;  that 
there  is  no  sin  except  tcmptiug.  These  are 
not  formally  enunciated  by  the  Prchibi- 
tionist  orators,  but  in  many  a  speech  they 
are  the  suppressed  premise  of  all  their 
enthymemes.  Only  a  few  mouths  ago  I 
heard  one  of  the  favorite  female  orators  of 
the  new  crusade  declaim  in  falsetto  for  un 
hour  and  a  half  on  the  evils  and  woes  of 
drunkenness,  and  on  the  guilt  of  tiose  who 
arc  responsible  for  them— first,  the  liquor 
dealer,  and  secondly,  and  still  more,  the 
man  who  does  not  vote  the  Prohibition 
ticket.  And  through  the  whole  oration 
there  was  not  a  syllable  to  imply  that  "the 
poor  drunkard  "  had  any  share  whatever 
in  the  responsibility.  It  is  not  by  mawkish, 
dymomlizing  talk  like  this  that  the  femaU 
orator  can  convince  sensible  people  of  the 
importance  of  bringing  women  into  politics. 
When,  by  and  by,  we  have  renounced  these 
notions,  which  have  been  in  fashion  ev<rr 
since  we  began  to  go  to  the  gutter  for  ouv 
teachers  of  morals,  we  shall  begin,  with  a 
sounder  morality,  to  learn  a  wiser  jurispru- 
dence. Instead  of  dealing  with  vice  by 
punishing  the  accessory  and  lotting  the 
principal  go  free,  our  "temperance  laws" 
will  begin  by  punishing  drunkards  with  in- 
creasing severity  for  repeated  offense's;  and, 
secondarily,  will  not  leave  undone  the  duty 
of  punishing  the  accessories  of  drunken- 
ness in  whatever  way  the  law  can  most 
effectively  be  made  to  reach  their  secondary 
but  most  heinous  guilt. 
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[Correspondence  Concord  Sun, J 
Tho  vintage  is  over,  and  it  has  been  the 
best  for  vineyardists  that  has  ever  been  in 
this  county.  The  must  for  claret  is  darker 
than  usual,  and  the  white  or  Sauterne  equals 
the  wines  of  the  Chateau  Yquem  of  1874. 
which  has  been  sold  as  such  to  a  merchant 
of  San  Francisco,  who  did  not  know  the 
difiference,  and  who  is  a  European  and  a 
wine  degust'jteur  of  the  first  class. 

French  merchants  will  find  this  year's 
wine  surpassing  the  wines  of  France  of  tin- 
celebrated  year  of  1850.  So  if  England  will 
turn  her  eyes  towards  California,  she  vvill 
find  a  drink  for  her  children  superior  to 
what  she  can  get  from  Spain,  or  even  la 
belle  Franco.  She  will  fiud  our  wine  on  an 
equality  with  our  wheat  and  cotton,  and 
other  products  that  the  whole  world  cannot 
equal. 

Coutra  Costa  County  is  the  Rheingaq  of 
California.  And  as  the  vintage  is  very 
small  in  that  vicinity  this  yeai* — about  ore- 
eighth  of  tho  usual  product — a  reputation 
will  be  given  to  our  wines  by  at  least  tho 
sons  of  Germany,  who  may  have  the  good 
fortune  to  taste  of  our  esqnisite  vintage. 
The  wine  of  Greece  gave  way  to  that  of 
Imperial  Home;  that  of  Borne  to  France; 
and  all  the  world  gives  way  to  the  wines  of 
the  Golden  State  of  California,  who  looks 
upon  Contra  Costa  County  as  the  brightest 
gem  on  the  ooast  of  the  waters  of  the  Pacific. 


[Washington  Sunday  Herald.] 
That  vexed  question,  What  is  alcohol 
good  for?  is  treated  in  volumes  by  investi- 
gating scientists  and  medical  observers. 
The  bodies  of  temperance  societies  in  France 
have  been  for  years  occupied  in  solving  the 
problem.  The  New  York  Tribune  published 
last  Sunday  a  declaration  of  the  Freuch 
Academy  of  Medicine.  Not  dealing  directly 
with  the  above  question,  the  acknowledg- 
ment of  that  great  learned  body  implies  the 
ailuiis.sion  that  alcohol  in  certain  forms  has 
its  uses.  Tho  Medical  Association  of  th'* 
District  of  Columbia  have  thereby  a  direct 
iudorsi-ment  to  the  theory  that  influenced 
them  last  Spring  to  petition  Congress  in 
sympathy  with  the  national  grape-growers 
for  protection  against  the  adulteration  of 
beverages.     The  Tribune  says: 

The  French  Academy  of  Medicine  has  de- 
clared with  great  earnestness  against  the  use 
of  the  wretched  alcohol  made  from  grain, 
from  beet-root,  from  potatoes,  and  from  a 
variety  of  other  products,  and  placed  on  the 
market  for  consumption  by  the  poorer 
classes.  It  is  asserted  that  beverages,  such 
as  wine,  cider,  and  beer,  when  they  arc 
pure  and  their  preparation  has  been  good, 
may  possibly  produce  intoxication,  but  such 
as  leaves  in  the  organism  only  a  slight  fati- 
gue; but  the  distillation  of  grain,  of  beet- 
root, etc.,  has  brought  about  a  new  state  of 
afi'iiirs  and  a  new  danger,  and  has  put  with- 
in the  reach  of  the  uneducated  public  at  a 
very  low  price  alcohols  which  are  most 
alarmiug  toxics.  M.  Lancereaux,  in  acom- 
muuicatiou  to  the  Academy  on  this  topic, 
speaks  of  having  made  observations  during 
a  period  of  fifteen  years  on  not  less  than  813 
individuals  afflicted  with  alcoholism,  and 
he-  found  that  the  greater  number  of  them 
came  fi"om  non-wine  prodncinij  sections  of 
the  country  and  from  foreign  countries. 
Tho  Academy  recommends  that  absolute 
liberty  be  accorded  by  the  Government  to 
the  sale  of  beverages  slightly  or  not  at  all 
harmful,  like  cider,  wine.  etc..  but  under 
rigid  inspection  as  to  quality. 


France,  the  wine  country,  par  excellence, 
contains  a  nation  which  the  most  rigid  ad- 
versary to  wine  must  class  as  sober.  The 
consumption  of  wine  in  that  nation  amounts 
to  1,300,000,000  of  gallons.  The  United 
States  consume  somewhat  above  40,000,- 
000  gallons.  Califoruia  produced  this  year 
10,000,000  of  gallons.  The  secret  of  so- 
briety in  France  with  the  enormous  quan- 
tity of  wine  consumed — equal  to  about  two 
barrels  per  head — is  simply  the  inculcation 
or  the  intuition  from  childhood  of  the 
proper  manner  of  consumption.  Wine  in 
iis  ordinary  shape  in  France  is  alcoholically 
light  ;  it  is  diluted  at  the  table  with  the 
quantity  of  water  necessary  to  quench  the 
thirst  of  the  consumer.  The  effect  on  the 
brain  is  not  diflereut  from  that  milk  or 
cr'ffee  would  produce,  but  tho  benefit  for 
the  blood,  the  nutritious  and  food-assimi- 
lating properties  of  the  wine  consumed  by 
old  and  young  at  the  family  board  in  France 
are  great.  Alcohol  is  not  sought  after  in 
the  French  table  drink  ;  it  is  the  valuable 
fruit  acids  aud  salts  which  eonstitate  the 
virtues  of  tho  juice  of  the  grape,  and 
Nature  has  made  of  the  combination  with 
the  alcohol,  generate  d  by  fermentation  from 
the  sugar  of  the  grape,  the  best  gift  to 
mankind  for  health  and  enjoyment.  We 
might  eschew  highly  fortified  sweet  wines, 
(all  sweet  wines  are  fortified.)  The  pure 
natural  wines,  those  from  red  grapes  in 
preference,   should  suffice   for  table   con- 


sumption. But  when  using  ports,  sherries, 
Muscatel?--,  and  similar  sweet  or  sweetened 
wines,  care  should  be  taken  to  ascertain 
that  only  yrapt  brandy,  aud  not  grain  or 
potato  spirit,  has  bueu  added  to  bind  th 
sweet  constituent  of  the  wiDe. 


Speaking  of  the  money  value  of  tho  arti- 
cle of  food,  wine,  there  is  no  more  reason  to 
complain  of  the  inaccessibility  of  it  to  fami- 
lies of  slender  means.  Pure  ordinary  clar- 
et, straight  from  a  vineyard  in  California, 
and  at  that  not  from  the  poor  Mission 
grape,  can  be  bought  in  Washington  at  80 
cents  a  gallon.  This  is  two-thirds  of  a 
cent  for  the  liquid  ounce.  Four  or  five 
ounces  suffice  for  a  meal  where  meat  is 
eaten.  This  makes  the  cost  for  tho  liquid 
food  part  of  the  meal  just  a  little  more 
than  3  cents.  The  writer  would  bo  sus- 
pected of  mentioning  this  for  advertising, 
but  upou  the  shrugging  of  the  shoulder  of 
many  who  naturally  will  suspect  anything 
cheap,  he  will,  with  the  consent  of  the  Ed- 
itor, mention  that  he  (the  writer)  has 
quantities  of  the  wine  spoken  of  for  sale. 
The  annually  increasing  production  of  Cal- 
ifornia, will  in  the  next  few  yaars  supply 
this  Continent  with  good  wine  at  moderate 
prices.  Only  let  Congress  grant  us  pro- 
tection against  adulteration. 


Of  the  few  specimens  of  brandy  from 
noble  giapes  that  show  decidedly  and  sole- 
ly tha  blossom,  smell,  aud  the  expression 
of  the  grapes  which  originated  them,  the 
California  Viticultural  Commission  and  the 
Grape-Groweis'  Association  reaped  the 
highest  acknowledgment  with  several,  but 
chief  of  them  with  a  distillate  of  1878  from 
West's  Prolific  grape.  Half  of  the  few 
barrels  existing  were  sent  to  Washington. 
Besides  many  connoisseurs  and  gentlemen 
of  the  medical  faculty.  Dr.  Garnett  recog- 
nized the  excellence  of  that  rare  liquid. 
The  following  letter  of  the  eminent  physi- 
cian contains  a  valuable  suggestion,  which 
was  at  once  acted  upon: 

Mt  deab  sib:  Please  accept  my  thanks 
for  the  specimen  of  pure  grape  brandy  you 
send.  My  attention  had  been  called  to  this 
brandy  last  winter  by  Mr.  Wetmore.  I 
think  it  a  great  pity  that  such  brandy 
should  be  used  for  ordinary  purposes,  and 
suggest  that  yon  arrange  to  place  it  in  the 
hands  of  a  certain  druggist  to  be  sold  only 
under  physician's  orders  to  the  sick.  You 
might  require  of  them  some  binding  obliga- 
tions to  dispose  of  it  only  in  this  way,  and 
not  to  adulterate  it.  It  is  probably  the 
only  brandy  of  undoubted  purity  to  be  had, 
and  should  be  used  for  the  sick  only. 
Very  truly  yours, 

A.  Y.  P.  Gaenbti. 

To  Mr.  F.  Pohudorff,  527  Eleventh  street. 


CALlFOBJIi'lA     WINKS. 


[Bonfort's  Wine  and  Spirit  Circular.] 

The  axiom  that  superior  wines  can  only 
be  made  from  superior  grape  varieties  has 
received  tardy  recognition  by  California 
viticulturists,  when  it  is  considered  that  it 
was  years  before  the  example  of  one  or  two 
progressive  men  began  to  be  followed  to 
any  extent  by  their  neighbors,  who  per- 
sisted in  cultivating  the  imperfect  Mission 
vine  in  the  face  of  all  experience  and  knowl- 
edge. There  was  no  reason  why  vineyard- 
ists should  have  continued  to  limit  propa- 
gation to  a  few  apparently  prolific  varieties 
of  some  merit,  when  years  ago  the  pionfer 
grape  growers  had  before  their  eyes  the 
efforts  of  iutt-Iligent  growers  towards  en- 
riching the  State  by  select  varieties. 


The  change  to  the  finer  varieties  was 
slow  aud  first  became  general  in  the  bay 
counties  of  California. 

The  endeavors  of  Colonel  Agoston  Har- 
aszthy  to  procure  plants  of  merit  from  re- 
nowned viticultural  regions  of  Europe,  de- 
serve a  tribute  of  gratitude.  Our  grand- 
children should  perpetuate  that  mau'suoblo 
contribution  to  the  true  development  of  au 
industry  that  by  them  will  be  found  and 
preserved  at  a  degree  of  magnitude  of  which 
the  pre  cnt  generation  may  have  an  inkling, 
but  no  approximative  idea.  The  many 
different  plants  Colonel  Harasztby  brought 
to  the  vineyards  of  Califoruia  must  have 
contained  treasures.  But  through  apathy 
and  want  of  knowledge  they  were  neglected, 
as  was  the  case  with  those  varieties  which 
in  early  times  of  grape  growing  in  Califor- 
nia had  been  introduced  by  other  men  of 
patriotic  and  progressive  intention. 

Groping  in  the  dark,  isolated  in  their  ex- 
periments, with  introductions  from  other 
regioiiP,  several  vineyard  owners  attempted 
improvements.  But  the  results  were  unim- 
portant. It  was  reserved  for  the  well  di- 
rected energy  of  a  Wetmore  to  rouse  the 
best  men  for  action  at  the  beginning  of  the 
present  decade,  and  what  opposition,  what 
growling  of  selsufficiency  met  the  warning, 
that  neither  Mission,  nor  Ziufandel,  would 
suffice  for  acceptable  clarets,  nor  even  the 
uoble  Biesling  when  wrongly  treated  by  the 
pruning  knife,  the  Gutedel  or  Burger,  which 
had  been  tho  means  of  upholding  the  stand- 
ard of  mediocrity  of  California  white  wines, 
would  lead  to  true  improvement. 

It  was  my  good  fortune  to  be  present  last 
February  at  a  meeting  of  the  Council  of  the 
Wine  and  Spirits  Traders'  Society  in  New 
York,  when  a  collection  of  California 
growths  from  difterent  varieties  was  com- 
pared and  examined.  They  had  among 
them  some  of  the  bases  for  the  future  wines 
of  home  production.  It  was  apparent  that 
more  than  one  of  the  wines  from  such  stock 
will  supplant  some  of  the  regular  importa- 
tions. 

I  have  observed  in  California  the  results 
of  strenuous  efforts  during  the  last  five  or 
six  years  to  find  what  is  best  adapted  to 
raising  the  quality  of  the  vineyard  product, 
and  cau,  with  some  reason,  speak  of  what 
eventually  will  be  appreciated  and  will  take 
the  place  of  the  wines  now  conveyed  across 
the  Atlantic  for  consumption  in  this  country. 

The  practical  and  efficient  researches  of 
the  State  Viticultural  Commission  and  of 
the  University  of  California  have  brought 
to  light  facts  which  are  gratifying  in  the  ex- 
treme. The  quiet  work  of  Mr.  H.  W. 
Crabb,  has,  in  the  course  of  16  years  re- 
sulted in  making  his  estate  at  Oakville  a 
nucleus  of  the  most  valuable  foreign  propa- 
gations. He  has  from  a  practical  collection 
of  many  hundreds  of  varieties  in  the  To- 
kalon  plantation,  furnished  the  means  of 
intelligently  testing  what  is  worth  adopting, 
and  has  transplanted  into  most  of  the  vine- 
yards of  progressive  proprietors. 

Mr.  Geo.  West  of  Stockton  has  reaped 
high  honor  with  the  results  of  adaptation 
for  distillates  and  sweet  wines.  The  regions 
in  California  where  the  Girondin  and  th© 
Burgundy  plants  of  high  quality  thrive  and 
promise  good  results,  and  which  may  per- 
haps compete  with  those  across  the  ocean, 
are  being  put  to  strenuous  testa.  Con- 
jectures and  hopes  bid  fair  to  be  realized. 


The  Eeport  of  the  Fourth  Annual  Stale 
Viticultural  Convention  is  now  published 
aud  rt-ady  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  bo 
obtained  for  five  copies  or  more. 
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WIRBS    AWD    BBANDieS. 

Hemn.  1.  Onndlach  A  Co.  report  an 
followa:  Onu  of  lhi<  most  BUCceBsful  vin- 
ta^i-ii  ncorJiJ  in  tliu  nunuls  o(  the  C'uli- 
foruin  »iu«'  imluBtry  liu»  just  been  tiruii- 
unt.d,  and  w<'  tnkf  gri»t  pleiisure  in  8lil>- 
niittiDK  to  our  Iriinds  our  views  of  the 
rt«ult.  and  «  condensed  report  of  tho  pres- 
ent nud  proniKctivc  condition  of  our  wine 

uinlkt  t. 

Tile  w.Htber,  dnriog  tho  entire  Bcason, 
proved  IIS  fiiToniblu  «»  couU  be  wished  for. 
So  eiirly  or  bite  frosts;  uo  dnmagiug  winds, 
eouluro.  gr«H8hop|ier«  or  other  uuforseeu 
niislui|>s  relnnled  the  development  of  the 
(•rapes,  BUd  our  vintners  enjoyed  nil  the 
adviinuiges  of  pickinK,  crushing  and  fer- 
ineiiliiiK  under  the  most  benettciiil  ntmus- 
pberie  eoudilions.  Our  "uiusls''  indicated 
(roll!  23  to  ii'<  per  cent,  of  sugar,  with  well- 
pro|Hirlioned  amounts  of  acid,  nud  give 
promise,  therefore,  of  speedy  developiuont 
into  elegnut  wines. 

Tho  llurgundies,  Ziufnudels  and  other 
clarits,  show  lino  color  (being  in  some 
localities  i>rohnbly  not  as  intensely  dark  as 
last  yeiirV  but  they  are  faultless  in  fer- 
meutnliou  and  in  every  other  respect.  This 
obsenntiou  can  be  made  in  all  wine  dis- 
tricbi  from  North  to  South.  California's 
cellars  never  npresented  a  finer  .selection 
and  bitter  fermented  assortment  of  young 
wines,  than  at  the  close  of  the  present  sea- 
son, and  the  future  will  undoubtedly  men- 
tion this  bountiful  vintage  na  the  fiwious 
year  of  188C. 

In  jiui-cbasiDg  grapes  wine  makers  started 
relucinutly  at  fair  prices,  but  competition 
soon  compelled  prices  as  high  ns  last  year. 
Choice  varieties  were  readily  contracted, 
nud  gi  nernlly  sold  at  very  sutisf  nctory  fig- 
ures. Ordinary  grades  were  left  to  take 
care  of  themselves  and  our  brandy  distillers 
bad  a  splendid  opportunity  to  tepleuish 
their  deficient  stock,  and  considerable 
brandy  will  enter  our  bonded  warehouse 
dui'iug  the  next  few  months. 

We  feel  at  liberty  to  make  the  following 
estimate  of  this  year's  vintage: 

Gallons 

N«p«  County 4,»U11,UII0 

IxM  Angeles  and  San  Bornardiuo  Co 4,2UU.OOO 

Souomt*  County S.lOO.OlUt 

Krei.no  and  San  .loeqiiin  County 2,000,000 

Santa  Clara  and  Santa  Cruz  Counties 1,700,000 

Contra  Costa  and  Alanii-da  Counties l,20ij,0t)0 

tjaeruntento,  leliania  and  Solano  Co 2,000.000 

I'locer,  Vuba,  Yolo  and  El  Dorado  Co 500,000 


Great  (ear  and  apprehension  have  here- 
tofore been  entertained  of  over-production. 
The  steady  increase  of  our  vineyards,  pro- 
ductiveness of  soil  and  climate  threatened 
to  over-balance  tho  healthy  equilibrium  of 
supply  au<l  demand.  Hut,  in  spite  of  pro- 
hibition nud  fnnnticaljtempernnce  agitation 
iu  some  of  our  States,  and  the  reluctnuoy 
of  Congress  to  protect  J'urf  M'me  against 
imitations  and  adulterations,  wo  are  mak- 
ing jirogress  in  every  ^direction — we  carry 
uo  surplus  of  accumulated  stocks — our  vine- 
yardists  are  ns  active  nud  stirriug  as  ever, 
and  wo  all  are  confident  of  continued  suc- 
cess. Lower  prices,  cheaperrntes  of  freight, 
a  very  noticeable  change  for  tho  better  in 
the  average  qunlity  of  our  wines,  nud  nbove 
nil,  their  indisputnble  purity;  all  these  facts 
will  net  ns  powerful  ngiuts  townrds  a  rupid 
extensiou  of  our  mnrkct  nud  the  general 
distribution  and  iutroduetiou  of  Culitornia 
Wines. 

Theories  ill  tiirnIM*  CiiUarc. 


AITIITMAI.IAM     WINtM. 


Total 19,600,000 

A  portion  (nbout  one  seventh)  of  these 
20  million  gallons  (in  round  numbers)  has 
nlrendy  beeu  or  is  rapidly  being  transform- 
ed into  Brandy.  The  production  of  Sweet 
Wines  has  been  considerably  restricted  > 
prevailing  prices  appear  to  ofl'er  very  little 
inducement  for  this  branch  of  our  industry. 
Ports,  Sherries,  etc.,  will  therefore  not  be 
very  plentiful.  The  proportion  of  Red  and 
White  Wines  will  probably  be  as  two  to 
one. 

The  abundant  crop  of  light  wines  of  1884 
has  gradually  found  its  way  iuto  the  hands 
of  the  trade  and  they  seem  to  be  well  ap- 
preciated. At  the  present  time  absolutely 
no  stocks  of  any  conseiiuenco  of  '84's  and 
'S-'i'a  remain  in  growers'  cellars.  San 
Francisco  merchauia  and  shippers  control 
the  bulk  of  old  stocks,  and  prices  rule 
steady.  'I'he  wines  of  1885 — rich  nud  full 
in  body  and  color— arc  developing  slowly, 
and  will  be  late,  therefore,  in  entering  the 
general  market  for  consumption. 

The  year's  business  has  been  very  satis- 
factory, showing  an  increase  of  about  two 
million  gallons  over  Inst  year's  expoit 
trade,  and  iudicntiog  even  better  progress 
in  our  local  California  trade  luid  coast 
shipments. 


[D.  8.  Marvin,  Watcrtowt.,  N.  V.] 
How  often  specialists,  who  have  devoted 
a  lifetime  of  work  and  study  to  this  indus- 
try, are  amused  by  some  grape  grower  cau- 
tioning him  to  write  more  practjeill  articles, 
not  talk  about  species,  hybridiziug,  etc.. 
when  in  jeality  it  is  imporlnnt  to  study  nnd 
know  nbout  these  things;  for  upon  the  bare 
fncts  of  conducting  operations  in  the  vine- 
ynrd  there  is  little  but  every  day  work,  ns 
most  of  the  simple  rules  are  well  under- 
stood. They  forget  all  that  has  gone  before, 
nnd  tho  things  that  have  developed  the  in- 
dustry and  brought  it  to  its  present  and  its 
rapidly  growing  importance.  If  there  had 
been  uo  one  to  theorize,  experiment,  develop 
aud  improve  there  would  have  been  uo  grape 
culture  in  our  Atlantic  States.  In  our 
agricultural  operations  we  have  mainly 
adopted  the  crops  and  manner  of  cullivnting 
from  European  and  Oriental  countries;  but 
here  European  grapes  were  a  practical  fail- 
ure for  out-door  cultivation-  It  was  the 
far-seeing  enthusiasm  of  these  same  idealists 
and  theorizers,  who  believed  they  saw  in 
our  own  native  grape  the  germs  of  a  new 
industry,  and  took  it  up,  studied,  experi- 
mented, hybridized  and  worked  at  it  until 
they  have  created  a  new  industry  of  great 
magnitude  and  ever  increasing  importance. 
Webster  defiues  practical,  useful,  in  contra- 
distinction to  ideal.  I  would  like  to  know 
what  can  be  more  useful  than  our  improved 
grapes.  We  tried  the  foreign  for  two  hun- 
dred years,  then  had  to  give  it  up  as  a  fail- 
ure. I  am  always  glad  to  meet  these  prac- 
tical men  and  glean  many  useful  hints  from 
them,  but  object  to  their  imposing  opinions 
about  things  they  have  not  studied  upon 
mo.  If  we  could  not  sometimes  break  away 
and  get  out  from  under  their  control  there 
would  be  little  further  advance  other  thnn 
the  slowly  developing  processes  of  nature. 
An  intelligent  theorizcr  nnd  hybridizer  can 
mnke  more  improvemouts  in  a  single  life- 
time than  unaided  nature  in  ten  thousand 
years. — American  /lorticuHurhi. 

worthy   of  Confidence. 

The  President  of  the  Pacific  Bank,  Dr. 
R.  H.  McDonald,  and  S.  G.  Murphy,  Cash- 
ier, as  well  as  the  Board  of  Directors,  are 
to  be  highly  congratulated  on  the  favorable 
report  made  on  thiir  bank  by  the  Bank 
Commissioners  after  their  recent  examin- 
ation, a  report  which  should  certainly 
strengthen  this  Bauk,  not  only  with  those 
who  have  dealings  with  it,  but  also  those 
who  have  nny  banking  businesato  transact, 
eitlusr.  in  the  city  or  country. 


lAuftf^ian  Time*  and  Anglo-New  Zcalandor.) 
The  complaints  which  have  been  made 
by  certain  wine  growers  who  contributed  to 
the  Colonial    aud    Indian    Exhibition,  aud 
have  expressed  themselves  as  apprrhensive 
lest  their  goods  should  not  have  hud  diu- 
prominence  given   to  them  are,  to  a  con- 
siderable extent  at  least,  auswerod  by  tln' 
results  of  this  year's  trading  as  compared 
with  the  imports  into  this   country  in  for- 
mer years;  while  in  cases  where  particular 
firms  have  not  participated  to  nny  nppreci- 
ablo  extent  in  tho  advance  of   this  trade, 
wo   fear   tho   cause   of   their  failure   uiusl 
be    attributed    to    causes    not    within    tlo 
lu-ovinco    of     the    Exhibition     authorities 
The   correspoudeneo  which  has   lately  np 
peared  iu  our   colunius  will,  uo  doubt,  bi 
read  with    interest   by  wine   grtnvers,  wh' 
will  be  able  to  extract  from  it  eleiirei-  i.lra 
as  to  somo  of  the  eouditious  which  are  ab 
solutely   necessary    before    .\u8lralinii    vie 
tages    can    obtain   a   firm   footing    ainon^ 
consumers    on    this    side.     We    find    thai 
the   importation   of   Australian  wines  into 
England    dnritig  the  nine   mouths   eudin 
September    30,     1884,    was    erpial    to    7'2 
hogsheads;  during  the  same  period  to  Sep 
tember  30,  1885,  850  hogsheads;  whiU'  diir 
ing  the  first  three  quarters  of   the  present 
year  it  has  attaim  d  to  the  amount  of  2,200 
hogsheads.     And  in  order  to  show  that  this 
wine  has  not  only  been  imported,    but  If 
actually  being  passed  into  consumption,  we 
may  mention  that  th  ■  sales  tft'-  cled  by  one 
of  the  leadiug  houses  in  the  trade — Messrs. 
Collyns  and  Co.— duiiug  the  sum-  period 
give  approximately  tho  same   proportions. 
Thus,    during   the   first   three    quarters  of 
1881,    Messrs.    Collyns   sold   ecplul    to   150 
hogsheads,  during  tho  first  nine  months  of 
1885,    195   hogsheads,  and  up  to  Sept.  30th 
of  the  present  year,  600  hogsheads,  exclu- 
sive of  contracts  made  for  forward  delivery. 
From  these  figures  it  will  appear  that  those 
interested  in  the   wiue-growing  industry  of 
Australia,  have  every  reason  to  be  congratu- 
lated upon  the  attention  which  this  product 
has   attracted   in   England  during  the  past 
few    months.       It   is   calculated   that   oue 
■visitor  out  of  every  fifteen  has  tasted  the 
wines   at   the  Exhibition,  and  the  Very  few- 
growers  who  made  adequate  arrangements 
have  found  no  difficulty  iu  disposing  of  their 
wines  at  satisfactory  prices.     Messrs.  Bur- 
goyne  and  Co.,  first  iu  the  field,  have  met 
with  the  success   to  which  their  enterprise 
entitled  them  iu   a  largely-increased  busi- 
ness, nnd  the  London  wine  trade  generally, 
recognizing  the  growing  importance  of  the 
subject,  are  everywhere  adding  Australian 
wines  to  their  stocks.     Doubtless  there  have 
been  many  disappointments  experienced  by 
vignerons  who  have  sent  forward  exhibits, 
but  in  ncariy  every  instance  the  cause  of 
their  disappointment;is  not  farto  seek.     In 
some  cases  ill-matured,  carelessly-prepared 
parcels   have    created   prejudice    against  a 
particular  brand,  in  others  mismanagement 
and  ignorance  of  home  requirements  on  the 
part  of  representatives  have   wnsted   good 
opportnuities.      If    the    wine    growers    of 
Australia   will   only  make  up  their  minds 
to  derive  the  fullest  possible  benefit   from 
recent  experiences,  forgetting  all  minor 
dividual    grievances,    the    lessons    to 
drawn  from  the  history  of  Australian  w! 
iu  England  during  the  past  year 
them  the  lines  upon  which  they  must  work 
to  raise  the  wine-growing  industry  of  Aus- 
tralia to  a  position  of  equal  importance  with 
that  of  wool-growing.     We  would  strongly 
urge  their  attention  to  the  following  points; 


bi 


'ill  show 


First,  the  desirability  of  avoiding  a  multi 
plicity  of  names  for  the  same,  or  very  simi- 
tar wines,  suggesting  rather  that  vignerons 
should  aim  at  producing  two  or  three    de- 
scriptions each    of   red   aud    white   wines, 
taking  particular  care  to  produce  year  by 
year  goods  of  uniform  quality  and  charac- 
ter.    .Secondly,  the    necessity  of  improved 
i>ackages.     Large  quantities   of   the  wines 
received  in  London  have  been  spoiled  by 
neglect  in  this  respect.    However,  we  hear 
if   shipments   of    new    English    casks    in 
Hhooks  being  made   to  n   Melbourne  firm, 
who     hope    to     receive     the     support     of 
Victorian    vignerons     in     their     effort     to 
iverconie   this   difficulty,    it   being   impoa- 
'ible,  we  understand,  to  procure  a  sufficiency 
of  suitable  casks  in  tho  colony.     Thirdly, 
we  may  mention  what  is,  perhaps,  the  most 
important  puint  of  all— the  question  of  pric«. 
Producers  who  would  take  advantage  of  our 
markets  must,  at  all  events  for  the  present, 
be  Ciiuteut  with  prices  considi-rably  below 
■hose  which  they  have  beeu  asking.     Some 
<rowers  who  have  beeu  on  this  side  recog- 
lise  this  necessity,  and  are  getting  a  start 
iu  their  friends  who  hesitate  to  give  way, 
ly   such   sales,  as  one  recently  under  our 
lotice,  of  20,000  gallons  at  2s.  per  gallon 
'.  o.  b. ;  while  2s.  7d.  to  3s.  per  gallon  f.  o.  b. 
ffill  be  found  outside  prices  obtainable  for 
merchants'  parcels. 

There  are,  of  course,  other  difficulties 
■vhich  can  only  be  guarded  against  as  those 
interested  become  more  familiar  with  the 
intricacies  and  prejudices  of  our  English 
wine  trade,  and  we  would  suggest,  as  the 
safest  course,  that  vignerons  should  place 
their  interests  in  tho  hands  of  good  whole- 
sale houses  on  this  side,  who  would  be  more 
able  to  steer  a  straight  course  through  the 
quick-sands  of  trade  customs  and  jealousies. 
We  are  inclined,  moreover,  to  think  that 
with  the  view  of  ensuring  greater  uniform- 
ity in  the  character  of  Australian  wines 
aud  bringing  the  productions  in  a  state  of 
fuller  maturity  before  the  home  market,  a 
company  or  association  having  depots  in 
convenient  central  localities  in  this  coun- 
try, and  formed  on  the  following  lines, 
would  meet  a  much-felt  want,  viz. :  First— 
to  purchase  yeariing  and  other  wines 
from  viguerous,  particularly  from  vignerons 
with  small  holdings,  to  import,  blend  and 
mature  the  same,  and  by  these  means  be 
able  to  place  before  the  European  trade 
Australian  wines  of  uniform  quality  and 
character;  aud  secondly,  to  assist  vignerons 
with  advances,  on  the  security  of  ther  hold- 
ings, so  as  to  enable  them  to  extend  their 
vineyards  aud  improve  their  plant,  etc. 
Part  of  the  duty  of  the  experts  who  would 
be  employed  to  purchase  wines  should  b« 
also  to  visit  the  vineyards  supplying  tho 
company  or  association  from  time  to  time, 
nnd  see  that  proper  appliances  were  used, 
aud  care  taken  in  the  making  and  first 
treatment  of  the  wines,  aud  also  to  give 
advice  aud  information  as  to  the  most  im- 
proved methods  adopted  in  the  wine  dis- 
tricts of  E  uope,  in  the  cultivation  of  the 
vine  and  the  manufacture  of  wines.  This 
system  has  alrcndy  been  followed  in  Cana- 
da and  other  parts  with  regard  to  the  cheese 
nnd  butter  industries,  and  is  generally  un- 
derstood to  work  well  in  a  financial  point 
of  view,  while  tho  goods  supplied  of  each 
difTerent  brand  are  of  uniform  quality,  and 
can  be  relied  on  by  intending  purchasers. 
The  Report  of  tho  Fourth  Annual  SUte 
ViticuUural  Convention  is  now  published 
aud  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  avo  copio"  or  more. 
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RKA^nY     OF     ANY     AUK. 


A    row    SecrciN    ol'    the     iWixliisr-room 


{New  York  Tribune-] 
"Ab!  Thiit  is  the  flavor  I'm  after," 
said  a  tall  muu  with  a  t'i''iy  l>efti'<3  an^l 
a  rnddy  face,  as  he  smuclnd  his  lips  and 
gazed  upou  tt  sparkling  dark  liquid,  which 
he  held  up  to  the  light  in  a  glass.  It  was 
iu  the  offico  of  a  large  wholL-sale  liquoi 
store  dowu  towu,  aud  Iho  man  was  a  cus- 
tomer from  the  East.  Ho  had  been  sam- 
pling liquors,  hunting  one  to  suit  his  taste, 
and  had  at  hist  found  it.  After  taking 
several  more  sips  from  the  glass  aud  smack- 
ing his  lips  vigorously  each  limr,  he  pound 
some  of  the  liquor  in  his  hands  and  rubbed 
them  together  until  most  of  the  fluid  h;td 
evaporated.  Then  he  suitlVd  the  odor, 
and,  detecting  the  desired  *' bouquet."  he 
gave  a  large  order  for  brandy  and  went 
away. 

Was  it  rich  and  mellow  old  brandy  that 
he  had  been  sampling  aud  bought?  Not  a 
bit  of  it.  He  thought  so,  and  as  he  is  a 
hotel*  keeper  he  will  protest  to  his  many 
guests  that  it  is  old  cognac  of  a  fine  grade. 
How  does  he  know  it?  "Well,  he  was  told 
80,  and  saw  the  label  on  the  bottle  with  the 
age  marked  on  it.  But  he  was  sadly  mis- 
taken. What  he  drank  was  only  an  imita- 
tion of  the  g.'uuiue  liquor,  and  the  sample 
was  even  better  than  the  stutf  he  will  hand 
over  the  bar  at  his  hotel. 

Just  take  a  little  trip  down  to  the  cellar 
or  "factory,"'  as  it  is  called,  of  this  big 
house.  Barrels,  bottles,  boxes,  huge  ket- 
tles and  pleasures  are  scattered  around. 
The  most  interesting  feature  is  a  little  room 
which  is  strongly  suggestive  of  an  apothe- 
cary's shop.  Shelves  on  the  four  sides  of 
the  room  run  to  the  ceiling  aud  are  filled 
with  bottles  of  every  size.  They  contain 
acids,  drugs  and  oils.  Some  of  tHem  are 
known  by  the  names  printed  upon  the  bot- 
tles, others  show  secret  marks  which  have 
no  meaning  save  to  the  initiated.  The 
odor  in  this  room  is  strong,  pungent  aud 
sickening.  Those  bottles  tell  a  story  which 
few  people  know  or  care  to  know.  In  them 
are  the  ingredients  for  making  almost  any 
kind  of  wine  or  liquor.  There  is  no  further 
use  for  the  juicy  grape.  Art  has  stepped 
iu  and  ci'owded  it  out. 

Aud  who  is  the  bald-headed  man  with  a 
keen  eye  aud  steady  hand  who  is  climbing 
among  the  bottles,  taking  u  littte  oat  of 
this  aud  that  one  as  he  goes?  He  is  the 
professional  mixer.  He  is  an  adjunct  of 
many  large  liquor  houses.  He  knows  every- 
thing about  making  wines  aud  liquors,  and 
cons^-quently  gets  all  the  stimulants  he 
wants  from  water.  He  believes  iu  temper- 
ance for  himself,  if  not  for  others.  An  or- 
der has  come  in  for  brandy  of  a  certain 
grade,  aud  the  mixer  is  at  work  on  it. 
Spirits  of  wine,  which  is  alcohol  with  the 
odor  taken  out,  forms  the  base  of  the  com- 
pound. Enough  of  this  to  make  the  amoimt 
of  brandy  desired  is  put  ihto  the  cask.  It 
is  without  tiavor,  aud  a  dark,  smoky  fluid 
known  as  cognac  oil,  supplies  the  deficiency. 
Every  step  in  the  process  is  taken  by  rule, 
and  the  mixer  seems  to  pour  out  the  in- 
gredients carelessly  because  of  his  familiar- 
ity with  the  work.  But  it  is  exact  every 
time.  The  mixer  does  not  make  any  mis- 
takes. The  person  who  drinks  the  com- 
pound does  everything  in  that  line. 

After  enough  of  the  cognac  has  been 
used  to  give  the  desired  flavor,  the  color  is 
attended  to.  The  pure  white  spiiit  is 
treated  to  a  liberal  dose  of  caramel  or 
burned  sugar.     This  gives  the  proper  color. 


There  is  only  one  thing  lacking,  and  that 
is  to  give  the  mixture  or  brandy  the  age 
necessary  to  make  it  palatable.  This  is 
done  with  water  and  pure  syrup,  which 
take  away  the  fire  of  the  spirit  and  bring 
the  brandy  up  to  the  proper  smoothness. 
The  whole  compound  is  then  thoroughly 
stirred  up  and  ready  to  stand  the  ordlnarj- 
tests.  These  are  tasliug,  smelling,  examin- 
ing color  and  observing  the  size  of  the 
Buifill  beads  which  float  on  the  liquid.  In 
order  io  form  a  bead  which  will  stay  longer 
and  appear  better  than  the  natural  bead, 
what  is  known  as  bead  oil  is  used.  This 
brings  the  brandy  right  up  to  high  quality 
in  appearance,  and  a  mixture  is  made 
which  will  deceive  not  only  an  occasional 
drinker,  but  an  expert,  if  the  work  is  well 
done. 

Gin  and  rum  are  made  in  a  similar  man- 
ner.    They    are   guaranteed   as   pnre,  and 
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the  mixer  does  his  combining  so  well  that 
few  would  wttger  against  the  guaranty. 
The  ingredients  used  iu  some  of  the  com- 
pounds are  not  specially  injurious  to  health, 
the  most  poisonous  substance  being  alco- 
hol. Another  process  is  the  ageing  o( 
whisky.  Whisky  is  taken  from  the  still  a 
fi  w  hours  old  and  aged  artificially  by  heat. 
The  same  evaporation  and  annihilation  of 
fusel  oil  and  internal  fire  which  it  would 
take  years  to  accomplish  naturally  it  is 
claimed  can  be  secured  in  a  few  hours  by  a 
proper  degree  of  continuous  heat.  The 
method  is  secret,  but  the  goods  are  on  the 
market  and  command  a  ready  sale.  It  is  a 
pure  whisky  at  least,  which  cau  be  said  of 
only  a  small  part  of  the  stuff  sold,  and 
brings  a  good  price. 

The  amount  of  spurious  wines  manufac- 
tured is  astonishiug.  People  who  drink 
the  deep-colored  claret  in  barrooms,  little 
dream  that  they  are  putting  a  mixture  of 
orris  root,  water,  raspberry  juice  and  cochi- 
neal into  their  stomachs.  The  claret  flavor 
is  there,  but  the  claret  itself  is  absent. 
When  taking  home  a  bottle  of  "genuine 
port"  to  build  up  the  constitution  of  an  in- 
valid, it  is  not  encouraging  to  know  that  in 
all  probability  the  wiue  is  composed  of 
strong  cider,  gum  kino,  syrup  and  turtaric 
acid.  Most  of  the  sherry  wine  in  the  mar- 
ket is  a  combination  of  cheap  materials 
colored  with  alkanetroot.  Among  the  arti- 
cles used  to  give  the  rich  color  of  purity  and 
enhance  the  value  of  inferior  wiues  are  ro- 
sauiline,  elderberry  and  logwood. 

There  is  no  doubt  that  many  of  the  gums, 
acids   and    dyestutiTs  used  iu  making  wines 
are  injurious  to  health,  aud  many   people 
are  suffering  from  their  use.     This  does  not 
only  apply  to  wines  sold  in  bar  rooms,  but 
it  is  stated  on  good  authority  that  many  of 
the   medical   wines   and   beverages  recom- 
mended for  the  use  of  invalids  are  dishon- 
estly prepared  by  home  druggists,  who  fol- 
low the  example  of  many  patent  medicine 
manufacturers — give  the  least  in  return  for 
the  money  they  receive,  and  what  they  do 
give  does  more  harm  than  good.     A  dealer 
in   wines  was  recently  asked  if   there  was 
any  way  of  getting  wines  and  liquors  which 
had  not  been  adulterated  or  altered  in  any 
way,    and   which   were   undoubtedly  pure. 
He  confessed  that  he  knew  of  only  one  way, 
aud  that  was  to  raise  the  cereals  and  fruit 
and  make  the  liquor  yourself.     This  would 
be   piire,    but  might  not   taste  as  well  as 
some  of  the  stufT  which  had  been  doctored 
to   make  it   palatable.     In   his   opinion   it 
made  no  difference  how  abundant  the  sup- 
ply of  pure  liquor  might  be,  the  closeness 
of   competition   would    make    adultemtiou 
profitable  and  would  be  practiced. 


The  Australian  Wine  Association  con- 
voked a  conference  of  the  Presidents  of  all 
associations  in  the  colony  of  Victoria  lor 
September  23,  to  consider  subjects  con- 
nected with  the  wiue  industry.  Among 
these  was  a  proposal  to  ask  the  Govern- 
ment for  a  grant  for  the  formation  of  u 
Central  Viticulturista"  Board,  similar  to 
those  in  California  and  Capo  Colony.  The 
object  of  the  scheme  is  to  obtain  the  in- 
troduction into  the  colonies  of  Rinall  cap- 
italists and  practirul  vitieulturists  from 
France,  Germany  and  Italy,  the  adoption 
of  inter-colonial  free  trade,  the  establish- 
ment of  schools  of  viticulture  with  travel- 
ling professors,  the  removal  of  the  duty  on 
oak  staves,  and  the  remission  of  the  duty 
on  spirits  for  fortifying  wines,  so  as  to 
place  Victorian  growers  on  an  equal  foot- 
ing with  those  iu  South  Australia.  Au.'i 
tralUin  Times  and  Aii>jlo-Xew  Zenlmider. 


TOKALON  VINEYARD 

NAPA   COUNTY,   CAL. 


IMPORTANT 


VINE  CUTTINGS 

FOR    SALE. 


CABERNET  SAUVIGNON, 
MKItl.OT, 
BECLAN, 
lABEKNET  FR  \NC, 
TKOUSSEAU, 
MATAKI>, 
PETITE  SIRKAH, 
CARIGNAN, 
MALBEC, 
ALICANTE  BOUSCHET. 
GRUSSE  BLAUER, 
B    Bl'ROL'NnY, 
BLAUE  PORTUnUESER. 
TANNAT, 

IIED  DE  PERDRI.X, 
GAMAYTEINTURIER 
CLAIRETTE  BLANCH, 

SEMILLON  BLANCH, 

I'INEAL'  CHARDONAV, 

SAUVIGNON  VEKTE, 

SAUVIGNON  BLANCH, 

PETITE  Bol'SCHET, 
And  all  the  more  common  varieties  in  any  qiiantilie;. 

H.W.CRABB, 

OAKVILLE, 


ROOTED  VINES 


CUTTINGS 


ROOTED    VINES. 

HEO~^i'i''^"*l*^'«  Carignan.  Mourredo, 
(Irenache,  Merlot,  Chaach^  Noir  (Pinol), 
Petit  Syrah  {lit^nilage),  Cantal  (GrosK 
lilauer),  Lenoir,  St.  Macaire  and  Teiuturier. 

^mfE—Seinillon,  Pinot  Blanc  (Chnrdo- 
nay),  Chusselas  Fontainebleau  {Gutcdel), 
Sauvignon  \tTt{Colombar),  and  Palomino 

( Rousaannt.) 


CUTTINCSandCRAFTINCS 

From  all  luentioneJ  varieties  anJ  also  from 

pIQ—Franc  Pinot,  Pinot  Pemand,  Cab- 
eraet  Franc,  Cabernet  Sanvignon,  Tannat, 
Gros  Mauciu,  Malbeck,  Crabb's  Black  Bar- 
gundy  {f'inoi),  Meunier  aud  Herbemont. 

WHITE— Chauch^  Oris  {Pinot)  and  Bau- 

vi^uon  Chateau  Yquem. 

TERMK— Caih    oo    Oollvery, 

No  cnlere  will  be  accepted  aft«r  February  1,  18S7. 
Address 

Edge  Hill  Vineyard  Co 

ST.    HELENA, 


NAPA   COUNTY, 


CAL. 


Napa  County, 


Cal. 


B.  V.  CUTTINGS. 


RESISTANT  VINES 


RIPARIA    SEEDLINGS, 

Two    Year"*    Old. 

CALIFORNICA  SEEDLINGS 

Two    Ye.TFM    4Hrt. 

RIPARIA      ROOTED     CUT- 
TINGS. 

One    Year   Oltl. 


BORDEAUX  VARIETIES. 

I  OFFER  FOU  SALE,  AT  JIO    PEK    U..  200.000 
Cl'TTING^  of  ihtt  followini:  teoowiied  varlttlee, 
tule-pftcked,  F.  U.  B.,  at  depot: 
CABERNET SAfVItiSON, 
CABERNET-FUANC, 
MERLOT, 
VEKDOT, 
MALBEC, 

TEINTURIER, 

PO  R  FAL-PLOUSS  ARD, 
MONDEfSE, 

PETITE  SIRRAH. 
OROSSER  BLAl■EI^ 

A180  from  82.50  to  85.00  per  tl.  all  other  wdll- 
known  wine  and  table  g-rape  varieties,  too  numerouB 
to  mention.  The  above  Grape  CuttinifS  are  from  our 
vinevard,  and  we  i;uarant€e  them  true  to  name, 
lieal'thy,  iu  good  condition,  and  offered  at  lowest  mar- 
ket price.  Ten  [10  :|  per  cent  invariably  in  ad- 
vance on  small  orders.  Information  furnished.  If 
desired.  Will  not  guarantee  cuttinjfS  procured  (or 
accommodation  from  other  vlnevonls,  but  will  always 
select  them  from  rcaponaibk-  parties  and  in  healthy 
locationa  The  Burtrundy  and  Bordeaux  varieties  are 
very  scarce,  and  parties  deairinc  to  plant  this  winter 
would  do  well  to  secure  their  cutlinj^  at  once,  and 
save  money  and  diaappointment. 

J.    B.    J.    PORTAL, 

Box  6-27.    Sau  Jose,  Sfluta  Clara  Co.,  C»l. 


JOHN  ROCK,  San  Jose, 

CALIFORNIA. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVIGNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND. 

PIED  DE  PERDRIX,  Etc 

Warran'e'l  true  to  nttme.  from  oriirinol  impoft«4 
rtx^k,  and  (rem  younif.  healths  vinejalds. 

RUPESTRIS    AND    RIPARIA    ROOTED 
CUTTINGS    AT    LOW    RATES. 


LEONARD  COATES. 

Mitpn  rlly.  C»Hforiil». 


56 


SAN    FRAUOISOO    ]S1ER0HANT. 


December  10,  1886 


{Tift    .  0^*^^^i%    ; 

Mutij  (.■RIHiQ'tllif  ON  fHICAT  UORMIHQ  BV 

E.  C.  HcouKH  &  Co.,  -  -  Proprietore. 
CiiAKLKa  K.  BccKLiUn.  -  -  •  Editor, 
office,  fill  S»im»iiio  BtrueL Pcxtofflc*  Box,  'J3*t0 


TEIUIS  -PAYABLE  IN  ADVANCE. 

ii.-  .  opv  nn«  >o»r •»*  J*0 

Oil 1.^  six  iiiontlM 1  "fi 

iKlii'liiii:  city  acllvvry,  tiilt«(l  SUto«,  or  Ctiiadiaii 

PoctAICD. 


KiiU-rv<l  ftt  thv  HortolDcc  u  wcoiiil  cIom  iimtt^T. 


AGENTS. 

ANAHEIM MAX  NEBKMXa 

rl.oVKKIiALK.  SononiaCo J.  A.  CAUitlE 

1H\'.\.  SoUii.il'o A.  n.  STDJIV 

ill   M  \\s  MiLI^,  Sonomat^o V.  K.  SLOAM 

,^,    ,    ^  I     U.  C.  WARNKil, 

•■  ill-^-^'* '(  QolilcD  itiilo  IL-iUwir 

■JKVSKltVII.I.K.  SoimtiiaO) l>.  l.l-;i'i'(> 

IIKVi-itsiti'iu;,  :>oiioiiiaCo A.  HALT/.iCI.I. 

.1  ,1  u  1  I  I    I  ..|ii«»Co M.  NATilAN 

It.  F.  C'limuN 

i..ci«c»i;o E.  B.  i.nwis 

C.A.  WllKiHT 

Mil,  Kiiis     \VM.  II.  ROBINSON 

wl\|iS4>li,K,.>iioii»('o LINDSAY  &  Wi-:i,rH 

IVooni.ANI),  YoloCo  E    liivKli 

IIOSDLULU  J.  M.  OAT,  Jr.  ,V  t:o 


j;-Ull>Ai DECEMIiEU  10,  1881) 


NEW     ZEALAND 

Loan  aM  Mercautile  km] 

COMPANY. 

(LitiiituJ.) 


CAPITAL 
RESERVE  FUND 


$17,500,000. 
SI,32S,O0O. 


San  l-'RAxriscn  Offick, 

314   California    Street. 

Kcceivot  t'ONSH;NMKNTS  for  sale  fii  AKSTRALIA 
«n<I  NKW  ZKAl.AND.  COLLEl^TS  bills  ami  I>ii>'8 
»ii<)  uvU»  KXrll,\N(.;E  on  tliosc  Colonics.  Ordors 
for  Auslraliiui  SKKI)  WHEAT.  New  Zealand  OKCll- 
AllDamiKVK(;KASSK-^.iac..<.t*:..  promptly  executed. 

WALTKK  F.  LAWKY,  Manager. 
niRBKRT  F(ii,uBH,  Aijcountant. 


IirNUAUIAUr     W1N£S. 


Tbe  area  of  grape  yieldiug  plantations  in 
Hungary  comprises  OSS, 952  joch. 

The  production  of  wines  from  these  vine- 
yards in  JH85  amounted  to  150/267,523  gal- 
lons of  must,  of  which  70,050,000  gallons 
were  fermt-niod  ordinary  and  2.156,760 
superior  white,  25,437,610  gallons  ordinary 
and  797,555  gnllous  of  superior  red  wiueB. 
25,407, 2iy  gallons  of  light  red  (Schiller) 
wines  and  131,1'JO  gullons  liqueur  (Ans- 
broch)  wines.  The  remainder  was  for  dis- 
tilling purposes. 

By  the  by  we  may  remark  a  discrepancy 
in  the  amount  of  Tukay  wint-s  of  the  Aus- 
bmch  type,  of  which  latter,  according  to 
the  above  statistics,  only  131,196  gallons 
wore  produced.  Rect-ut  reports  about  thu 
consumption  of  so-called  medicinal  Tokay 
wiuf8,  sweet  Ausbruch  wines  as  they  are 
reputed  to  bt-,  in  Germany  stated  a  nearly 
tenfold  quantity  for  the  Empire  alone 
AVhat  proportion  of  thoso  nitdicinul  wines 
may  have  proceeded  from  those  legitimate 
131,IG'J  gftllous  of  Hungary  ? 


A  jury  in  Itoppard  (Prussia  rhenaua) 
condemned,  in  September,  a  wine  merchant 
to  n  line  of  100  ninrks  or  Id  days'  imprison- 
ment for  having  addi  d  malvac  to  a  wine  in 
order  to  deepen  the  color  of  the  same. 
Kather  more  innocent  a  coloring  material 
than  anyline  dye  in  cherry  juice  !  But 
Woll  done,  0  jury  ! 


LOCAL    NTKAMNHIP     W»KU. 

The  Kisdon  Iron  Wjrks  of  San  Fran- 
cisco have  recently  done  some  excfllent 
work  to  thu  Oeianic  Company's  Sttaiti^hip 
Zualaudia.  This  vrnHcl  will  sail  m  xt  wtnk 
for  AuHlruUa  in  the  rtgnlar  mail  scrviet- 
tine,  taking  up  tbe  running  of  tho  Mararoa. 
Her  dimeuHions  are  as  follows:  Length  be- 
tween perpendiculars,  376  feet  ;  beam,  37 
feet ;  de]>th,  25  feet ;  regi.*tc'red  tonnage, 
1,713  tons;  gross,  2,750  tons;  speed,  14 
knots.  She  has  three  cylinder  conipound 
engines  with  three  eninks.  Her  high  pres- 
sure cylinder  is  45  inches  in  diameter,  and 
the  two  low  pressure  cylinders  art*  each  62 
inehes  in  diameter.  Thw  stroke  of  the 
euginiH  is  4  feet  3  inchis.  She  has  double 
ended  cylindrical  builers.  the  diameter  c»f 
each  being  14  fuct  2  inrhi  s  and  tho  bnglh 
16  feet.  Her  twilvLt  funiaei  s  arn  each  42 
inches  in  diameter.  The  thickness  of  the 
boiler  shells  xa  1*^  inches,  and  the  working 
pressure  per  square  ineh  is  75  pmiuds. 

Tho  repairs  made  by  the  lliKdou  Iron 
Works  consisted  principally  df  new  insidis. 
that  is,  12  patent  conugated  steel  furnaces; 
6  new  combustion  chambers  (double);  and 
1150  new  tubes,  thus  making  the  boilers 
practically  as  good  as  new.  There  is  also 
a  new  donkey  boiler  for  operating  the  fire 
pumps,  anchor  engine  and  handling  the 
cargo,  which  is  7  feet  in  diameter  by  7  feet 
in  length.  The  cargo  winches,  pumps  end 
steering  engines  are  all  as  good  as  new  and 
an  addition  has  been  fitted  to  the  cargo 
elevator.  The  main  engines  had  their 
cylinders  and  valve  chambers  bored  and 
new  packing  rings  fitted.  The  crank  pin 
was  trued,  the  thrust  collars  turned  up, 
and  in  fact  all  wearing  parts  re-adjiishd  and 
made  as  good  as  new  work.  The  whole  of 
the  inside  of  the  ship,  that  is  the  frame  and 
skin  below  decks,  was  thoroughly  cleaned 
and  painted.  This  portion  of  th  e  work 
was  particularly  well  attended  to  as  it  is 
inaccessible  while  the  vessel  is  in  Commis- 
sion, 

\Vlieu  in  the  dry  dock  at  Hunter's  Point 
the  lines  of  this  splendid  iruu  steamer 
were  much  admired,  and,  although  she  is 
eleven  years  old,  not  a  butt  showed  signs  of 
straining,  nor  in  fact  could  any  imperfection 
be  seen  on  the  hull.  As  she  has  always 
docked  in  Sydney,  prior  to  her  purchase  by 
the  Oceanic  Company,  her  appearance  in 
dock  in  San  Francisco  was  closely  and 
critically  investigated.  She  was  always  a 
favorite  boat  in  the  Australian  mail  service 
and  her  return  to  Sydney  will  be  hailed 
with  delight.  Her  cabins  and  deck  work 
have  all  been  put  into  excellent  condition, 
and  she  has  been  newly  upholstered.  In 
fact  she  will  leave  this  harbor  in  as  good 
condition  as  when  she  made  her  maiden 
voyage.  She  is  in  command  of  Captain 
Van  Oterendorp,  an  able  and  exi^erienced 
sailor  and  a  thorough  gentleman.  Her  re- 
pairs have  been  executed  by  the  Risdon 
Iron  "Works  to  the  entire  satisfaction  of  her 
owners,  the  Oceanic  Steamship  Company, 
who  may  well  be  proud  of  this  recent 
acquisition  to  their  fieet. 


Tho  Alia,  TiiilkUn,  liejtort  and  fV(/Miavo 
severely  criticized  the  Hawaiian  loan 
scheme,  and  asked  very  pertinent  ques- 
tions in  connection  therewith.  It  is  satis- 
factory to  note  that  the  press  of  California 
takes  such  interest  in  the  affairs  of  Ameri- 
can citizens  on  the  Islands,  and  tries  to 
prevent  the  attempt  being  made  to  drag 
them  into  financial  difiicuJtics, 


FOREIUN     WINE    MAKKETN. 


The  usefalneBB  of  ExpositioDs  for  an 
aspiring  industry,  which  is  truly  on  the  up- 
ward way,  admits  of  no  doubt.  We  may 
argue  that  the  market  for  uur  California 
vineyard  products  is  at  home,  an<l  that  we 
need  not,  with  but  moderate  crops,  look  for 
custom crs  abroad.  This  is  so.  All  our 
eflforts  should  tend  to  give  our  compatriots 
the  chance  of  knowing  and  consuming  our 
wines,  making  them  accessible.  Still. 
California  deserves  some  acknowledgment 
outside  our  own  continent.  Wo  know,  and 
a  portion  of  European  wine  jieople  hav« 
heard  and  seen,  that  our  quality  wines 
produced  from  high  grade  varieties  thai 
find  adoption  in  our  vineyards,  as  we  march 
on  in  our  inveRtigations  and  experiments, 
can  be  put  before  connoisseurs  and  ar--  ap- 
preeiat'  d.  It  will  stimulate  our  enterpris 
ing  and  progressive  planters  to  look  t' 
quality  rather  (han  quantity  in  production 
to  learn  tho  verdicts  of  many  across  th 
Allantic.  It  will  equally  serve  to  awak- 
interest  for  our  i)roducts  in  Europe,  if  v 
put  samples  of  them  in  copious  array  b 
fore  visilors  of  au  Exposition.  It  shouli  ' 
however,  be  made  a  point  to  allow  visitoi 
to  taste  Ihem.  Let  the  masses  give  th'  i 
opinion  and  do  not  limit  the  utterance  o 
opinions  only  to  juries.  The  Americui 
Exhibition  in  London,  to  open  on  May  2. 
1887,  is  called  to  do  some  good  to  our 
national  industries.  Let  our  vine  growers 
not  neglect  this  opportunity.  Joint  action 
seems  necessary  and  time  should  not  be 
lost  to  organize  and  secure  space,  and  maki 
necessary  arrangements  for  exhibiting  what 
of  our  wines,  brandies,  raisins,  and,  if  pos- 
sible, of  fresh,  well  preserved  grapes,  will 
do  honor  to  our  State, 


AUSTRALIAN     AFFAIKN. 


The  last  mail  from  the  Colonies  did  not 
bring  very  encouraging  news.  The  New 
Zealand  Loan  and  Mercantile  Company  re- 
ports no  real  improvement  in  trade,  but 
rather  a  still  further  restriction  in  business. 
The  wool  market  was  a  shade  weaker. 
Certain  sections  of  the  community  were 
feeling  a  slight  buoyancy  in  their  monetary 
transactions,  while  others  suffered  from  the 
effects  of  severe  commercial  depression. 
General  rains  continued  to  fall  throughout 
New  South  Wales,  ensuring  a  prosperous 
season  for  pasture  and  agriculture.  In 
wheat  there  was  nothing  doing,  while  finnr 
was  a  shade  weaker.  Best  brands  of  Sulniou 
were  quoted  at  from  7s  9d  @,  8s.  In  South 
Australia  rain  was  much  needed,  which 
considerably  prejudiced  crop  prospeot-j. 
The  average  hay  crop  was  light  and  pricefi 
ruled  very  high.  The  Kimberley  gold 
fields  have  turned  out  to  be  a  failure,  but 
very  important  and  valuable  gold  discov- 
eries have  been  made,  both  in  Tasmania 
and  South  Australia.  These  gold  fields  are 
of  considerable  extent  with  strong  indica- 
tions of  heavy  gold.  Should  they  prove  as 
rich  and  extended  as  they  are  reported  to 
be,  they  will  prove  of  immense  benefit  to 
the  Colonies. 


Wine  makers  who  are  desirous  of  extend- 
ing their  business  to  Eastern  points,  and 
dealing  direct  with  the  triide  there,  would 
do  well  to  advertise  their  cards  in  the  M'hie 
anil  Spirit  Ihvirw  of  New  York.  This 
journal  is  solely  devoted  to  viticnitural  in- 
terests, and  is  an  excellent  medium  for  the 
purpose  indicated.  Any  advertisements 
sent  to  the  Mebcuant  office  will  be  prompt- 
ly forwarded 


t'HICSiU     POIINOURPF. 


Wfi  had  tbe  opportuniiy  of  seeing  some 
of  the  volumes,  up  to  vol.  11.  comprising 
matters  l^eginuing  with  A.  of  the  Itkc'wua- 
rio  ilf  A'jriritltuya,  published  by  Don  Jos<3 
de  Hidalgo  Tablada  and  ether  agricultural 
scientists  of  Spain.  This  Encyclopedia  will 
be  of  gnat  value  for  the  intelligent  part  of 
the  tillers  uf  the  soil  in  that  country,  where 
liti-rature  on  their  calling  is  of  greater  need 
than  in  other  countries.  In  the  cause  of 
progress  of  society,  the  enterprise  of  Span- 
ish authors  to  compile  such  a-niass  of  uhc- 
lul  information,  in  a  work  which  will  re- 
quire years  to  complete,  is  certainly  us  ^ 
laudable  as  financially  it  may  be  arduous. 
We  may  ni.  nt:on  that  our  friend,  F.  Pohu- 
lurft',  now  of  Washinglon,  is  on  the  list  of 
the  32  collaborators.  This  willingness  to 
contribute  (as  is  his  wont,  without  any  re- 
muneration,) with  his  brain  and  pen  to  a 
work  of  such  importauc**,  and  on  subjects 
.vhich  he  is  sure  to  treat  with  his  aecustom- 
h1  abiiily,  is  another  sigti  of  h'sinterist 
lid  Zi-al  in  the  cause  of  viticullure.  Snre- 
V  ho  must  steal  the  time  for  the  many 
ibori  of  love  done  by  his  pen  for  literature 
n  Several  languages,  for  w#l(now  him  to 
.vork  the  round  half  of  the  24  hours  in  his 
business  culling. 


SftVKSS     l.\     hTS-.i.lINJIirPIXW. 


The  EliVeulh  Annual  meeting  of  the 
Onion  St.iimship  Company  of  NewZealand, 
was  held  in  September,  when  a  very  satis- 
factory condition  of  afi'airs  was  shown. 
The  balance  at  the  disposal  of  the  share- 
holders, on  the  year's  business,  was  £46,- 
623.  8s.  3d.  A  dividend  at  the  rate  of  8 
per  cent,  per  annum  was  declared,  also  a 
bonus  of  2s  per  share  on  40,000  shares, 
£8,000  was  carried  to  the  reserve  fund  and 
tho  balance  of  ,£2,623.  Ss.  3d  was  carried 
forward.  During  the  year  the  Company's 
steamers  carried  90,000  passengers,  281,000 
tons  coal,  5,500  horses  and  cattle,  30,500 
sheep.  "They  had  traversed  l,0!t5,089  miles, 
steaming  116,631  hours,  and  in  doing  that 
had  consumed  113,391  tons  of  coal.  An 
unusually  largo  number  of  accidents  had 
occurred  to  the  fleet  of  steamers,  one  of 
which,  the  Mararoa,  visited  San  Francisco 
several  times  in  connection  with  the  Aus- 
tralian Mail  Service.  ' 


nitANOV     MAKINO.- 


Mr.  Peligot  read  at  a  session  of  the 
Academy  of  Sciences  in  Paris,  a  short  re- 
sume of  Mr.  Rommier's  notes,  under  the 
head  of  "Brandy  of  clean  flavor  obtained 
from  pomace  of  white  grapes.''  Such  po- 
mace is  difticnlt  to  ferment  by  water  addi- 
tion, and  to  fromote  fermentation  sugar 
has  to  bo  dissolved  in  the  water  and  the 
ferments  separated  by  pressing  the  gi-upes 
is  to  bo  restituted.  This  restitution  has 
proved  easy  by  the  yenst,  prepared  in  the 
same  way  as  that  according  to  Mr.  Pasteur's 
method  made  for  the  fermentation  of  beer. 
Mr.  Ilommier  fermented  pomace  in  that 
way  for  a  month,  when  he  distilled  the 
liquid.  A  brandy  free  from  the  obnoxious 
results  of  pomace  distillation  thus  obtained, 
was  sent  Mr.  Thenard  in  1883.  The  method 
is  of  importimce  to  French  %iticulturist8 
suffering  from  diminution  of  crops  through 
phylloxera  devastation. 


Encouraging  reports  continue  to  be  re- 
ceived from  the  East  concerning  the  popu- 
larity of  California  wines  and  the  growing 
demand  for  them. 
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THE  HAWAIIAN  CONSULATE. 

THE  OFFICE  OF  THE  HAWAIIAN  CONSULATE 
ill  San  Francisco  h;is  been  movtiil  to  No.  li'M 
CALIFORNIA  STREET,  above  the  Grangers'  Rank. 

D.  A.  Mckinley, 

Hawiiiiaii  Consul  (juii oral. 
The  above  advertisement  is  takuu  from 
the  daily  impers.  It  was  not  sent  to  the 
Meiu:hant  office  for  publicdtiou,  but,  with 
that  spirit  of  ^'^^tirosity  for  which  we  arc- 
so  widely  noted,  we  make  the  Hawaiian 
Gov.rnmen  a  free  gift  of  this  insertion. 

The  office  of  the  Hawaiian  Consulate 
was  foruitrly  situated  at  No.  327  Market 
street,  in  the  building  owned  by  Colonel 
Sprt'ckels.  There  has  been  a  difference  of 
opinion  between  Colonel  Spreckels  and 
King  K;ilakaua  because  the  former  would 
not  counti-name  or  support  the  proposed 
l(jan  filiating  scheme  which  will  iucreusi* 
the  debt  of  the  Islands  by  $2,000,000  with- 
out any  prospect  of  the  amount  eVer  being 
repaid.  The  existing  dibt  of  the  Kingdom 
is  large  enough  in  proportion  to  tlt-j  15,000 
or  20,000  white  people  living  there,  and 
who  alone  are  responsible  for  interest  and 
principal.  But  the  native  Hawaiians  do 
not  possess  the  art  of  economy,  neither  are 
they  acquainted  with  the  value  of  money, 
txcept  for  spending  purposes.  It  will 
therefore  be  very  readily  understood  that 
the  extravagance  of  the  King  and  his  mis- 
adviseis  clashed  somewhat  with  the  busi- 
utss  habits  and  experience  of  Mr.  Spreckels, 
whose  inltiests  on  the  Islands  are  consider- 
able. 

But  folly  is  the  order  of  the  day  on  Ha- 
waii. Folly  and  extravagance  are  twin 
evils.  The  piper  must  be  paid  some  day 
when  there  will  be  a  further  increase  of 
taxation  to  the  amount  of  SSjj  per  cent, 
just  added  to  the  expenditures  of  Hawaiian 
tax  payers.  An  outrageous  and  prepostt-r- 
0U8  waste  is  being  practised  in  the  attempt 
to  float  the  new  loan.  A  wandering  agent 
is  traversing  both  land  and  sea  at  the  ex- 
pense of  the  "dear  people,''  for  whose  sake 
we  trust  that  he  will  be  unahle  to  run  them 
into  further  pecuniary  obligations.  It  is 
very  pleasant  to  have  plenty  of  money  to 
spend,  but  creditors  will  not  always  post- 
pone their  just  demands  for  the  sake  of  in- 
dulging the  extravagance  and  tomfoolery 
of  others.  If  the  money  be  lost  in  legiti- 
mate business  enterprise,  then  the  debtor 
might  have  some  claim  to  sympathy,  but 
willful  wastefulness  on  unnecessary  whims 
and  fancies  that  please  for  the  moment, 
and  gain  an  undeserved  reputation  for 
wealth  and  prosperity,  will  not  be  tolerated 
for  c-ver  by  any  creditor  in  the  world.  Such 
is  the  case  with  Hawaii.  Instead  of  re- 
trenchment for  the  payment  of  existing 
debts,  we  have  a  programme  of  prodigality 
passed  by  the  Legislature,  approved  by  the 
King  and  endorsed  by  his  so-called  advis- 
ers. 

Because  Mr.  Spreckels  would  be  no 
party  to  such  proceedings.  His  Majesty 
King  Kalakaua  has  instructed  his  repre- 
sentative in  San  Francisco  to  vacate 
the  offices  formerly  held  by  him  in  the 
Spreckels  building.  We  do  not  know  that 
we  ever  heard  of  any  snch  childish  non- 
sense. The  majority  of  the  business  peo- 
ple of  San  Francisco  are  inconvenienced 
for  an  act  of  school-boy  spite.  It  is  a 
case  of  "yon  hit  me,  and  I'll  hit  you  one 
back."  But  tho  return  below  was  such 
a  feeble  effort,  the  dying  struggle  of  a 
sickly  weakling.  Two  wrongs  will  not 
make  a  right,  and  three  wrongs  will  not 
make  it  any  rightcr.  The  result  of  the 
display  of  kingly  spite  is  inconvenience  to 
business  men  who  are  keenly  alive  to  the 
ludicrous  side  of  the  sensation. 


THE     A91E:BICA\     eviiibitiun     1.\ 
LOXDOX. 


Next  year  will  witness  the  opening  of  the 
American  Exhibition  in  London.  It  has 
been  postponed  for  a  year  on  accnunt  of 
the  Colonial  Exhibition  which  has  recently 
closed.  The  success  of  the  latter  was  far 
greater  generally  than  was  ever  anticipated. 
We  predict  for  the  American  Exhibition  a 
still  greater  success. 

At  the  Australian  Exhibition,  very  great 
attention  was  paid  to  the  Colonial  wines. 
But  owing  to  niismauagemeut,  and  the 
faulty  system  under  which  they  weru  ex- 
hibited, they  did  not  receive  the  recogni- 
tion that  was  due  to  them.  Arrangements 
had  been  made  to  sell  them  by  one  firm 
alone.  This,  of  course,  was  doue,  and  the 
firm  that  paid  for  the  privilege,  of  hand- 
ling them,  made  enormous  profits  out  of 
the  transaction.  But  this  did  no  good  to 
the  Australians,  as  no  explanation  was  giv- 
en of  the  sources  of  supply  or  the  quantity 
of  wine,  of  the  same  quality,  that  could  be 
placed  upon  the  London  mirket.  Neither 
were  the  consumers  told  with  whom  to 
communicate  in  order  to  obtain  their  sup- 
plies. An  article  published  in  t  is  issue 
emuuerates  some  of  the  difficulties  experi- 
enced. The  first  objection  made  was  the 
multiplicity  of  n.-tmes  for  the  same  kind  of 
wines.  The  second  was  in  the  necessity 
for  improved  packag.^s  in  the  shipment  of 
wines  from  the  Colonies  to  England.  The 
third  was  the  question  of  price.  In  this 
latter  respect  it  may  be  well  to  notice  that 
sales  were  effectual  at  fifty  c.nts  per  gallon, 
f.  o.  b.,  for  20,000  gallons.  It  is  not  only 
with  tho  question  of  price  that  we  have  to 
deal,  but  also  with  the  question  of  quality. 
The  Australian  wines  were  generally  ap- 
proved of  in  London,  and  there  is  no  rea- 
son to  anticipate  any  contrary  opinion  upon 
California  wines.  It  must  be  remembered, 
however,  that  English  people  are,  as  a  rule, 
accustomed  to  dniik  a  more  h«-avy  wine 
than  our  vm  ordinaire.  Some  of  our  best 
wines  were  shipped  a  year  ago  to  Austra- 
lia, as  samples  for  testing  purposes.  They 
were  tasted  by  connoisseurs  and  duly  com- 
mented upon.  The  general  opinion  of  the 
Colonial  critics  was,  that  they  were  "not 
heavy  enough,''  but  "too  light"  for  the 
English  taste.  The  samples  sent  were  from 
our  best  makers  and  of  the  best  vintages. 
The  most  favorable  criticism  that  wo  learn- 
ed was  from  a  lady  who  said  she  could 
drink  the  California  port  a  gallon  at  a  time. 
We  should  be  sorry  for  her  if  she  did  so, 
but  still  the  fact  remains  that  California 
wine  must  have  proved  seductive.. 

Our  wine  makers  should  themselves  be 
directly  represented  in  London  next  year, 
and  not  through  any  middlemen.  Let 
them  begin  to  think  about  this  matter. 
There  is  a  large  market  awaiting  them  and 
it  can  be  made  available  by  careful  repre- 
sentation. It  is  in  this  respect  that  we  ex- 
pect the  Americans  to  exceed  the  Australi- 
ans. Our  wines  can  be  sold  readily  to 
visitors  at  the  exhibition  in  large  quanti- 
ties, and  the  pro  its  should  be  derived  by 
Califoruians  instead  of  by  a  London  mo- 
nopoly. Moreover,  our  advertising  adapt- 
ability would  here  have  an  excellent  oppor- 
tunity for  self-display,  to  our  advantage. 
No  privilege  should  be  given  to  any  one 
London  firm  for  the  exclusive  right  to  sell 
our  wines,  and  derive  the  imm^  dinte  bene- 
fit therefrom,  to  the  detriment  of  our  gen- 
eral interests  and  future  trade  prospects. 
We  shall  refer  to  this  subject  again. 


TUi:    1*KK.SI1>ENT*N    aiESSAVt;. 


The  President,  in  his  message  to  Con- 
gress, touched  upon  several  subjects  that 
are  of  interest  to  our  readers.  Ue  has 
refirred  to  our  relations  with  China,  Japan, 
Mexico  and  Hawaii,  all  of  which  Countries 
have  direct  and  close  trade  relations  with 
California.  The  importance  of  this  con- 
nection is  inestimable.  Every  effort  should 
be  made  to  extend  the  Pacific  Coast  trade 
in  the  direction  assigned  by  nature.  We 
have  the  Pacific  Ocean  before  us  and 
should  increase  our  commerce  with  all 
countries  that  border  upon  it.  In  order  to 
secure  this  end  it  is  necessary  in  some 
ca.ses  to  give  some  return  and  make  certain 
concessions,  as  are  warranted  by  the  cir- 
cumstances. The  intere.^ts  of  California 
have  not  had  much  consideration  at  th«- 
hands  of  Congress  in  the  past,  therefore 
wc  should  make  the  most  of  existing 
ehancts.  We  do  not  need  any  further  in- 
flux of  Chinese,  however,  and  this  should 
be  strongly  guarded  against  in  any  negotia- 
tions with  this  "  most  favored  nation."  A 
reciprocity  treaty  with  Mexico  might  en- 
danger our  viticultural  interests,  but  this 
could  be  avoided  by  proper  and  timely 
representation.  There  is  no  doubt  that  a 
large  market  could  be  found  there  for  most 
articles  of  American  production  and  manu- 
facture, which  would  stimulate  trade  to  a 
great  extent  aud  foster  our  shipping  in- 
terests. With  regard  to  Hawaii,  the  Presi- 
dent has  taken  a  decided  stand.  He  recog- 
nizes their  importance  to  America  and  se'-s 
the  necessity  for  the  prevention  of  other 
national  interference.  The  present  finan- 
cial fiasco  existing  there,  and  the  end^'avor 
to  mortgage  the  place  to  English  capital- 
ists, may  have  tended  to  give  force  to  his 
remarks.  The  refer-nce  to  the  importance 
of  direct  telegraphic  communication  with 
the  Islands  is  also  significant  in  the  face  of 
the  English  Pacific  cable  scheme  which  en- 
tirely omits  this  country  but  is  to  b;t  laid 
from  Victoria  to  the  Islands,  and  *'  all  on 
British  territory." 


CONC'ERNITVG    PKOUIBITION. 


The  Madrid  (Spain)  Los  Vwostflos  Accir 
Us  journal  says,  iu  the  edition  of  Oct.  30, 
verbally  translated  as  follows:  "The  move- 
ment of  prohibtion,  which  proscribes  wiue, 
confounding  it  with  distilled  liquors,  of 
which  latter  the  abuse  iu  the  Uuited  SUitvS 
is  cnonnous,  is  a  hindrance  to  the  sound 
development  of  viticulture  there.  It  seema 
impossibb  that  a  nation  as  illustrious  aud 
educated  as  the  North  Ani<ricans  will  stoop 
to  confess  btr  ineapability  to  know  how  to 
use  the  best  frii  ud  of  fiobiiety,  which  is 
wine,  by  prohibiting  it  like  distillates.'' 


BIAWAII.%N    TRADE. 

The  exports  to  the  Hawaiian  Islands  in- 
creased considerably  in  November,  picking 
up  in  amount  to  the  general  average  for 
the  year.  It  will  be  remembered  that  the 
movement  in  October  was  very  small,  but 
little  over  $200,000,  while  for  November  it 
amounted  to  92S3,536.  The  figures  are  as 
follows,  3ui»plied  by  Consul  General  D.  A. 
McKinley. 

How  admitted—  Value. 

Free  by  Treaty $213,358  28 

Dutiable  G8,S71  76 

Free  by  Civil  Code 1,305  00 

Total S2S3,o3G  00 


Captain  Houdlett,  formerly  of  the  Bark- 
entine  W.  H.  Dimond,  has  been  promoted 
by  the  Oceanic  Company  to  the  command 
of  the  Steamer  Australia,  mnning  between 
this  port  and  Honolulu.  Captain  Houd- 
lett has  been  iu  the  employ  of  Messrs.  J. 
D.  Spreckels  tt  Bros,  ever  since  they  en- 
tered the  shipping  business,  and  is  the 
most  popular  commander  that  sails  into 
the  port  of  Honolulu. 


The  circular  of  Guudlach  &  Co.,  that  we 
publish  iu  this  issue,  is  well  worth  reading. 
It  has  been  carefully  prepared  aud  is  a  very 
different  document  to  the  generality  of  trade 
circulars.  The  facts  are  plainly  and  fairly 
statLd,  though  we  think  tho  estimate  of  the 
past  vintage  is  slightly  excessive. 


Professei  Hilgard  has  &  new  craze  upon 
his  brain.  He  now  wants  to  abolish  tho 
Hawaiian  Treaty  so  as  to  encourage  the 
beet  sugar  industry  iu  California.  He 
wauts  to  rain  the  American  citizens  on  tho 
Islands  who  are  solely  dependent  upon 
sugar  growing,  in  favor  of  a  few  people 
here  who  have  numerous  diversified  inter- 
ests. There  is  quite  enough  sugar  grown 
in  the  world  without  further  production  to 
dei>reciate  values.  The  Professor's  scien- 
tific calculations  and  theories  look  very 
pretty  on  paper,  but  it  is  unfortunate  that 
the  scientific  theories  on  sugar  cultivatiou 
and  manufacture  have  proved  to  be  egre- 
griously  erroneous  of  late.  Success  in 
sugar  making  is  a  specialty  that  cannot  be 
achieved  by  a  jack-of- all-trades. 


The  New  Zealand  Govt-rument  has  de- 
cided to  dispatch  the  Australian  mail  steam- 
ers from  Auckland  one  day  earlier  than 
usual.  This  change  has  been  made  so  that 
the  mails  may  always  arrive  here  on  a 
Saturday  morning  aud  thus  connect  with 
the  last  steamer  leaving  New  York  on  the 
following  Saturday.  This  alteration  in  the 
time  table  has  been  suggested  for  some  time 
past,  but  it  was  only  brought  about  in  con- 
B.quence  of  the  rapid  passages  made  by  the 
three  last  steamers  and  which  proved  what 
a  saving  could  be  effected. 


The  Financial  Agent  of  the  Hawaiian 
Government, Co!oaei  George  W.  Macfarlane, 
who  is  well-known  in  San  Francisco,  has 
met  with  a  financial  adventure  of  his  own. 
A  suburban  residence  with  its  handsome 
furniture  at  Waikiki,  near  Honolulu,  which 
was  supposed  to  belong  to  Colonel  Macfar- 
lane, was  heavily  mortgaged  to  John  D. 
Spreckels  &  Bros,  for  nearly  $50,000.  Suit 
has  been  brought  to  foreclose  the  mortgage 
and  the  matter  is  now  before  the  Honolulu 
courts. 


The  Australian  Timfs  and  A tvflo  Xeio 
Zml'iuflrr  says:  A  successful  test  was  made 
in  Victoria  on  Sept.  22  of  a  new  gas  invent- 
ed by  M.  Le  Blanc  for  the  destruction  of 
rabbits.  It  is  stated  that  one  shilling's 
worth  of  gas  will  kill  150  rabbits.  It  is  as- 
serted that  the  invention  can  bd  used  with 
equal  effect  for  the  destruction  of  phylloxera. 


The  exports  of  wine  iu  casks  from  Bor- 
deaux, dtiring  the  first  8  months  of  the 
presi-ut  year,  amounted  to  20,174,400  gal- 
lons against  17,429,000  gallons  in  the  same 
period  of  1885.  BottKd  wines  shipped 
amounted  to  1,669,200  gallons  against  1,- 
573,704  gallons  iu  the  same  period. 


Subscribers    should    notify    us    of    any 
dorelicliou  in  receiving  their  paper. 
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SAH    lliANCiSCO    MEKCHANT, 


December  10,  1886 


THE    VITIC'CLTrBAI*    HOriKTIf. 


[Sail  Jow  lIvraMJ 
An   open    lutctiDg  of  the  County  Viticul- 
taral  Soci.  ly  wan  Lt-Kl  nt  (Iniml  Army  Hull 
on  Stttnnltty,  PrihiiUnt  V.  C     F- tl.y  prc- 
Bidiug. 

The  bonr  of  uiot'ting  was  changed  to  1  ::)0 
o'clock. 

Wni.  rfoflTor  spoko  upon  tbo  bcuofitu 
which  thin  Hfuson  han  itflbnlid  in  the  uiut- 
t«r  of  wine  niuking.  Mnny  Hinittl  ^row<-rH 
hftvo  ninde  thrir  own  wiuc,  antl  their  ixpi-r- 
ienco  huM  nnduubtly  bt^*-ii  of  gnat  vitltio. 

L  D.  Combf  diplurtd  tbt-  ftict  that  tbi- 
wino  buHint'SK  18  not  in  Ibf  bttmls  uf  Iboso 
who  Bro  intirt'sti-d  in  tbf  wtlftire  of  the 
county,  but  in  tht;  bnmlH  of  sprculators. 
The  rtmtdy  lit-H  in  tbo  ninking  of  thtir  own 
wino  by  the  growers  of  grai>fs,  and  r.s  there 
iH  nothing  in  the  bui^ineHH  but  what  nn  in- 
telligout  grower  can  acquire,  the  thing  is 
not  HO  (lifHcnlt. 

.1.  H.  J.  Turtal  insisttHl  that  growers  must 
learn  to  make  wine  before  they  engage  in 
the  bnninetis  on  a  large  scale.  The  grower 
does  not  fix  the  price  on  his  grapes  early 
enough  in  the  season,  and  then  when  he 
sees  the  laden  wagons  passing  his  house  lie 
complains  of  everything  around  him.  But 
the  fault  is  re-illy  his.  instead  of  the  wine 
maker's.  Another  point  was  made,  that 
while  it  is  desirable  that  growers  should 
know  how  to  make  wine,  as  a  rule  they 
cannot  afford  to  establish  wineries.  But 
co-operative  wineries, might  be  established. 
Vine  growers  should  become  wine  growers 
by  degrees,  and  properly  conducted  wine- 
ries shonUl  be  encouraged. 

Mr.  Pfeffer  said  to  make  wine  it  is  not 
necessary  to  have  a  $100,000  building.  If 
n  grower  can't  build  nn  elegant  three-story 
building,  let  him  bnild  a  one-story  build. 
ing;  if  he  can't  do  that,  let  him  make  it  in 
a  hole  in  the  ground.  It  could  be  done  there 
just  as  well  as  anywhere. 

Gapt.  Duuu  asked  what  was  the  use  of 
going  to  such  great  trouble  in  raising  grapes 
and  making  wine,  when  people  in  the  East 
made  wine  out  of  chemicals,  and  by  squeez- 
ing one  California  grape  in  it  could  sell  it 
for  California  wine.  He  thought  every  ef- 
fort should  be  made  to  procure  tiie  passage 
of  the  Spurious  Wine  bill.  He  thought  the 
society  uhould  put  its^'lf  on  record  as  sup- 
porting that  bill. 

President  Feeley  agreed  that  it  was  the 
dnty  of  every  wine  grower  to  get  such  laws 
throngh  Congress.  Trotection  must  be 
had  against  these  preparations  and  other 
evils.  There  is  not  sufficient  cooperage 
or  cellar  room  in  the  country,  and  the 
growers  are  consequently  at  the  mercy  of 
the  wino  makers.  It  was  necessary  that 
the  growers  should  understand  wine  mak- 
ing. Any  man  with  common  sense  could 
learn  it.  There  is  no  question  that  Cali- 
fornia wines  have  a  good  reputation,  and 
the  demand  is  constantly  increasing.  In 
the  second  stage  of  fermentation,  the 
speaker  thought  the  wine  should  be  worth 
25  cents  per  gallon.  The  growers  should 
be  so  situated  that  they  could  make  wiue 
in  case  they  could  not  sell  the  grapes  to 
advantage.  It  was  also  the  duty  of  all 
growers  to  do  what  they  could  by  a  com- 
bined effort  to  popularize  California  wines 
in  the  East  and  to  protect  theiu  from  adul- 
teration. 

Capt.  Dunn  moved  that  a  committee  of 
seven  to  draw  up  a  resolution  urging  the 
passage  of  the  Spurious  Wine  bill  and 
other  beneficial  measures  be  appointed  and 
that  tbo  samo  be  forwarded  to  Senator 
Stanford  and  Commissioner  Wetmore. 


Mr.  Portal  moved  nn  amendment  that 
the  committee  also  be  authorized  to  Kolicit 
funds  to  bo  sent  to  assist  Mr.  Wetmore  iu 
securing  the  passage  of  the  measures. 

The  motion,  as  amended,  carried,  and 
the  following  were  appointed:  J.  B.  J. 
Portal,  Frank  Dunn,  Mr.  Wiight,  Capt. 
Bubb.  Wiu.  Pfeffer.  Charles  F.  Wilcox  and 
W.  B.  Kaukin.  The  oominitteo  was  in- 
structed to  report  at  the  next  meeting. 

The  society,  ou  motion  of  Mr.  Portal, 
contributed  $50  for  the  Commissioner. 

Mr.  Fife  appcar'-d  before  the  society 
and  advocati  d  a  plan  fiu*  erecting  a  ware- 
house for  the  storage  of  wine.  H.-  thought 
if  the  society  took  hold  of  the  matter,  the 
ca]iitaHsts  would  inter,  st  thiniHi-lves  in  it. 
Thi-ri'  was  no  dt)ubt  that  it  wouiti  prove 
beneficial  to  the  gmwer^*,  mcst  o(  whom 
emild  not  afford  to  biiild  storagi*  cellar^;, 
and  jtrotitabie  to  the  slii>reholders.  They 
could  start  in  with  a  capacity  of  about 
500,000  gallons  and  increase  it  to  2,000,00(1. 
The  cost  would  be  S12,000. 

The  matter  was  discussed  at  some  length 
and  laid  over  for  future  consideration . 


The  Santa  Rosa  J)i:morrat  says  thai  iu 
Soiuima  Valley  the  quantity  of  grap  s  rott- 
ing on  the  vines,  iu  cunsequence  of  there 
being  no  means  at  band  to  f^tore  the  wine, 
certainly  indical-  s  aliuo.-.l  eiiminal  negli- 
gence. Iu  conversjilioii  with  Mr.  Bustelli, 
of  the  Pioneer  Wiin  ry,  a  fi  w  days  ago,  he 
informed  us  that  the  siime  state  ol  affairs 
would  exist  iu  this  v.illey  next  year,  if  the 
grape  crop  rejuh<.d  its  usual  stiuiilard  o 
l)roductiou.  I'reparations  should  bi'  imide 
iu  tiiue  for  taking  eaie  of  our  products. 
Wine  will  i^oon  reach  a  good  market,  at 
prices  that  will  cause  a  rich  Rtrenni  of  rev- 
enue to  flow  into  Liverinore  Valley  m  1  give 
a  new  itnp/tud  to  ih'n  great  iudu-'iry. 


('has.   Bt^NDSCHU. 


•J.  GUNDLACH. 


J.  GUNDLACH  &  CO, 

Vine  Growers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 


NEW    YORK    OFFICE: 

92    WARREN    STREET. 


EAST    I30XJIsr]D    THROTJOH     FREIGHT. 

Forwarded  by  the  Soiithern  Pacific  Co.,  November,  1886. 


FonWARliKH    FROM 


In  Pounds. 


San  Francisco. 


Ba^s  am]  Baggiiii; 

Beans   ...  

Blankets  and  Woolen  (Joods 

Boiler  Compound 

Borax 

Brandv 

Canned  Goods  

China  Mercliandise 

Chocolate 

Cigars 

Clotliing,  California  Manufactured. 

Coffee,  Ureen 

Copper  Cement  

Emptr  packages 

Fi^h,  I'iekled  

Flour 

Fruit,  Dried 

"      Green 

Fuse 

Glue 

<!l.vcerine 

fiides 

Honey 

Hops 

Leather 

Lumber        

.Merchandise,  Asiatic,  In  bond 

■Miscellaneous 

Mustard 

Mustard  Seed 

Nuts 

oils,  Cocoanut 

Oils,  Whale 

Onions 

Ores        

Ore,  tron 

Potatoes 

Powder 

Baisins     

Saliuoti,  Canned 

Seed    

Shingles 

Silk 


80,000 
38,290 

614,720 

119,070 
41,770 
27,850 
24,120 

206,910 
21,980 
81.320 

410,900 

509]  780 

264,380 

2.5.280 

38,200 

25,930 

193,530 

224,260 

98,510 

88,680 

109,800 

69,200 

458,020 

67,110 

154,230 

227,000 

21,720 

60,940 

21,910 

45,030 

814,64(1 

SBsiMO 

7b8,91X) 

e3,630 

266.510 

217,380 

20,200 

.30,920 

0,660,500 

120,100 

1,011,050 

214,150 

208,600 

2,044  [220 

253,110 

601, 140 

75,080 

420,400 


Total! I  21,752,710 


Silk  Goods 

Skins  and  Furs... 

Sugar 

Syrup 

Tci 

Vegetables 

Whalebone 

Wheat , 

Wine 

Woods,  Valuable., 
Wool,  Grease 

•'   Pulled 

"   Scoured.,.. 


43,480 

3,344,180 

25,140 


2,190 
100,790 


79,950 


86,9  iO 
52,430 
46,130 


24,950 


3,660 
2,030 


61,050 
194,6.50 
104,680 


35,580 
305,706 


2,624,1 10 


53.630 
218,270 


520.320  I  3.702.610 


237.770 

13,870 

130,880 


30,220 

385,440 

1,880 


550,590 
19,280 
25,360 

56,016 
'  45i566 


826,720 
11,130 


23,590 
141,730 


5,080 
637,910 


468,650 
202,660 


100 
'  i.%626 


13,040 
■  22,'276 


20,560 
26,800 


22,000 
"l6i826 


60,020 

"z'iliVo 


21,500 
650 


20,630 

700 

80,000 


741,040 
300 


4,100 
"13,016 


H.©oa,i>lt\i.la,t±oxL. 


San  Francisco. 
21,762,710 


Oakland. 
620,320 


Los  Anrelei. 
3,702,91 ) 


.Sacramento. 
2,920,820 


Sin  Jose. 
1,538.900 


Stockton. 
872,200 


M  irysvllle. 
79,040 


Colton. 
759,810 


Grand  Total. 
32,Ma,6U0 


December  10,  1886 


S.VN    rilANClSCO    ]MEKCBL\2sT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YOB.K  OFFICE: 

NO.    7  1     HUDSON    STREET. 


AGENCIES    AT 


CHICAGO,  ILL.  ^^     ^    BISHO'PSCATE    STREET,    Within    E.    C,    LONDON. 

Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag.  McGowan  Bros'  ''Trap''  Brand    Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co.  Thistle 
Pkg  Co,  Columbia  Canning  Co-  McGowan  &  Sons'  -Keystone    brand-  Sea- 
side  Pkg   Co,   J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH    CAKNINC    CO, 

GARDINER    P!<C    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIOE   PKC   CO. 


FRASER      RIVER 


BRITISH    AMERICAN     PACKING    CO.,  

BRITISH    COLUMBIA    PACKING    CO.,  ^„„„.„v 

EKCLISH    &    COMPANY. 


SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO  .  JONES  &  ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia.  Sacramento  a.nd  Eraser  River  Salmon 


Ceo.  Vtf.  Hume's  "Flag"  brand, 

Hapgood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean    Canning  Co. 

Badolett  &  Co.,  (Flats, 


Washington    Pkg   Co's   "Favorite" 

Brand, 
"  Epicure"  brand, 
Pscific  Union  Pkg  Co., 


Scandinavian  Pkg  Co. 
West  Coast  Pkg  Co., 
Warren  &  Co., 
Carquinez"  brand; 


Cutting  Pkg  Co's   "Cocktail"    Flats,     P?i"t  Adams, 


A.  Lusk  &  Co's  pack, 
"Mermaid"    brand. 


Wadham's   Fraser   River. 


ALASKA     FISH!. 

Karluk  Pkg  Co.,  "Challenge"  brand^rcti^  Pkg^o.,  Arctic  Pkg  Co's  "King    Salmon. 

Wp  also  have  the  "O  &  O"  brand,   an  outside  river  fish,  and  many  other  brands,  that 
We  also  nave  xne     kj  oo  ^        ^^^  ^^  ^^^^  ^^  apphcation. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 
Golden  Gate  Packing  Co,  "Black  Diamond"  brand  f  ™» „ 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman  s     Flag 
brand  of  fruit  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co 

Colton  Cainery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Ulara    Packing    Co 


0.  ...  0.  Ca.ea    ...   ..  C..ea  ^^^^^ ---Jjl  ^^   ^^^  ^^^  ^"'^-   '^   '''■   ^^  ^^^^ 


« 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

peR  P.  Wl    S.  S.  cos  STEAMER  SAN  JOSE,  NOVEMBER  30,  1880. 


TO   NEW   VOUK. 


MAJUia 

uurrjtMJt. 

rACKAOn  AND  OOOfmiTS. 

OALLOKH 

VAU-B 

U  l>rcj  ttu  &  t'o 

7fi  Iturruls  Wlllo         

;i,.W2 

W,0()<) 

ToUl  •mount  df  Wlnu 

«2.(l(») 

TO  CENTRiVL  AMEllICA. 


K  A.  AciJulU  .... 
K  11  L.  AtTftJutl*  . . 
M  ft«'o,  AMjutla.. 
W  K,  AcAjutU 


J  lUrl 

JohiiT  Wrliflit... 
Muconc]ni.v  &.  Co  . 


'2  barrelH  Wino  ... 

;t  Weg*  Wine 

3 octnvus  [iian<ly.. 
10  Cdiioj  Brandy.. 


Total  atiiouiil  of  Wine. . . . 
Total  miiount  of  Brandy. 


TO   MEXICO. 


TEC,  Uftxatlui  . 
U  U  8.  Uanllan.. 
S  I',  Ua  Allan.... 
K  l>,  Aoiiiulto  . .. 


KwliD^jH  A:  Co.. 


•1  tMrroIs  Wine... 
t  barrel  Wino  ..  . 

I  liarnji  Wino 

1  barrul  Wine 

1  kvK  Wine 


17 

11 


TO   NEW   YORK— Pek  Stkameu  Starucck,  December  8. 


BQ  ... 
C  KU  .. 
A  V  Co. . 


,  AG  Chauohe..  .. 
.iCSviiillintf  &t'o., 


I>r  l>ul>oU.. 
Dr  M.jt«a)f.. 


Willianis.Uiiiionil  &  Co 


1  barrel  Wine.... 

1  L-osk  Wine 

51  bfurri'ls  Wine. , 
y,S  casks  Wiiio... 
3  cotika  Wine.... 
i  octave Wliio  ... 
'2  kears  Wine  .... 

J  case  Wiriu . 

(J  cast's  Bmndy... 
a  \  asQi  Brandy 


Total  amount  of  rt'inc,  1  case  and.. 
Toui  anionnt  of  llrandy,  1'2  cuea  . 


TO   CENIRAL  AMERICA. 


M  C,  Tunta  Arenas 

K  (j,  i'unta  Arenas 

B  A.  I-a  Lil>vrta<l  

1*  A  A,  I'unta  Arenas 

U  B,  La  Lit-crtail 

S  &  Co,  San  Jose  ilc  Uuatuniala 
A  A,  Sjin  JofK- df  (iuatcniala  .. 
H  M,  San  Jo»^c  >lc  Uuatcnmla. . . 

B*G,  I.a  Libcrtad  

T  L,  I'unta  Arvnad 

P  A,  I'unta  Arenas 


MontcaleKrc  fc  Co. . 


C  Mecrtief 

B  Dreyfus  &  Co., 


Scbwartr  Bros 

Eu^sne  (Ic  Sabla  &  Cu. 

JohnT  WriKlit 

KKLilienthal 

Parrott  &Co 


•1  kegs  Wine 

3  kega  Wine 

2  caaks  Wine 

1  barrel  Brandy... 
25  cases  Wine. . . . . 

2  L-asca  Whiskey... 

7  Ueys  Wine 

i  ketf  Wine 

12  cases  Whiskey., 
1  l>:irrfl  Whiskey.. 
1  barrel  Whiskey.. 


Total  amount  of  Wine,  2h  cases  and 

T^jtal  amoiint  of  Brandy 

Total  amount  of  vVht'^kev,  11  cases  and., 


2n 

45 
125 

48 


1-10 
Hi 

"41 
10 

34C 
4U 
61 


130 
lOo 

21 

12" 

16 

96 


$451 
H  5 
23i) 


TO   PANAMA. 

p\                                      ..       .Il  F  Laatroto.,  110  barrels  Wino 

480 

S21G 

JC iLUicnthal&Co |21  cases  Whiskey 

J  93 

Total  amount  of  Wine 

480 

82 1  r, 
193 

TO   MEXICO. 

AD4C0 lUrnielaS  Urioste.  ...  12  barrels  Wine 

«7 

W<i 

Total  unotmfc  of  Wine.  10  cases  and  

67 

S7U 

TO    GERMANY. 

T  rsav^n JBach,  Mccac  4  Co 11  Imlf  b.^rrcl  Witie  

J  W  Wiirtiiilji-ri.'.. 1                   "                    |l  half  burrcl  Wine 

'Js 

S'->7 

ToUI  amount  of  Wine 

r,r. 

SiiJ 

TO   UONOLULD— Pee  Steameb  Aubtkalia,  Decembek 

8. 

I/>vcjoy  4  Co.. 

W8  L 

A  J 

U  WMtCo... 


G  too 

L,  la  diamond  . 

PN 

JCftCo 

LJ  li 

Q,  In  diamond 


Arpiwl  Harasztliy  &  Co 


Lacfinian  St  Jaeuiii. 

WilmcTilini,'  &  (;o.. . 
En^olbrucht,  Ron  &  Co 
LUIonthaKiCo.... 


Napa  Valley  Wine  Co. 
S  LocliDian  &  Co 


A  Grocnobaum  jt  Co.. 

.«  T  Krieto*  &  Co 

D  ti  Camarlnos 

Donald  OodKO  


12.'>ket8  Wine 

~5  ycfin  Wine 

3  barrels  Wino 

5  cases  Wine 

35  cascH  vVino 

ir>keir«  Wino  ... 
10  cases  Wliisltev.. 

2  cases  Wine 

40ke!;a  Wine 

10  Itojfs  Wino 

5  keiot  Wine 

'i?t  Venn  Wine 

50  kcKS  Wine 

lOkeini  Wine  

8  barrels  Wino 

'1  cases  Wine 

1  half  barrel  Wine., 

2  barre's  Wine 

70  kegs  Wino 

16  coses  Wine 


Total  amount  of  Wine.  5(t  cases  and. 
Xotal  amount  of  Whiskey 


U2.'i 

750 

151 

12 

....  > 

1U2  ( 

20 

■100 
200 
100 


50 
4601 
....  )■ 


3,815 
20 


$000 

TOO 

125 

10 

219 

82 

20 

39(1 

215 

loo 


35(i 
l.i 


20 
428 


3,731 
82 


MISCELLANEOUS  SHIPMENTS. 


DESTINAriO<t. 


Sniita  ftosalia.. 

Victoria 

Naiiaimo 
Yokohama... 

Tiliti 

Tahiti 

Jafskn 

Victoria 

Kahulul  


IxiltleFalrlleM.. 
UoorxeW  Elder.. 

Kmpire 

Oceanic 

Tahlo 

Tahiti 

Oosanic 

Uuxico  

Anna 


Schooner. . 
Steamer... 
.steam(V.... 
Steamer-. 

Brit 

Brig 

Hteanur... 
Steamer. . . 
Schooner. , 


ToUI. 


I'll 
221 

27 

20 
100 
111) 

20 
225 

66 


IMS 


»8K 
125 
30 
18 
H2 
67 


Total  sbi|iiiients  by  Panama  steamers. . . . 
Total  j^biiiments  by  other  sua  routes 


11,937  (.Tillons 
■1,073     ■• 


tn,800 
4,462 


Orand  totals     10,910 


s«;j 


FRUIT  &  ORNAMENTAL. 

MAGNOLIAS, 
PALMS,    ROSES,    CLEMATIS,    ETC. 


10    MEDALy    AND     39    PREMIUMS 

A\VAIcnE:f»    AT    THE 

WORLD'S      EXPOSITION      IN       NEW      ORLEANS. 


TV  10  VV       JJKSCKIl'XIVl?:      O  AT  ALOOUES, 

C'oiitniulii;;'    Mniiy    Meu'    »iiil    Uitrv    VHrlcllON,    will    be    sent: 

No.    I. — Fruits.  Grapi-viiu'S  and  Olives   4  Cents. 

Fo.  11. — Oruauaeutal  Tre^s,  Evergroc-ns  autl  Plauts 1  Cents. 


JOHN    ROCK, 


Sau   Son*,    CnlifornliK. 


VINEYARDISTS   AND    ORCHARDISTS, 

WE    CALL    YOUR    ATTENTION    TO    OUR 

STAR    MOLINE    PLOWS! 

Which  Ake  the  Best,  Cheapest  and  Most  Dubaule  Plows  Made. 

GARDEN    AND    VINEYAKD    PLOWS. 


We  are  the  sole  agents  ou  this  Coast  for  the  Celebrated  STAR  MOLINE  PLOWS. 
Thoy  are  made  Extha  Hakd,  elegantly  finished,  and  the  only  Plows  which'scour  in 
tvt'ry  soil  foiind  in  Cnlifoi-uia  and  Oregon.  Purchasers  should  see  that  each  Plow  is 
liraudid  ou  the  beam  with  a  Bright  Red  Star  and  our  name  over  it.  There  are  many 
cheap,  shret-steel  Moliue  Plows  offered  which  are  nearly  without  merit  excepting  the 
Name  "MoLiNE.''  Many  of  the  Plows  are  Iron  which  are  sold  for  Extba-Habdbned 
Steel,  and  Purchasers  should  see  that  they  are  not  imposed  on  by  any  imitations. 

Thiw  Plow  is  made  of  Cast-steel;  thoroughly  hardened  mold-board  and  landside. 

The  STAR  MOLINE  PLOWS  have  bem  tested  for  the  pa.st  ten  years,  and  found  to 
wear  longer  than  any  other,  draw  much  easier,  and  scour  in  any  soil.  The  reputation 
of  the  EXTRA-HARDENED  "STAR"  MOLINE  PLOW,  as  sold  by  us,  has  been  so 
great,  that  the  dcmauil  for  them  has  induced  numerous  manufacturers  to  flood  the  State 
with  sheet-steel  imitations.  Caution  is  therefore  necessary  in  buying  Plows.  See  that 
nil  have  "  Baker  A:  Hamilton  "  on  over  the  star. 

Z^  For  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


December  10   1886 


SAK   FBAKCISOO    MERCHANT. 


Important    Vine    Stocks 

FOR    SALE. 

For  sftle  a  nnmbr-r  ot  Cuttings  from  cftrcfully  stlt-cted  Choice  Wino  Vines.  The 
original  Blocks  were  imported  from  tho  most  fuuioua  French  Viut-yurds  iit  great  expense. 

MALBEC,  Cliiret  viiritty  importt'd  from  ChaUiiii  IJrown  CautL-iiftc,  IJordeaux,  $ij. 
'"^Csbornot  SQUVignona  iiuported  from  iltirf^aux,  LafiteaudClmteau  Brown 
-Cantfuac.     This  vine  produces  the  hi^'hc-st  cla^s  Uordi-aux  wine  (chuvt.) 

Price  per  M $12.50  Price  per  lOO 51.50 

CSiSCrnOt  FranCj   from  the  above  vineyard.     A  higli  grade  ciaret  variety. 

Price  per  IVl      • $12.50  Price  per  100 $i.50 

Verdot  and  Verdot  Colon,  also  r.^nowued  for  Chirets. 

Price  per  M $10  Price  per  100 SI  .25 

A*St«   MacairO*   from  the  Palus  District,  Medoc.     A shoug,  thrifty  vine  with  great 
bearing  powers,  yielding  a  wine  of  intense  color  and  of  a  true  Claret  type.     Kipms  early. 

Price  per  Wl $30  Price  per  100 $3.50 

♦Ql-QS  Mancina  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
Bolor  and  quality.     Kipens  later  than  the  St.  Mncaire. 

Price  per  M $30  Price  per  lOO $3.50 

*  Franc  Pi  not.  from  Vougeot  and  Beauue  in  the  Bourgogue.  Is  a  fair  bearer  and 
^elds  the  most  famous  wines  of  Burgundy. 

Price  per  M S25  Price  per  100 $3 

■Pinot  d©  Pernand,  fi^m  Ueaune.  a  good U-arer,  giving  a  wineof  a  high 
jlass  Burgundy  character. 

Price  per  Nl $25  Price  per  lOO $3 

Camai  TointUriGra  from  Beaune.  A  fine  b;arer,  ripens  as  early  as  the  Pinots; 
jiyes  a  wine  of  great  color  and  of  high  valuta  for  bk-nding. 

price  per  M $10  Price  per  I  OO $1.25 

*Xannatf  imported  by  Mr.  Wetmore  from  Madirau.  Is  an  extremely  heavy  bearer, 
woduoing  a  wine  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
teepiug  powers. 

Price  par  M  $20  Price  per  100 S2,50 

p0tite  Sirraha  saving  a  wine  of  intense  color  and  great  quality.  Imported  from 
he  Hermitage. 

Price  per  M       $15  Price  per  100 $2 

*S6niillon«  from  Yquem.  A  g  od  bearer,  ripens  early  and  produces  the  world 
■enowned  Chateau  Yquem. 

Price  per  Wl $)5  Price  per  100  $2 

Sauvignont  from  Yquem.     Enters  into  the  best  known  wines  of  the  Saiiterne. 

Price  per  M $15  Price  per  100 $2 

MerlOty  from  Chateau  Brown  Canttnac.' 

Price  per  NI $10  Price  per  100 $1.25 

Also  ft  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc,  Clair- 
tte  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanue,  Grosser  Blauer,  Meunier, 
Ceintarier  Male,  FoUe  Blanche,  Kadurkas  Noir,  and  manj'  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  §2  to  S:J.50  per  M.  All  cuttings  from 
lealthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

^*  For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  othe 
han  above  can  be  obtained  on  application. 

ROOTED    VINES    S20    PER    M.     EXTRA. 

The  ^eater  porlioo  of  the  ^^ines  moUe  on  f/u'^'  onuyanl,  last  season  (1885,)  from  vines  marked  thus  ' 
ealized  $1  00  per  ^^Ilon. 


J.  H. 


i>XTi«rr'iijX^-A.Kr, 


SLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


iffii^ 


INSURANCE 


oiE*    s.^sa- 


COMPANY. 


CAPITAL.  ASSETS. 

ANTTARY  1,  1875 S    Uuu.uiiu  *    747,488  45 

ANUAEY  1,  1880 750,000  1,180,017  00 

ULY  1,  1886 1,000,000  2,048,812  58 

The   Largest   CASH  ASSETS   AND   INCOME  ot   all  the   Insurance   Companies 
>rganized  West  of  Now  York. 

D.  J.  STAPLES.  President,  Wll.  .1.  BUTTON,  Secretary, 

ALPHECS  BULL,  Vice-  P;:esident,  E.  W.  OAEPENTEB,  Asst.  Secretary, 

N.  T.  JAMES,  Marine  Secretary. 


CALIFOKNIA     YINEYAEDS. 


rUVU    <'IIAKL,eN. 

V  Krutf  .StiUiori,  St,  HtK-na.  Napa  Co.,  Cat. 

Producer  of  tine  Wines  ami  Braudien. 


W.  CIlAlill,  Wiae  Ci:IIaraii<l  UldtiUcry,  Onkvillo, 
Na))a  County. 


H 


I.  LA.VDHUKK13KK. 


IIKNRT  U,  LANDItlKROER. 


Landsberger  &  Son, 

CoTTt  TTt  isstlon. 

]\X  o  x>  c  Iiftxit  e> , 

123      CALIFORNIA      STREET 

San  Franciuco. 


A(,'L'nts  for  ttie  Purch.^9e  am)  Sale  of  Viticultiiial 
I'rijduuts  aiiil  Vintnura  Supplies. 


E.STABLISHEU  IN  ISOO. 

ALL    WINE    MAKERS 

Shoiil.l  liriiik  thi- 

PURE      BELMONT 

—  II.\M1-MADE  - 

SOUR   MASH   WHISKY. 

SiiiijiIieiJ  ill  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


CHALLENGE  WINE  PUMP. 


This   cut   repre-       ^^ ^"^ 

eents    our    Double       ^Smmt^^J' 
Acting     FORCE 
['UMl'of  Kreat  compaetm-- 
for  use  in  wine  cellars,    for 
punipint;  from  one  tank  into 
another.    The  cylinder  is  lin- 
eu   with  copper,   the  piston 
roil,  valve  and  valve  seats  an? 
bronze,  so  that  it  will  \"j  wjn 
all  parts  of  the 
pump  exposed 
to   the    action 
of     wino  ■  are 
nou-corrosivc. 

tfaTSKND  FOR 
Sl-RCIAL  C'ATA 
LOO UK. 


WOODIN    &    LITTLE, 


509  &  511  Market  St., 


San  Francisco,  Cal . 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Six  Months'  Course.    $75, 

Itioliidinir  Sliorlhamt,  T>pc-writini,',  Teleyrapliy,  Aca- 
demic Branches,  Slodcrn  Languages,  and  the 
Business  Course. 
Send  for  Circulare. 

Propagation  of  the  Vine. 


CHARLES    A.    WETfflORE. 

■ECOND   EDITION  WITU  APPENDIX 
For  ,Siilc  at 

THE     "MERCHANT"      OFFICE. 

rUICE  26  CENTS 


Gl 

si«£@ass@i!SSBRnFTnilE 

lOuukh  -t!"l  l'.TM,,iieiitly 
'l^Qr^-l  I..  U,..  r-l.-t.ratt-d 
iiU-  I-IKIU'L ■^I■AT^:NT 

hlACNtTlC  ELASTIC  TRUSS 

Jr.triuu!   uinl  Um  V  (Iknuink 

ElectricTruBS.  I'-Tfi-.  i  la-iamer 

'  h  .i^>  'o  vteur.  iDHtunil)-  reliev>-Hev»)rjr 

n-.-.  Hj.-...u[>^1  lh(.uvim.lH.   I>tBb  1875. 

^>.-  j,.l  for  Free  Illui-ir  M  I'limi.hiet  No  L 

,        ...ACNETICELASTICTRUS8CO., 

6  304  NORTH  SIXTH  STREET    BT    LOUIS.  MO. 
g704  SAC'WENTO  6T  .  Si-N  F  " /•  NCBCO.  CAL. 

faUBLIMED    SULPHUR. 

Tbc    "SICILIAN   SULPHUR   CO."    coTltinuni    to 

nianuracture  a  superior  qviality  of 

SUBLIMED      SULPHUR, 

it-;  i.>crf.-.  t  piintv  rerniiriiiir  il  p.irti.  iiUrly  suitable  fo 
Viii*>>iir(lH,  Mnrltel'UKrdfiiH.  l>j«untlrleii, 
Sli('4*pHHt«U.    etc.       Uir;,'!.'    &tock   coiiHtautly    on 
h:ind,  fur  bsUr  in  ipiantiticH  to  suit  at  u>we»t  price. 
I>llll.ll*     <'AI>1'<',     Ak(*iiI. 
«llice-  51^  ("alikor.ma  St.,  San  Krancisco. 

BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 

FRAZERgYeise 

UENT  IN  THE  WORLD     UllkHdC 

Its  woarliitr  nuaUtlf-3  are  unfiurptwaed.  actaallj 

outlasting' twtjl„iXiSofaiiyothprl>nintL  Free  from 

Animal  OUs.     OET  THE   (;ENUINE. 

FOR    SALE    BY 

CALIFOaNIA      MERCIIANTH 

and  Dealers  generally. 

A.  isTo  s.  1. 3;ii.  imti 

1.8.1898  0.      iS^ 
Tbe  iDdnstrioDi  ortrr  Sink. 

CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,    Business    and    Uaiiufacturinc 

Property  Bought  and  Sold  on  CrniinitL-ion. 
And  Publishers  of  "Sononm  County  I^nd    Reifistc  r 

and  Sania  Rosa  Business  Director>\" 
OFFICE  312  B  St.,  Santa  Rosa.  Cal. 

E.  L.G.  STEELE  &  CO., 

SucceiWTB  to        ' '   -   '^      "- 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  AmericAD  Sugar  Refioery  and  Vuhtogfon 
Salmon  Cannery. 

ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

SAN    FRANCISCO,  CAL 

FIRE  and  MARINE. 

Subscribed  Capital   $2-000,000. 

OFFICE:     4IO      PiNE     ST 

niRtXTOILS: 

LOUIS  SLO.SS.  J.  W.  MACKAV. 

.1.  B.  HAGIMN,  W.  F.  WHITTIER, 

J.  ROSH.SFELD,  E.  E.  EYRE, 

J.  L.  FLOOll,  E.  L.  GRIFFITH, 

G.  L.  BRANUER,  J.  GREENEDAUM, 

W.  H.  DIMOND. 

This  Corporation  is  now  prepared  to  receive  appll 
cations  for  Firo  and  Marine  Insuranrc. 

O.  I.,  BRANUER President 

.1.  L   Fl.oul) Vice. President 

c.  P.  FAK.NFIELD SecrcUry 

J.  S.  ANGUS Assistant  Manager 

Bnnkor„.  The    Kevndn    Bniik  or   Sau 
Frnu<-iac'4» 

A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    ILLUSTBATIONS. 


B«a<l    Before  tbe    Stale    llortlcallaral 
Society,  Febrnnrr  29,  ]§84.  by 

FRED.    POHNDORFF. 


Will  b«  mklled  by  the  S.  F.      akcbxkj  oq  racclpl  4 
00  aaota  In  on*  or  two-cent  posUffe  ft^^pt 
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SAN   FRANOISOO    SfEROHANT. 


December  10,  1886 


WINE  &  FRUIT  GROWER 

B.   F.   CLAYTON, 

EDITOR       ANO       PUBLISHER 

Jl    I'AKK  PUCK,  Snw  Yo»ll. 


SUBSCRIPTION     TiniMS: 

(l'K>'<^*'l*^  '"  ttilvOlK'e.) 

ONB  YEAHiKreeo*  I'o.Ijk«) *1   '►" 

■Sl\  lliiNTMS '•" 

fUil.K  rill'IKS 1" 
IIIMKAS  il.lNTHIES 1   r-O 

Niil>«i-ri|>lluii<*      »ii<l       ftilv«>rll««'lli4'i»lH 
rt-rfU  «Ml     i«l     ll>«'    «IH*-*    "I     •'•»*     "M«'r. 


rlinul.* 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Bfllle  A  llowitrii  M»..  »*.  F. 

W     U   TAVI.ilK.  rr.-.l  .luSKfll  MHHUK,   Sil|.t" 

BUILDERS  OF  STEAM  MACHINERY 

l>    ALL   ITn    llHANtllKS. 

Staamboat,  Steamship,  Land  Engines 

ind  B0ILER3,  High  Pressure  or  Compound. 

8TBAU  \»SKI-Sof  ftH  kimis  built  coinplute.  witii 

lIulN  of  Wo-iil,  Iron  orCoiiiiMMiiU!. 
STbAM  Hi»Il.Klt.S.     I'arti.'ular  attention  Kivcn  to  the 

i)uality  of  the  inutcTlnl  ami  worUiimiiBhip,  and  none 

but  flr«tc)u»  work  protlia-ei]. 

Sl'OAK  MILLS  ANDSrOARMAKlNGMACHINEIlY 

ma.K-  aft*T  tho  nio-it  anitrovfil  plana.  Also,  »!' 
Boiler  ln<n  Work  conii«vt4.Hl  ihorewith. 

I't^MI'd.  Direct  A^tlnK  Pmnpsi,  for  irriirntion  or  Tity 
Water  Work*!  purpoBes,  built  with    the  e«kbnil<.il 

Daw  Valve  Motion,  Bupurior  to  any  otlier  •'unni. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.  D.  CONE,  Manufacturer 

OFFICE: 
640       CLAY        STREET, 

(Up  stairs.) 

San  Fbancisco,  Cal. 

Works  at  Homestead,  near  Sacnnicnto,  Cal. 


5llSaBsoiiieSt.,S.F.i 


WINE     PRESS      AND     THE 
CELLAR, 

i;y  E.  II.  Ilixroitn. 


STANDARD      SAFES, 

HALL'S  S.\ri':  A:  LOCK  CO..  MAXi"S. 
211  A:  313  California  St.,  San  Francitico,  Cal. 

The  liir^eit  Block  of   Fir«  aiul   Uurgl  r  I'rotif  Safen, 

Vault    h  on*.   Time   Locli»,   ie..   4e.,  on  Iho    loiwl. 

Sarm  iiotil  on  etwj  iiutalnu-ntH,  toke'i  in  uwluini^e,  re 

paired,  &*.•  ,  &c.    Cumniiini'ali'  with  u»  nefufi.*  bn>liii:. 

<'.  B.  I*AK«'KI.IM,  .tlHlinKfr. 


A    MaMAL    KlK    Tlir    WlSK   MAkKIl    am>    tiik   Ckllak 
M%x. 

PRICE,    $l.50. 

(lu  Mi.kd,  n.t;i».) 

Kor  sale  Iiy 

•TIIK  SAN  KRANCISOO  MKKCHANT." 


CHOICE 


OLD  WHISKIES 


PURE  AN     UN;iCULTERATED. 


\Vf  OBer  (or  sale  on  Favonible  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  fOlLOWlNG  BfiANDS.  NAMELY: 

'•CRANSTON    CABINET" 
'A. A. A."  "CENTURY" 
•'OLD    STOCK" 

"HENRY    BULL" 
"iDOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
OOZEN  IJL'AUT  BOTI'LES  EACU, 

"BHUNSWiCK    CLUB"     I'"'"    Old    Eye, 
And   "UPPER  TEN." 

For  ExcclIunLT,  Purity  ami  Evenness  o(  Quiility  tile 
al)Ovc  are  unsurpasst-d  I'y  any  Wliitilties  imported. 
Tile  only  olijeclion  ever  made  to  them  bv  tile  niani 
pulatinjj  dealer  being  that  tliey  cannot  be  iniprove-l 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FUANCISCO.      .        ■  ...       CAl  . 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  KicJiardson 

PACIFIC  COAST  MANAGEh, 
No.  52i)  Uoininercial  St., 

SAN  FKANCISCO,     -     -    -    Camfcpxh. 

TlCr-KPHONK    No.    Uitii, 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

CORKS,    brewers'    AND     BOTTLEKS'     SUPPLIES, 

SODft   WAIEfl   AND  WINE   DEALERS'   MATERIAIS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSE.'iCES  AND  FL.AVORS. 


KflMCDonald. 

—PffESIOeNT.— 

RH.M'^JQoi 


^.  ialBanlc 

Tw  Pacific  CoasL 

:capitai$iooo|iii()o,oa 

"aiiplusSsoo.OOO.OO.  ■ 

San  Francisco,  Cal. 

July  1st,  1886. 

IVc  T<^spr<^tfully  Invite  atletition  to  tb«  state* 

ni<nt  htpwith  pf  ^•■nted,  iiiid  l>ij;to«Hy  We  are 
}il<i.h<d  witb  <<iir  a<'hievenieiits  Uuriutf  Uie  flnl 
liulf  of  the  pr'-Hcnt  year. 

It  iH  itrallfylutt  to  uh,  bIbo,  toetatethat  the  re* 
BiiIIh  uttalued  nru  ntitlHrnetory  to  nnr  fltockbolilert*   ' 

IVi'hopenur  ruii-'-wb will  rfiftvethe  favorable  i 
r)'i:ur<l  of  I'lir  )>A<roiiH  and   f  rl«*ndH  wlixxf   buHl. 
lio^H  r'tntiunxliuw  eondurrd  toninM'- if  l<>  |uak« 
so  oouiiueudublu  all  exhibit  hh  the  lulluwtugi 

ASSETS; 
BnnU  PromlHi'".  -    -    .    -     SIISO.OOO  O* 

Olhcr  Ileal  r.nlnt.-, S5,5S«  1(7 

Luiiil  AH>,ooliitioii,  ijlas  and 

Hunk  Mtiirli!.. SI304SS 

I/onns  and  Itlnrunnts,  •  -  S,37S.SN.1  IS 
I>ur  I'rouiIliinkH,  .....  8:lU..VKe  II 
SlonvyouHand. 4S1X).^  7S 


,1.  paiiH 


•*-         S3,416,65l9e 
lABILITIES! 
Capital,  paid  ■■■•.  ■    '•    :     5 1 ,0<)0.000  Ott 

Hiii'|>UiHVnnil, SIK>.<M>OOa 

I'ndividell  Proflta,      •    ■    ■    ■     ^.'{.HIH  71 

I>lip  Itrimnitors l,74I.U7.'i  8S 

l)uo  UaukH ■     l.-jl.a.'iO  ttO 

3,416,551  oe 
Whilo  retnmlnK  thanlis  to  our  friends  for  the 
Vfry  liberal  patroiin(;e  during  thepawt,*  rootlD. 
uuni-i.  of  tbt-ir  fttV4irH  is  renpertfully  ruiufsted. 

Tli«  r»'t;ul8r  sf-nii-anniiMl  diviib  nd  has  been  d*- 
rliireil  and  a  balaine  of  a>'Camulatlou  l>laced  to 
actioimt  of  nndivldtdprofita. 

R.  H.]IcDONJLlJ>,PresMeBt. 


:ll:S  ,SA<  it .1,11  i:\TM  .VI'. 


Srtn  Fraiuisio. 


Th.  lupurt  of  111.  F.aiilh  Ai  mini  Slnlo 
Viticiiltutftl  Coiivt.iilioji  is  now  i>iil)lihbi  li 
111(1  r'ndy  for  dcliviiy.  Siii|.  le  fopi  s  nrc 
oue  dollar  eub,  bnt  special  rates  oiiu  bo 
obtained  fur  livi'  tojiits  or  iiior.-. 


CLUFP  BROTHERS, 

GROCERS. 


I.  v.  SNOWLES,  Uaiuu. 


EDWIN  L.  QBIFFITB,  Sicunn 


ARCTIC  OIL  WORKS. 

'  MANUFACTDEEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS 

OtrFlCE  — 38  CALIFOKNIA  STB  EET.  S.  F..    Cal. 


vr.  T.  Y.  sen 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

'^T'txxxd.s    of 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

AlBO   KUltBEK  UOSE  of  Exlrii  Fiue   (iimlity.       IIuhu    Ciirts,   II.  *t   L.  TruoUa.   Fii. 

Engines  and  Eire  Dcpt.  Supplies  Rtncnilly.     Miimifiieturer  of  the  Celt-bruted 

S»iu)ire  l-'Iiix  Packing,  tin-  Wisi  in  llif  world  fur  all  Ilydrmilic  purpuscs. 


WHOLESALE     AND     RETAIL 

FIVE    LARGE    STORES 


40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I    HAYES  STREET, 

409  &  41  I   MONTGOMERY  AVE.. 

All    Onlors    I13'    Itlnil    Promptly    Altciitled    to    ami    Slilpitoil    I'ref. 


rnHNA-RPEBLING-SSOHs  ni^ 

GALVANIZED  SHIP  RIGGING.MINlNCTlLIB?, 

Elevator  .Tinned,  Zc  Copper  R  ope,  Sash  Gopds.  J 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


^^G^g 


^gueoRW^H  UiiRe.HflRoT&oFT  eoppei?  tuj^g 

I^1SULATP^^     FOR  ebSeXRie  use.    ,cMrE  WIRP 
11^=    ^^lED  VVIRES  OF  IRON  &  COPPER.  FENCt  WIRE^ 

SWEDISH  IRON  WIRE,  CRUCIBLE  STEELWiRg 

/TRENTON.  N.  J.  X 14  DRUMM  S^  SAN  FRANCISCO,  CAL, ' 


December  10,  1886 


Bjiii    FRANCISCO    IVLERCnAlTT. 


ti3 


EME05H 


r 

EDIC/VL 

Nervous 

CHRONIC 

-X— 
■PI^IVATE 

n 

mmm 

n 

YdUTHFUI: 

FOLLIES 

&•  EXCESSES 

SPEEDIL.V 

CURED. 

JL 

■iTM^Mii 

.^j 

ll'Henruy    Street,  Hnu    rrnuciHcu,  <'al. 

Nervous  Dcbilitv,  Sctiiiitiil  Wcaltncsfi,  KxliatisUtl 
Vitality,  .SperiimtorrlKBa,  Ia*hI  Maiihooil.  Imito- 
tcncy,  ParaUsia,  I'rostAt-irrhtua.  ftiiil  all  the  tflrrible 
•fleets  o(  Sclf-ftlju^e,  and  excess  in  niatur«.T  ytara, 
such  as  I  OSH  of  Memory,  La^fiituitc,  Noetunial  Kiiiis- 
sion^,  aversion  tj  society,  Diuiiieiw  of  virion.  Noises 
in  the  Head,  the  vital  fluid  passing  uiiobservoil  in  the 
urine,  and  many  other  diseases  that  lead  to  insanity 
atid  di.ath. 

TOUNU    MEAT 

Suffering  from  any  of  the  above  symptom*  ahoulil 
consult  UB  at  once.  The  druin  can  be  stopped,  vitality 
restored,  and  life  be  made  n^in  a  pleat ure  hiBtead  o) 
a  burden. 

There  are  many 

MIUni'iC-AUf:!)     MEN 

Who  are  troubled  with  too  trcquent  evacuation  of  the 
bladder,  often  accompanied  by  a  slijjht  emartinu  or 
buriiint,'  sensation,  and  a  weakening  of  the  »>3tem  in 
a  manner  they  cmnot  account  for.  Ropy  Sediment  in 
the  urine,  etc.  Many  die  of  thin  difficulty  ij;norant  of 
the  cause,  which  in  the  second  sta;ce  of  seminal  weak- 
ness. 

Cl'RBS  GlIAR.\NTRKD   IN    ALL   SfCH   CASKS 

<^4*nNnltntloii  Free.  Thoroui;h  examination 
and  advi'je.  includinj;  chemical  analysis  and  micro- 
scopic examination  of  the  urine,  §5.  An  honest 
opinion  yivcn  in  every  case. 

The  following  Medicines  supplied  at  the  prices 
named: 

NIK  AMTI.EY  «'U»PEIt  VITAT  Ri:- 
KTORATIVE,  $3  a  bottle,  or  four  times  the  .luan- 
tity,;flO 

nA>llPLE     BOTTLt:     FKER. 

Sent  to  any  one  applying:  tiy  letter,  staling' symp- 
toms, sex  and  aee.  Strict  secresy  in  reyiird  to  all 
business  transactions. 

The  Celebrated  KKIiiey  Remedy.  NE 
PHHETICllM,  for  all  kinds  of  Kidney  and  HIa.i 
der  Complaints,  Gonorrhaa,  Cleet,  Leuforrh-ia,  etc. 
For  sale  by  all  drutj^ista;  $1  a  bottle,  or  G  bottles  for 
«5.U0 

The  Eni^'hsh  OAXDEMON,  LIVER  AND 
I>irSFEI*NIA  HII^E  is  the  best  in  the  market. 
For  sale  by  all  dro>;j,'ista;  price,  50  cents  a  bottle. 

Address  EM)ffIl!ih  ^lledical  l>i.si>eiiH»ry, 


WM.  T.  COLEMAN  £  CO., 

Commission  Merohaiits. 


CHICAGO, 


NEW  YORK, 


SAN  FRANCISCO, 
ASTORIA,  Or., 

With  .\g.:ats  Hil.l  tii-okirs  in  every  Commcvciiil  City  o(  I'lomiiiPiic-e  iu  Ihc  IJjiioii. 


A-iCIK-y  Wm.    l'.  l..l.^M\s  ,vt-o 

LONDON. 


No  11  KK.KRXV  Strkkt, 


San  Francisco,  Cal. 


THXS 


LOMA  PRIETA  LUMBER  CO, 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE  ON    HAND   A    Fl'LL  SUPPLY  OF  THE 
toUowini;  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Which     will      be     sold     at     reasonable 
rates. 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  CO., 

WATSONVILLE, 

Santa  t'riiz  C'wauiy,  I'nl. 


UV    llitke    n    K|i«eialty    «»l'    llniitlllii;:    tlie 

RAISIN      CROP      OF      CALIFORNIA! 

Ami  uiuoii^'st  others  we  aic-  A^i-nts  fur 

Riverside  Fruit  Company  of  Riverside,  Miss 

Mary  F.  Austin  of  Fresno,  McPherson 

Bros,  of  Orange,  T.  C.  White 

of   Fresno. 

With  IIan-j  Other  or  the  Most  1'romisent  Cur.Ens  of  This  State. 


"LE  MERVEILLEUX" 

Most  Powerful  ar.d  Cheap:st 

Wine  and  Cider  Press 

YET     PRODUCED. 

I>al4-iil<>il      111      l-'rniic-e,     Eimliiitd.     t-er- 

iiiHii>.     It«-l:;iiiiii.     Italy.     >it»ruHy. 

Mueilf-ii.  ili-itiiiHrk  auil  the 

I  iiilt-il    SiHteM. 

This 
(a  Freni-h 
vention) 
been  u  8  0 
-LVi-tal     iM-a 
^n*    in    tha 
.Mneuihtriela 
<j  (    F  r  a  n  c  u 
andCerinany 
with       (,'reat 
nueeeiw,    and 
\\  HUM    iiitro- 
biecd   tu  the 
A  tn  e  r  i  e  a  n 
pui'lietur  the 
linft  time. 

Its  a<Ju.ntav'e- an-;  l.apitlilj  of  i  ction  and  illhoit- 
ablepovier.  Withaainitle  eflort  3  or4tinu8more 
l>o\ver  cflii  be  ohtaine<)  than  with  any  other  preM 
known  at  this  day.  It  has  al»o  g^re.iier  catKurity 
than  any  t-thtr  ))r<M-8  in  the  market.  The  Pre»»  can 
be  seen  in  nperation,  and  i«  for  sale,  at  the  (ueiory  o( 
K.  W.  KKOcfl  &C0-,  51  Benle  Nt.,  Mhu  Frau- 
el>eo,  C'Al. 

PARE    BROS., 

Sole  Agents  for  rnile-l  Stati  -,  Frcano,  Cal. 

g>J'  Sind  forCireular. 


Our    Facilities    for    Promptly    Placing    and     Widely    Dis- 
tributing Their  Produce  Can   be   Ascertained  from 
the   Above   Well-known    Curers. 


We  Aue  Also  Large  Handlers  of 


Oranges,   Dried   Fruits,   Honey   and    Beans 

IN    THE    EASTERN    STATES. 


Advances  Made  When  Required,  and  Full  Infobmation  of  Markets  Peomptly 
Given.     Address 

W^m-T.  COLEMAN  &Co. 

Market  and  Main  Sts.,  S.  F. 


ia"0"V\7"        -FI  TTl  A  T->-V. 


TllK 


OF  THE 


FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


M.'WCFACTURERS  OF  ALL  KINDS  OF 


/W     FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS.  WALTZ,  iiv 
ventor  and  Manufact- 
urer of  the  Waltz  Safe. 
Kire  and  Burglar  Proof 
Sifea.TimeLneks,  Hank 
and  Vault  Work,  a  Spe- 
eialiy.  Expert  work 
done  in  opening  and  re- 
pairinff  Safes  and  Loeks. 
Beard'9  I'atent  Serew 
Door  BurjiTlar  Proof 
Safes  and  Chesta.   ^afeij 


built  to  order. 


Chas.  Waltz, 


11  Drnmni  Slreet,  San  FttANcisro.  Tai.. 

i^"  Write  tor  prices  and  nfomiation. 


GOOPERAGi:  GOODS  ! 

E^l.tdally   invite  tlio  attention  of  Wine  Men  to  their  unsurpassed  (acilities  tor  suppi)  int'  paekasea  (rom  a 

5-GALLON  KEG  TO  A  160-GALLON  PIPE  OR  PUNCHEON. 

(lur  machinerj-  enables  U3  to  execute  all  orders  with  promptness  and  economy.      Price  List  on  application. 

OFFICE:   323  FRONT  STREET, 

\Vi  PUKS 


,BR.\NNAN  ST..  Xnid    KllJHTll. 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED     WINE     COLOR, 

PURELY      FROM     VEGETABLE      M.AnER      AND      ENTIRELY     HARMLESS. 

S\xlp>la.-ci.r    Slieetis,    Oelatiix©,   Isin- 
gclctss,    Etc,    E!to. 

'  Jffi- All  Mv  Articles  Warhanteh  Perfectly  Inkocdods.  ■■©« 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Francisco  Mebchavt 

E.G.  HUGHES  &  CO., 

Publishers, 
511  Sansome  Street, 


IT  STANDS  AT  THE  HEAD 


^v^M    ''V 


Iu     the     Riiro     l«»r    ."Siipreinney     lu     the 
New  1  lie    Machine   Trade, 

The  FIRST  I'LACE  is  universally  conceJed  to  the 

J.     y\.     KVASiN,    4>eiieral    AK<^nt- 

20  Post  Strret, 


PALL  0.  BIKXS  WISE  €0. 

Proprielom 

VERBA  BUENA  VINEYARD. 


M 


(;itArE  Brasl'T. 


Fine  old  Mountain,  Bunru»dy,  Zinfandel,  Kicaling, 
CJutedel,  *tc..  in  eases  or  bulk. 

Rraneh  Cellars  in  San  Jo8e,  Cal.,  U.  S.  A.     P.  O 
San  Jose,  Cal. 

Vfu.  T  CoLKMAN  &  Co  ,  Sav  Francisco, 

Sole  AsrenU  forcbicasoond  N«w  York. 


04 

HONOLULU. 

CASTLE  &  COOKE, 
8Jll;rPliNG 

COMMISSION  MERCHANTS. 

Honolulu,  Hawaiian  Islands. 

WM.  G.  IRWIN  &  CO 

Hl'OAU  FACTORS  AND 
COMMISSION   AGENTS 

llouallllll.  II.   I. 

—AiiKSta  run 

11  «KALAU  PLANTATION IhiivMi 

N  A  A  LEHU  PLANTATION Hawaii 

HONIAI'O  l-LASrATloN Hawaii 

yiLEA  1M.ANT.1TI0N  Hawaii 

STAlt  MILLS Hawaii 

HAWAIIAN  COM'LSSl.'OAR  CO Maui 

M A KKK  I'LANTATION Maui 

WAIIIKK  I'LANl'ATlUN Maui 

UAKEKSIUAII  CO Kaua 

KKALIA  I'LASTATION Kauai 

A:;oii(**  lor  llio 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABUSHtO  1B54, 


PTVIf    PRAXOTSOO    JVffillOHANT. 


December  10,  1880 


drowcFM    or    iiikI    Ornlcrs    iti 

CALIFORNIA 
WINES  &  BRANDIES. 

visrtards  [n 

l08  anokle8  coctnty,         sonoma  cousty, 
Mkiiced  Co.       and        Fuesno  Co. 

626     MONTGOMERY     ST., 

Sun   Frniicisco. 
>'eH    York. 


A.  ZELLERBACH, 

IMl'iillTF.Il  ANn  DKALKIt  IN" 

BOOK,    NEWS,    FLAT,    WRITING 

Paper, 
manila,  wrappins  and  straw  paper, 

Colored,    poBter   and  Tissue  Papsr    A'so  El- 
velopea  and  Twine  . 

419  &  42  I  CLAY   STREET. 

A  few  doont  below  S.iisome  San  Francisco,  i'.i 


THE     VITICULTURE 


OLARET. 

'  Trealwc  on  tin*  inakin^jr,  niahirinif  nml  kri|ilii^' 
of  Clftrct  wines,  by  the  \'iHcfmnt  \'illa  .Mnior.  'rriiiiH- 
Ifttcd  by  Hcv.  .Inh'n  J.  Hlfa-tdnlc,  1>.  I>.,  oiyank- i\iii\- 
lynt,  «BnoIO)fiBt,  ftc. 

I'rlcL-   7ft   ocntH;    by   m:\il   W»  r.-nt.'».     Fot  -:^\c  by 

"THE  SAN  FRANCISCO  MERCHANT.' 

p.  O.  BOX  SiMlO,  San  Ftaiidico.  Cal 


8.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO., 

i:  ...  !':;•.  .rn  i!  -  ;!,.  atl.-iition  oi  l^ll  KIM'S  ASl* 
II  I  ■.  I  11!.  ^t:^  Kl.l;s  lu  thv  hUl'KKUMI  KAt  M.IT- 
!)->  .'.I!..!l>^  till- "  NiTtliuni  Diviitioii"  o(  tu  liuu 
[■I  |.  I'  ;  tii^  (In  )>riii.  i].ul 

SOMlfCn  AKD  WINIXB  EESORTS  OF  CALIFOBMIA 

Willi    .SI'KKD,  MATKrV   .VND  COMFOUT. 

I'oHfiiiloro,  .Hoiilo  l*itrk.  Sniila  4'lnrii. 
Kiiii    .ItiNi'.    .H:«ilr4>iii>    Mliioriil     K|>rliiu:«i. 

I  U   ijUaN  Of   AUfBIC*N   rtATUiINQ   PLACtG," 

<'iiiii|»  <.oni)»ll,  A|ito<4,  1,1111111  i'rit'lii. 
Motile  VJiiftt,  .\('U  llrlulilt»ii.  .S«>i|ii€'l. 
4'iiiii|»  4'a|ii(olii.  and 

S.A.]N"T.a.   OXIXJJZ. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  A?tD  "COlO  SULPHUR  IPRlNOS. 
And    the  only  Natural   Mtid    UntUn    in    the    ^VorIa. 

This  Roftil  runn  throuiirli  one  of  the  richcat  nnd 
iiiosl  Icrtilv  sections  of  California,  and  is  tlie  only  line 
tKivvrsMik'  the  fftinoiia  Simla  Ulnra  Valley,  celnirated 
for  its  inoiluctivoncss,  ami  thL  picturcMii'iie  ami  i>,irk- 
like  ehar.ulerof  it«  Hccnery;  as  uIho  the  beaiiiiful  San 
Benito;  I'ajaro  and  Salinoit  Vallcyt*.  the  most  tlguriuh- 
ins  agricaltiiral  sections  of  the  I'neilic  Coast. 

Along  the  entire  route  of  the  "  Ncrthcni  Division  '' 
thetoiirist  will  incut  witli  a  sticcssslon  of  Kxtuiisive 
Kiirnis,  l»'-l:L'htfiil  Suburban  Ifonies,  Beautiful  C:ir- 
.icim,  hmUiiK-mble  Orchards  mid  Vini-yardH,  and  Lux- 
iiriaTit  Kiilds  iif  (Jrairi;  indeed  a  continuous  panorama 
!•(  iiiehantin^  Mountain,  Valley  and  Coast  srvnury  isii 
prt^entt'd  to  the  view. 

<'liara«terlNllcM  or  tills  Ijino: 

QOOO  ROAO-BEO.  STEU  RAILS.  ELEGANT  CARS. 


LOW  RATES, 


FAST  TIME. 


FINE  SCENERY. 


Ticket  OypicKS— Pas-'cncer  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street. 
Grand  Hotel. 

A,  c.  liAssirrT,  n.  r.  judaii, 

Svi|.iiiiitLiHleiit.  A.»8t.  Pass,  and  Tkt.  Atrt. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastflrn  and  European  Oiiies 

Via  the  Great  TrauH-eontliic-nUl  AIIKail  Houtcs 
—  OK  TIIK  — 

SOUTHERN  I'ACIFIC 

(I'Aeine    sveTr.li> 

|);til}  Kxpresi  und  EiulKreot  Trains  make  prompt  con- 
iit-ctlona  with  the  several  Railway  Linos  in  the  liaet, 

cvjKnkctixo  at 

NEW  YORK  AND  NEW  ORLEAKS 

[with  the  several  i*te.-iuur  Liiieii  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

lill.i.  h..l  t"  0\crhind  Kxpres-'  Trains. 

r]llKI>  .  t-I.AKS      NLK»:iM>'4>     fAKS 

are  run  daily  with  Overland  Bnn{^rant  Trains. 

No  additional  charge  for  ilcrths  In  Third-class  Cars. 

ttoT  Tickets  sold,  Slctping-car  Berths  secured,  and 
other  inforination  given  upon  application  at  the  Com- 
pany's OIHcKH,  where  passengers  cidlinjj  in  person  can 
secure  choice  of  routes,  etc. 


FOIt  SALK  ON  J1KAS0NABI,K  TEIIMS, 
Apply  to,  oraildrcss, 
W.  II.  MILLS,  JEROMi:  MADDF.N, 

Land  Ajjent,  Land  Ajjent, 
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CHEAP   WINES. 


CHAPTER   XUI. 

Hungarian  wine;  well  known  in  the  seventeenth  anil 
eighteenth  centurios  in  Eng'land;praisc(l  by  F,  Hoff- 
niann— A  visit  to  Puath— The  Moslem  wave  beaten 

J  back— Tokay — A  tliyression  on  &weet  wines  in  j^en- 
eral;  awcct  Ruazte,  Cyprus,  Malmsey,  G;rape  syrup, 
Coietantia,  Luiicl,  Rivas  Altcs — Syrian  wine  from 
Mount  Lebanon— Australian  Cyprus. 


By  Robbrt  DBunr. 


I  shall  never  forget  my  surprise  ftutl 
pleasure  at  first  tasting,  in  18(53,  some 
Ofner.  It  seemed  as  if  a  uew  field  of  wiue 
were  opened  for  the  English  physician. 
Since  that  time,  Hungarian  wine,  chiefly 
through  the  enterprise  of  Max  Greger,  has 
become  familiar  a?  a  household  word, and  has 
its  reputation  estiiblished.  But  it  is  amusing 
to  look  back  and  see  how  difft-reut  things 
were  ten  years  ago,  and  what  a  fury  was 
excited  by  the  Hungarian  wines  amongst 
orthodox  old  wine  merchants,  who  with  a 
teleological  faith  held  that  the  English  pub 
lie  were  creat-jd  to  drink  respectable  port 
and  sherry,  and  that  all  other  wines  are 
"fancy  wim-s.'*  I  recollect  an  argument 
with  a  gentleman  of  this  persuasion  who 
tried  to  demolish  Hungarian  wines,  by  as- 
serting, first,  that  Hungai-y  was  a  damned 
out-of-the-way  place;  secondly,  tha  Hun- 
garian win  is  were  "all  muck;"  thirdly,  that 
there  were  uo  Hungarian  wines,  and  that 
what  were  so  called  wire  fine  French  wines 
sold  at  half  their  value. 

But  it  is  some  vindiction  for  this  genera- 
tion in  its  taste  for  these  wines,  to  find  that 
there  is  not  much  that  is  new  under  the  sun. 
Our  forefathers  knew  Hungarian  wine  very 
well,  although  their  name  has  since  been 
blotted  out  lor  a  lime  by  port,  war,  and 
prejudice .  Sir  E.  Barry  ( l77o)  quotes 
./  from  a  paper  on  Hungarian  Winn,  by  Mr. 
Douglas  {Phit.  Traivi.  vol.  Ixiii.  p.  300,) 
that  "the  Buda  wine  is  very  like  Burgundy, 
and  perhaps  equal  to  it.  A  German  author 
of  the  last  centmy  (Hevelius>  says  that  a 
great  quantity  of  this  wine  used  to  be  sent 
to  England  in  the  reign  of  James  the  first 
overliind  by  Breslau  and  Hamburgh,  and 
that  it  was  the  favourite  wine  of  thn  court, 
and  all  over  thu kingdom.''  "I  remember,'' 
Bays  Sir  E.  Barry,  "that  several  years  ago  a 
report  prevailed  that  the  Empress-Queen 
(Maria  Theresa)  from  a  grateful  sensr  of 
the  obligations  she  owed  to  this  kiugdum, 


had  proposed  to  open  a  commerce  from  the 
port  of  Trieste  for  more  easily  supplying 
this  country  with  several  of  the  Hungarian 
wines,  as  the  land  carriage,  which  was  the 
most  expensive  article,  would  be  much 
lessened  by  the  situation  of  many  of  them 
being  at  no  great  distance  from  the  Danube, 
in  which  they  may  bo  transported  a  con- 
siderable p«rt  of  the  way  to  Trieste,  though 
with  some  interruption  of  the  land  carriage. 
But  as  we  were  then  supiliid  with  good 
wines  from  France,  Spain  and  Portugal,  and 
as  the  wine  merchants  did  not  choose  to 
alter  the  course  of  the  wine  trade,  this  pro- 
posal was  no  longer  pursued.  But  it  is 
some  pleasure  to  reflect  that  by  this  channel 
in  some  other  more  convenient  time,  we  may 
be  supplied  with  a  variety  of  strong  and 
light  wines,  in  their  native  purity  and  at  a 
moderate  price.'' 

Thus,  with  a  prophetic  voice,  does  Barry 
speak,  in  1775.  But  a  century  before  that, 
Friedrich  Hofifmanu  (6.  1660,  d.  174'2),  the 
professor  of  medicine  at  Halle,  the  friend  of 
Boyle,  the  source  whence  Cullen,  Hunter, 
Abernethy,  and  the  other  lights  of  physic 
down  to  our  own  day,  have  derived  their 
inspiration,  a  man  of  genial  and  conservative 
principles,  devoted  an  Inaugural  Thesis, 
1685,  to  a  dessertatiou  I)e  Viui  flungrwici 
vxcellente  ivitura  virtute  et  usu.  He  begins 
by  ridiculing  the  notion  that  the  physician 
should  confine  his  attention  to  drugs,  and 
uv't  rather  to  regimen  and  diet,  of  which 
last,  wiue  forms  a  conspicuous  part.  He 
gives  five  marks  whereby  the  Hungarian 
txcels  other  wines,  and  in  this  he  chiefly 
refers  to  the  sweeter  wines  of  the  Tokay 
order.  They  are  strong,  preserve  their 
sweetness,  have  spirit,  odour,  and  aroma; 
are  strengthening,  and  yet  open  the  pores 
of  the  skin  and  other  organs,  so  that  they 
cause  no  hnid^ho  uor  languor;  and  the 
b  tter  wines  keep  for  uulimited  years.  "Ko 
country  in  Europe  produces  a  greater  quan- 
tity and  variety  of  excelL-nt  wines  than 
Hungai-y,"  said  Mi'.  Douglas. 

I  believo  the  first  person  who  imported 
Hungarian  wiues  in  this  generjition  was 
the  late  Mr.  Richurd  Garrett,  the  eminent 
manufacturer  of  agricultural  implements, 
in  Suffolk,  whose  firm  has  an  establishment 
at  Pesth,  and  who  told  me  that  the  wine 
which  he  imported  thence  had  given  him 
great  relief  from  a  debilitating  malady 
which  ho  had  sufi"eri.d  from. 

I  had  the  opportunity,  in  18G5,  of  paying 
I  a  visit  to  IVsth,  and  of  enjoying  kindness 


and  hospitality  there  which  I  shall  never 
forget.  Our  route  lay  through  the  Jura, 
Neufchatel,  and  Zurich,  but  it  was  not  till 
we  reach  d  the  hospitable  hotel  of  Das 
Hecht,  at  St.  Gallen,  that  we  found  Hun- 
garian wine  in  the  wine  lists.  An  admirable 
bottle  of  old  red  Hungarian  was  served  at 
the  one  o'clock  table  d'hote,  a  fitting  pre- 
lude to  a  visit  to  that  cloister  and  library, 
rich  in  monuments  of  ecclesiastical  anti- 
quity, and  once  the  residence  of  that  monk 
who  wrote  the  imperishable  Sequence,  "In 
the  midst  of  life  we  are  in  death,''  which  is 
enshrined  in  the  English  Prayer  Book. 
There  was  no  lack  of  Hungarian  wine  at 
Vienna.  As  for  Pesth,  Buda,  or  Ofnen, 
whichever  name  we  choose  to  adopt,  the 
hills  on  the  south  of  the  town  covered  with 
vines,  the  Government  Institute  for  the  ex- 
perimental trial  of  the  diff'erent  quality  of 
grapes,  the  hot  sulphurous  springs  at  their 
base — whence  the  name  Ofen,  the  flourish- 
ing firm  of  lalics  and  Co.,  where  I  first  saw 
wines  exposed  to  the  practice  of  heating, 
after  M.  Pasteur's  method:  all  these  things 
gave  the  promise  of  plenty  of  good  wine,  so 
far  as  natural  advantages  and  human  cul- 
ture can  ensure  it.  The  tourist  who  sees 
the  first  outpost  of  Moslem  civilization  at 
Ofen,  in  the  shape  of  the  tomb  of  a  sheik, 
to  which  year  by  year  people  still  come  from 
Stamboul  to  offer  prayers,  will  b._'  conscious 
how  the  followers  of  the  Prophet,  two  ceii 
turies  ago,  threatened  the  heart  of  Christian 
Europe;  and  how  the  stalwjirt  bord-rers  of 
the  Danube,  in  preserving  our  faith,  also 
preserved  our  wine. 

Let  us  suppose  that  the  conscientious 
student  has  ordered  specimens.  Probably 
a  laudable  curiosity,  combined  with  the 
wish  to  do  hom  ige  to  the  female  members 
of  his  family,  will  tempt  him  to  begin  with 
a  bottle  of  Tokay.  This  is  by  no  means  a 
cheap  wine,  for  it  costs  from  3/.  to  fif.  per 
dozen,  for  pint  bottles;  but  besides  its  re- 
putation, it  is  worth  studying  as  a  kind  of 
landmark  or  standard.  We  need  not  repeat 
the  information  to  be  found  in  every  book, 
that  it  is  made  of  4he  essence,  the  juice  which 
flows  spontaneously  without  pressing  from 
the  finest  over-ripe  grapes.  The  result,  as 
it  reaches  us,  is  a  wine  of  delicate  pale  tint, 
in  which  the  sweetness  and  fmgrance  of  the 
grape,  though  perceptible,  are  partly  hidden 
by,  or  converted  by  age  into,  an  exceedingly 
rich,  aromatic,  mouth-filling  wine-flavour, 
so  that,  rich  as  it  may  be,  it  is  not  cloying 
,nor    sickly,    and    in   its   admirable   aroma 


there  is  a  decided  remembrance  of  green 
tea.     M.  Diosy's  is  superlative. 

Of  course,  Tokay  can  hardly  figure  in  a 
list  of  cheap  wines;  yet  it  is  really  cheaper 
thau  it  seems,  for  a  very  small  quantity 
suffices.  There  are,  as  I  am  informed, 
large  quantities  in  the  English  and  French 
markets,  which  meet  with  a  slow  sale  (at 
I'-ust  here),  because  there  seems  no  place 
for  it  in  ordinary  society.  English  customs 
are  more  and  more  adverse  to  sweet  cakes 
and  wines,  for  morning  callers,  &c.;  and 
English  meat-eating  people  prefer  a  dry 
kind  of  wine.  Yet  I  conceive  not  only  that 
this  wine  may  be  useful  as  a  cordial  for  the 
aged,  but  one  bit  of  experience  shows  in 
what  respects  it  is  preferable  to  some  other 
cordials.  A  short  time  since  I  was  attend* 
ing  a  gentleman,  nearly  eighty,  dying  with 
senile  decay  and  atrophy  of  the  heart,  with 
probably  some  obstruction  to  the  circulation 
through  the  lungs,  for  though  the  air  enter- 
ed forcibly,  the  dyspntua  was  most  intense 
— so  intense  that  the  act  of  swallowing 
could  only  be  performed  by  snatches,  and 
every  movement  and  everything  that 
"c.iught  his  breath"  threatened  instant 
suftbcatiou.  Having  worn  ont  every  form 
of  nourishment  and  stimulant  I  could  think 
of,  at  last  I  suggested  some  Tokay,  which 
the  patient  eagerly  caught  at,  and  a  servant 
was  despatched  to  get  a  bottle.  The  wino 
merchant  had  none;  but,  as  it  was  late  in 
the  day,  very  properly  sent  on  trial  what 
came  u-  nrest  in  his  opinion — viz.,  a  bottle 
of  very  fiue  old  Malmsey.  Next  day  I  had 
the  opportunity  of  judging  of  both  wincsi 
and  of  their  adaptation  to  the  case  in  ques- 
tion. The  Malmsey  was  uncommonly  fine, 
rich,  and  old,  but,  though  mild  and  soft, 
was  very  strong;  the  alcoholic  potency  was 
unmistakeable,  and  it  caused  distress  to  the 
patient,  who  could  not  drink  it  nndilnted. 
The  Tokay  from  Max  Groger's,  on  the  con- 
trary, was  marvellously  fuller  flavoured, 
and  had  no  prominent  alcoholic  character 
at  all.  It  was  curious  to  notice  how  super- 
ior its  trne  wine-body  and  flavour  were  to 
the  less  winey  and  more  spirituous  character 
of  the  Malmsey;  and  the  patient  swallowed 
it  easily.  This  may  give  a  nseful  hint  to 
some  of  US  who  are  at  our  wit's  end'  with  a 
patient  ill  of  diphtheria,  hopeless  phthisis 
with  aphthous  tongue  and  throat,  &c.,  &c. 
In  this  case  I  also  ordered  a  mixture  of 
Tokay  and  cream.  Such  things  may  some- 
times soothe  a  dying  bed,  and  enable  an 
old  man  to  forget  the  peevishness  of  sofTer- 
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ing.  and  (o  blt*«8  hi*  family  tranquilly  be- 
(ore  liL'  (uIIh  into  Iiik  IuhI  altip. 

It  U  tt  viuliilioii  vt  logical  order,  (or  I  in- 
U-ndt'd  to  havo  biid  a  cbaptt-r  cxcUwively 
devottd  lo  rtw..  t  wiiu«,  but  art  Tokay  is  thf 
priuut)  u(  KUcU  wiiuH  it  will  savu  npotition 
if  I  rtuiu  up  what  I  hiivi-  lo  Kay  ou  tbcui  in 
this  place. 

TbtTo  art-  iiiauy  wima  tbat  arc  sweet, 
ancb  for  instauei-  as  "Spauisb  port,"  iiud 
"St.  Taucras  sUi-rry,"'  but  iu  ibe  list  of 
guiiuino  "awt'it  wiut-s,"  I  iucludo  tbow 
ouly  wboBo  swfftuess  is  the  result  of  cou- 
c*'Utr«t»d  K^'^'*^'  jw't-'''  w*^"'*  fiTuituttd,  uud 
without  tbo  tuWition  of  spirit.  Of  such 
wiues,  tbi'  Bordeaux  district  gives  thtt 
Chateau  Yijuun;  the  south  of  Fraucu  offers 
a  great  vuriety.  as  Ihe  Lnutl  iiud  Kivas 
Altcs;  Coustaiitiii  is  a  uiiitiuo  exauiplo  from 
tbo  C'lipo  of  Good  Hope.  Moreover  such 
wiutfs  may  be  red  or  white,  and  of  the  red 
the  true  Lachryiua  Cbristi,  whether  that 
which  is  supposed  to  bo  prepand  ou  the 
blopes  of  Vesuvius,  or  by  M.  Gumbiirdolla 
on  the  other  side  of  the  Bay  of  Naples,  uud 
the  Greek  Lachryma  Cbristi.  Such  wiues 
"light  to  be  the  outcome  of  the  tewrs  or 
'  ■•seuce  of  the  ripest  grapes,  allowed  by 
blow  fi-riueutatiou  to  develop  the  Bubtlest 
yet  bliiudest,  most  clean  and  frank  tluvour, 
Nest  in  estinuitiou  to  the  essonco  wines, 
says  Hoffiuau  (op.  cit.  vol.  v.  p.  357),  are 
the  .lu.str»'7t  wiues,  iu  which  more  pressure 
has  been  used;  and  in  this  category  we  must 
put  Max  Gnger's  "  irAiVc  litistse  Aunbrmh, 
-Vo.  18,"  and  the  lied  Menescher  Aii^ihnuh, 
Xo.  21.''  AH  these  wines  ought  to  be 
grapy  sweetness  itself,  without  the  heat  of 
aided  alcohol.  Another  class  of  sweet 
wines  have  a  taste  totally  different;  they 
taste  of  sun-dried  raisins,  or  of  boiled  must, 
und  good  specimens  are  very  delicious  (vini 
cotti,  vins  cults).  Such  aro  thtt  real  Cyprus, 
the  Malmsey  or  Malvoisie,  the  Tent,  the 
Greek  Visaitto.  Of  these  the  Cyprus  is  re- 
markable for  the  amplitude  of  its  flavour, 
KO  is  the  Visauto.  The  practice  of  boiling 
down  grape  juice,  or  must,  into  a  thick 
syrnp  or  semi-solid  mass,  is  one  of  the  most 
ancient  modes  of  making  a  vegetable  pre- 
aerve.  The  Latins  called  it  dafrutum  and 
sapa,  ihe  Hebrews  dcbash,  and  the  Syrians 
dibs.  This  has  been  used  from  time  im- 
memorial as  a  means  of  increasing  the 
Bjiccharine  element  iu  wiue.  It  is  that  to 
which  brown  sherry  owes  its  sweetness  and 
color,  and  is  tasted  in  the  Tent  wine  which 
is  used  iu  English  parishes  for  the  Euch- 
arist. Rembertus  Dodomcus  in  his  His- 
toria  Vitis  Viuique  {Colonlfn,  1580,  p.  17), 
says  that  the  Belgian  and  Dutch  wiue  mer- 
chants made  mixtures  of  boiled  must  and 
Spanish  wine,  which  they  sell  for  Cretan 
and  Malvoisie.  There  aro  not  mauy  things 
now. 

We  thus  see  the  abundance  of  sweet 
wiues,  and  in  the  next  place  may  note  their 
former  popularity  amongst  physicians. 
"Itiiliie  villa  et  gonerositate  et  dulcedine 
auperare  alia,"  says  Kaupper,  in  1703, 
Sweet  wines  are  still  esteemed  on  the  Con- 
tinent for  their  recuperative  powers,  where 
Malaga  holds  the  place  in  public  esteem 
that  port  used  to  hold  here.  Sugar  also  is 
far  more  highly  thought  of  as  a  restorative; 
see,  for  instance,  Brillat  Savarin's  wcll- 
knowu  elixir  viUr,  made  of  chicken  soup  uud 
BUgar  candy.  Ou  the  other  hand,  it  is  the 
custom  of  Englishmen  and  English  physi- 
cians rather  to  cast  a  slur  ou  sugar  and  on 
wines  containing  it. 

Doubtless  ihe  ti-st  of  perfection  in  wine, 
as  a  rule,  is  the  fermentation  of  all  the 
sugar,  dry.     And  we  may  say  that  a  sweet 


wine  to  bo  wholeaomo  should  bo  free  from 
ferment,  be  quite  clean,  and  capable  of  self- 
preservution  without  the  addition  of  alco- 
hol. The  unwholesome  and  gouty  winea 
par  excttUnct  are  the  sweetish  wiues  with 
suppressed  fermentation. 

But  with  this  proviso,  we  need  not  forego 
the  reasouablo  use  of  sugar  in  wiue  or  out 
of  it.  Of  the  importance  of  sugar  th»  re  is 
uo  doubt;  all  atarch  is  converted  iuto  it  iu 
digestion.  Liebig's  food  for  infants  con- 
sists really  of  starch  so  converted.  The 
liver  ii?  a  great  sugar-making  organ.  We  in 
Englaud  are  spoiled  children;  we  f org.  t  that 
honty  was  the  siig/ir  of  the  ancieuls,  and 
that  the  sacvharutn  or  zwrhnnim  was  u 
medicament,  or  curiosity  or  delicacy,  only 
to  be  met  with  in  the  apothecaries'  shops, 
down  to  the  end  of  the  sevent<  euth  century. 
We  look  on  it  as  a  drug,  the  parent  of 
acidity,  and  despise  i(.  Other  nations  find 
it  more  coug<-uial  to  their  digestion,  and  a 
force-creating  nutriment.  Expeiieuce,  any- 
how, cannot  be  wrong:  not  Crtesus  hiniKeU 
would  give  half-a-guiuea  a  pint  for  Tokay, 
and  drink  it  regularly,  unless  he  felt  some 
benefit  from  it;  but  this  is  what  rich  old 
men  do.  It  is  often  the  physician's  duty 
to  prescribe  about  seveu  mtals  or  refresh- 
ments in  the  course  of  a  day  for  dtbilitafod 
patients;  when  rum  and  milk,  and  Devon- 
shire cream,  and  chocolate,  and  jelly,  and 
cod  liver  oil,  and  arrowroot  and  isinglass 
arc  worn  out,  then  the  little  glass  of 
Tokay,  or  sweet  Ruszter,  or  Coustautia,  or 
Visanto  may  come  iu  to  lessen  the  task  of 
the  stomach  by  giving  it  a  little  variety. 

Aa  this  chapter  is  already  out  of  order  it 
will  be  no  additional  offence  if  I  speak  of 
one  wiue  move,  to  show  the  growing  interest 
of  the  whole  universal  civilized  world  in 
wine  culture.  In  18G8,  my  mueh-tsteemcd 
friend  Signer  Giuseppe  Churi,  the  Maronite, 
who  once  acted  as  dragoman  to  the  late 
Captain  Sir  W,  Peel  iu  his  travels  iu  Africa, 
and  is  now  settled  at  Beirout,  seut  me 
specimens  of  wine  grown  ou  the  slopes  of 
Mount  Lebanon.  The  wine  is  of  four  sorts, 
labelled — 1.  *'Vin  doux  Rosa  du  Mount 
Liban,  186i,  d'Assad  Ebin  el   Moghobei;'' 

2.  "Vin  doux  Rosa  de  rAutilibau,   1865;'' 

3.  "Viu  blanc  des  cotcaux  du  Temple  de 
Balbek,  1863;"  4.  "Vin  d'Or  see  du  Mount 
Liban.  1863."  The  get-up  of  the  samples 
is  very  creditable  to  the  good  taste  of  the 
grower:  Assad  Ebin  el  Moghobei,  for  the 
bottles  are  beautifully  packed  in  rush  bas- 
ket-work and  nicely  labelled.  The  vin  doux 
Rosa  is  of  a  pale  pinkish  hue,  sweetish,  but 
quite  staple,  and  with  a  decided  fragrant 
taste.  The  other  wines  also  have  consider- 
able merit,  and  could  compete  with  the  dry 
Ruszte,  but  are  not  dry.  Nevertheless  they 
have  quite  the  potentiality  of  being  develop- 
ed into  good,  full-flavored  white  wines  un- 
der the  care  and  skill  of  the  grower.  Any- 
how there  they  are,  good  and  sound  in  1872. 
Any  philosophical  i.t;uologist  of  cosmopoUtnn 
tendencies  who  desires  to  complete  his  col- 
lection of  wine  from  all  parts  of  the  world 
will  be  glad  to  hear  that  these  wines  are 
procurable  from  Signor  Churi  at  no  great 
cost.  Besides,  pcoi)lu  who  aro  interested 
iu  the  Holy  I'laces  might  like  to  have  these 
wines  for  sacrament.'?,  weddings,  etc.,  jus: 
as  they  do  the  waters  of  Jordan  at  baptism. 

Lastly,  Australia  promises  to  send  sweet 
wiue,  if  we  will  take  it.  I  have  had  from 
the  Auldaua  Vineyard  some  samples  of 
swei-t  wino  of  a  light  reddish  browu  color, 
and  with  the  peculiar  and  unmistakeuble 
perfume  of  Cyprus. 
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[A  Mechanic  in  the  I'atI  Mail  Uaiettc  J 

Any.  9.  18SC.— I  left  Loudon  and  walkid 
lo  Luton,  thirty  miles. 

Amj.  10.— Inquired  at  foundries  ni-xl 
morniug,  but  was  lolil  that  thi-y  had  no 
work  for  their  own  men,  and  theu  walked 
ou  to  Bedford  and  received  the  same  an- 
swer as  at  Lutou,  and  being  Very  short  o: 
money  began  to  think  of  returning,  but  wa- 
told  I  might  get  work  at  Northanipt<in,  so 
walked  on  to  Norlhamiiton,  and  found  on 
arriving  there  that  my  funds  amounted  to 
lM%d.,  alter  having  only  one  [meal  thai 
day. 

Aug.  II. — Inquired  at  the  foundry  nexl 
morning,  but  found  that  they  did  not  want 
any  hands,  so  I  determined  to  walk  on  to 
Hinuingham,  and  having  uo  money  walked 
on  all  night. 

Antj.  12. — Arriving  in  Birmingham  quiti 
wet.  I  went  to  the  Free  Library  to  see  thi 
papers,  but  found  uo  i>laces  vacant,  tha 
would  suit  me,  so  made  inquiries  iu  towi 
as  to  trade,  but  was  told  that  trade  was  h> 
bad  as  it  had  been  the  last  three  years,  and 
now  that  my  money  was  all  gone,  and  hav 
ing  no  food  all  day,  I  began  to  look  artPinu 
for  the  means  of  a  night  shelter,  but  couli. 
only  raise  2Ja<^.,  so  I  slept  iu  an  untinisheo 
building  till  morning. 

Any.  13-17. — Being  determined  to  tind 
work  if  possible,  I  stayed  in  the  towu  foi 
five  days,  being  without  food  for  two  days, 
and  slee])ing  iu  an  outhouse  three  nights, 
living  during  that  time  on  a  few  pieces  ol 
bread  that  I  begged. 

,!«;/.  IS. — Si-eiug  that  there  was  no  work 
to  be  had  iu  Birmingham,  I  then  went  to 
Burton-on-Trent,  and  there  I  had  a  shilling 
given  to  me  by  some  meu  at  the  foundry, 
and  one  of  them  took  me  to  a  house  and 
paid  for  my  bed,  so  that  I  had  a  good  sup- 
per and  breakfast. 

Au>j.  19. — I  then  walked  to  Derby,  but 
found  that  they  were  as  short  of  work  there 
as  anywhere  else. 

Aiuf.  '20. — I  spent  the  last  fourpeuce  for  a 
bed,  and  got  up  at  five  o'clock  the  next 
morniug  and  walked  to  Sheffield,  thirty-sis 
miles.  I  arrived  at  Sheffield  tired  and  wet, 
for  it  rained  nearly  all  day.  I  went  to  a 
mechanic  that  I  knew,  and  he  gave  me 
something  to  eat  and  sixpence  for  my  lodg- 
ings. 

Aug.  21. — The  next  day  I  was  all  over 
the  town  looking  for  work  but  coiild  not 
succeed.  I  had  nothing  to  eat  that  day.  I 
then  went  into  several  public  houses  and 
begged  enough  money  for  my  lodgings. 

Au<i.  2'2-'25. — I  stayed  iu  Sheffield  four 
days,  and  went  all  around  the  district, 
Rotherham,  Parkgate,  and  Masborough.  I 
was  then  sent  to  a  large  colliery  owner,  aud 
he  gave  me  a  letter  to  a  large  engine  works, 
but  the  answer  I  got  was  that  there  were 
not  half  their  own  men  at  work;  but  the 
manager  kindly  gave  me  a  shilling,  which 
found  me  two  good  meals  and  a  bed. 

Aug.  26. — Seeing  that  I  could  not  get 
work  iu  Sheffield  I  went  on  to  Nottingham 
— thirty-eight  miles — having  made  my  mind 
up  to  come  back  to  Loudon.  After  walking 
twelvt?  miles  to  Chesterfield,  I  began  to  feel 
very  hungry.  I  went  into  a  field  about  two 
miles  out  of  the  towu,  and  took  two  small 
turnips  and  ate  them,  and  theu  went  on  to 
Nottingham. 

Aug.  '27-30.— Arriving  iu  Nottingham,  I 
went  to  a  minister  that  I  knew  previously 
iu  London,  and  ho  very  kiudly  gave  me  a 
letter  to  a  coflet-houso  for  food  and  bed  for 
two  days.  Having  worked  in  Nottingham.  1 
knew   the   towu   very   welt,  and  I  asked  at 


nearly  all  the  works,  but  there  was  no  work 
for  no  one.  At  one  factory  where  I  had 
work  at  before,  there  had  used  to  be  from 
eighty  to  a  hundred  hands  employed,  but 
now  there  are  only  seven,  and  they  are 
making  about  twenty-seven  hours  n  week. 
I  theu  stayed  in  the  towu  two  days  longer 
but  eontd  get  nothing  to  do,  aud  had  only 
GJ^^d.  for  the  last  two  days. 

Aug.  31. — I  thought  I  would  try  Lficest- 
er.  I  reached  there  about  eight  o'clock; 
and  being  regnlarly  worn  oirt  I  did  not 
know  where  to  go,  so  I  rested  myself  out- 
side the  town  and  then  went  and  slept  un- 
<ler  a  hayrick  till  morning,  and  then  walk- 
ed back  into  towu,  after  trying  hard  all  day 
to  get  work.  I  saw  a  load  of  coals  that 
wanted  putting  into  the  cellar.  I  went  and 
asked  for  the  job,  and  was  offered  8(/.  to 
put  them  down  the  cellar,  which  I  acc<-pt- 
ed,  and  so  1  had  somi-thing  to  eat  aud  an- 
other night's  shelter. 

S*pt.  1. — N-xt  morniug,  sreing  th.re  was 
no  chance  of  work  iu  Leicester,  I  walked  lo 
Coventry,  eating  on  tin-  road  a  few  black- 
berries from  the  hedges.  I  got  to  Coventry 
about  seven  o'clock,  aud  sold  two  pairs  of 
socks  and  a  nhirt  for  niuepence,  and  went 
to  b .d  with  threepence  in  my  pocket.  The 
next  monuug  I  went  to  all  the  bicycle 
works,  but  found  that  they  were  more  like- 
ly to  diseharg  ■  the  workmen  than  take  any 
more  hands  on.  Haviug  spent  the  three- 
pence left  from  morning,  I  was  compelled 
to  b-g  again,  and,  having  got  a  few  pence, 
I  walked  on  to  Rugby  aud  slept  there. 

Sept.  2. — I  then  walked  to  Northampton 
again,  and  there  sold  my  waist  coal  for  a 
ahilliug;  after  getting  tea  and  bread  aud 
butter,  I  went  to  bed. 

Sept.  3. — I  tried  the  towu  again  for  work, 
but  could  get  none,  so  I  started  on  my  way 
for  Loudon,  which  I  reached  after  walking 
two  days  and  two  nights  without  having 
anything  but  water  aud  blackberries.  And 
I  cau  ouly  say  that  my  experiences  tell  mu 
that  (here  are  fully  six-tenths  of  the  work- 
ing classes  out  of  employment  in  England. 
I  have  only  to  say  that  I  should  be  glad  to 
get  work  at  £1  a  week,  although  I  should 
bo  condemned  by  my  fellow  workmen  ij 
they  knew  it. 


Among  the  most  important  features  of 
this  city  are  its  educational  institutions,  and 
among  these  the  Pacific  Business  College 
should  be  given  the  "first  place."  This  well- 
known  and  highly  recommended  institu- 
tiiui  is  about  to  close  another  successful 
year  of  its  very  gratifying  history.  Prof. 
T.  A.  Robiuson  has.  by  mauy  years  of 
study  aud  experience,  ably  fitted  himself 
to  become  the  principal  of  the  leading 
Business  College  of  California,  and  suc- 
ceeds in  sending  out  each  year  a  number 
ot  youug  men,  competent  to  perform  their 
duties  in  any  branch  of  busiuess.  The 
College  is  situated  at  320  Post  Street.  San 
Francisco,  where  information  is  given  in 
answer  to  any  questions  from  chose  desiring 
to  be  informed  as  to  rates  and  regulations. 


All    KiioniioiiN     Ylflil. 


I'Voiu  a  block  of  three  and  one-half  acres 
of  Zinfandel  vines  in  the  Madrone  Vine- 
yards, owned  by  Mr.  Eli  T.  Shepjiard, 
there  was  picked  this  season  fifty  tons  and 
forty  pounds  of  grapes  by  actual  weight. 
The  vines  which  produced  this  i  normous 
yield  are  six  years  old,  growing  on  gravelly 
loam  soil  without  irrigation.  This  is  the 
largest  yield  of  grapes  that  has  ev*  r  been 
reptirted  in  the  history  of  grape  production 
in  this  State,  and  we  challange  Fresno  or 
any  other  county  in  SonIh<-ru  Califomia  to 
beat  it.— Sonoma  Indisx-Tribune. 
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oi.iVE   crmrKK. 


All  liitorestinff  EtMHiy    frotii  n    I'riilicnl 
Man. 


[C.  K.  Loop  ill  the  ILural  Culiforrilaii.] 
FroDi  the  etirliest  tluys,  the  olive  has 
befu  iuvt'Htetl  with  ii  prculiar  iut.-rest. 
O.igiuiitinj,'  iu  tho  di-staiit  East,  whi-rr 
tmjitiuii  locates  that  earthly  paradis*-,  thf 
Giiriieu  of  EJt-ii,  it  has  rt-niiiiuccl  th*  re 
to  sustain,  aitisfy  and  gladdt-u  succi-ssive 
geut'rations,  Hnd  also  bi^en  curried  by  man 
as  souiL-thing  tsseutial  to  his  conifoit  and 
pleasure,  thr.iugh  uU  his  waudi.-rings  iiud 
journeys  westward,  evt-n  to  our  fair  land 
upon  the  shorus  of  the  western  sea. 
()f,  The  olive  and  its  product,  oil.  figure 
L-jst  prominently  iu  tho  sacred  writings. 
The  tree  is  frequently  rtferrtd  to  us 

AN    EMBLEM    OF    BEAUTY, 

Whether  clothed  iu  its  profusion  of  whitu 
flowers  iu  springtime,  or  iu  its  evergreen 
foliage  in  wintt-r.  Agaiu,  it  is  prestnted 
as  an  emblem  of  profusion  aud  glad  .'ess 
when  its  branches  are  bending  with  fruit 
ready  for  the  harvest,  By  Divine  direc- 
tion, oiivu-wood  was  used  in  eoustructiug 
certain  parts  of  tlif  temple  at  Jerusalem, 
while  its  oil  was  made  a  coustitutnt  part 
of  the  off.-rings  of  the  Mosaic  ritual,  aud 
was  also  us:  d  iu  consecrating  Hebrew 
kings  aud  prit-sts  to  their  high  offices.  In 
the  lit- rature  of  the  Eastern  empire,  es- 
peeially  Mythology,  we  also  tind  the  olive 
fr  quently  mentioned.  Sacred  to  Minerva, 
it  was  to  the  polished  Greek  of  that  early 
day  an  emblem  of  peace  and  chastity. 
Iu  reading  Plutarch's  lives  of  the  great 
men  whose  names  have  been  preserved, 
we  find  that  when  the  people  wished 
to  bestow  the  highest  honor  upon  their 
favorite,  the  investiture  was  mad«  by  pub- 
licly placing  upou  the  brow  of  the  candi- 
date a  crown  wrought  of  the  sprays  of 
the  olive.  Aud  in  the  CL-lebratid  Olmypic 
games,  amidst  the  acclamution  of  the  mul- 
titudes of  spectators,  this  was  bestowed 
as  the  highest  prize  with  which  to  crown 
the  \ictor  with  glory  and  reverence.  And 
iu  time  of  war,  when  the  vanquished 
wished  to  approach  his  powerful  opponent, 
he  carried  an  olive  branch  as  a  token  sym- 
bol of  ft  peaceful  disposition.  When  we 
make 

A    CRITICAL    STUDY    Or    THE    OLIVE 

We  find  it  distinguished  for  its  great 
longevity  and  its  powerful  usefulness  to 
men.  In  respect  to  longevity  it  ranks  next 
the  orangi^  although  the  famous  tree  in  the 
garden  of  the  Vatican  iu  Kome  is  said, 
upon  good  authority,  to  be  a  thousand 
years  old.  A  high  degree  of  reverence  is 
awakened  when  we  see  the  photographs 
of  those  uoted  olive  trees  of  Syria  aud 
Palestine,  still  standing  as  monuments  of 
the  dead  past,  spreading  their  green 
branches  to  the  summer  sun,  and  invit- 
ing the  weary  traveler  now,  as  they  did 
Titus  and  his  Koman  legions,  to  rest  in 
i  J   their  grateful  shade. 

It  is  reasonable  to  suppose  that  a  tree, 
living  on  iu  a  healthy  couditiou  from  age 
to  age,  should,  undL-r  favorable  condi- 
tions, attain  a  great  size,  hence  we  are 
not  surprised  to  read  the  statement  of 
travelers  giving  the  measurement  of  some 
of  these  grand  old  giants  of  the  East. 
Some  are  meulioned  having  a  diameter  of 
fifteen  feet  at  the  ground.     This 

GBEAT   TENACITY    OF    LIFE 

Permits  a  treatment  which  would  kill  an 
ordinary  fruit  tree.  If  its  leaves  and 
branchts  have  become  infested  with  smut 


or  insects,  tho  entire  head  can  be  cat  away, 
leaving  only  the  main  stem,  which  will 
s-nd  out  uew  branches,  forming  a  new 
head  with  renewed  fruitfuluess.  Olive- 
wuod  is  us-d  exten-^iv-ly  in  turope  for 
cabinet  work.  At  th:-  Cape  of  Good  Hope, 
on  uccuuut  of  its  hardness  and  strength, 
it  is  called  iron  wood.  In  China  the 
flowers  of  the  fra^rint  olive  are  used  for 
flavoring  tea. 

THE    OLIVK    BELT    OF    THK    WOBLDI 

Is  quite  extensive.  li  ginning  with  its 
home  iu  .\sia  it  extends  westward,  includ- 
ing parts  of  th'-  north  ru  coast  of  Africa, 
Souths  ru  Europi',  a  part  of  th'-  coast  of 
Australia  aud  the  southern  coast  of  Cali- 
fornia. 

Its  true  home  is  a  semi-tropical  climate, 
aud  go  where  you  will  along  this  belt  you 
find  it  within  hailing  distance  of  the  sea. 
From  three  to  teu  miles  covering  the  foot- 
hills, and  sometimes  along  tho  Mt  diter- 
ranean  it  is  planted  near  the  water  edge. 
There  are  exceptions  to  this  rule;  at 
Damascus  it  is  iu  a  flourishing  condition 
fifty  miles  from  the  sea.  The  extreme 
heat  of  the  interior  valleys  is  unfavorable, 
also  a  tropical  climate  with  its  accom- 
panying heat  and  dampness.  It  is  also 
quite  as  sensitive  to  cold.  It  will  not 
bear  well  where  severe  frosts  occur  at 
midwinter,  as  the  leaves  and  branches 
are  killed  when  the  mercury  reaches  four- 
teen degrees  above  zero. 

In  southern  Europe,  where  the  condi- 
tions are  favorable,  olive  culture  is  a 
marked  feature  of  industry  among  the 
dense  population. 

In  Italy,  Spain  aud  the  south  part  of 
France,  eight  million  acres  are  devoted 
to  this  industry,  producing  one  hundred 
and  sixty  million  gallons  of  oil,  besides  a 
large  amount  of  olives  iu  barrels  for  ex 
port.  This  business  in  southern  France 
is  considered  very  lucrative.  The  well- 
to-do  farm  er  makes  oil  or  prepares  the 
fruit  for  domestic  or  foreign  market,  while 
iu  many  parts  of  Spain  and  Italy  the  poor 
are  largely  dependent  upon  their  olive 
trees  for  their  support.  When  cotnpelled 
to  sell  their  homesteads,  whenever  it  is 
possible,  they  reserve  their  olive  trees. 

A  part  of  this  belt  on  the  Mediterranean, 
between  Genoa  and  Naples,  we  can  dupli 
cate  on  this  'coast  from  Point  Conception 
to  San  Diego.  Our  sea  breeze  is  much 
stronger,  carrying  its  vitalizing  power  far- 
ther inland,  penetrating  the  nearest  valleys 
— as  at  San  Fernando — and  thus  making 
'.  the  area  of  cultivation  much  more  exten- 
sive. We  canuot  of  course,  now,  give  a 
definite  estimate  of  the  area  of  this  belt 
on  the  Pacific  Coast  where  olive  culture 
will  give  profitable  returns,  but  we  feel 
sure,  judgiug  from  the  results  of  the  work 
done  at  Santa  Barbara,  San  Diego,  San 
Fernando,  aud  from  what  we  have  done 
here  and  at  other  points,  that  we  have 
here  a  true  olive  belt,  side  by  side  with 
that  devoted  to  the  orauge,  the  raisin  and 
the  fig. 

Now,  if  the  conditions  here  are  favor- 
able to  success,  and  we  know  the  amount 
of  imports  in  fruit  and  oil,  have  we  not 
the  motives  for  extension  in  doiug  some 
thiug  for  ourselves,  and  in  providing  the 
means  to  save  the  large  amount  of  money 
sent  to  Southern  Europe  for  these  products? 
Many  of  our  own  producers  thought 
we  could  never  compete  successfully  with 
the  Mediterranean  orauges  in  the  mar- 
kets of  our  Eastern  cities,  but  that  fallacy 
has  been  destroyed  by  our  shipments  this 
year,  through  the  Oiaiige  Growers'  Uniou. 
It  has  been  demonstrated  that 


THE    BEST    KIND    OF    OLIVE    OIL 

Can  be  produced  hi  re,  bring  a  price  iu 
mark-t  highly  siilinfactory  to  the  pro- 
ducer, and  when  the  phtntalions  are  large 
enough  it  can  be  nuide  in  abnndtiuc  to 
supply  the  demand  in  the  nitik-t  of  our 
whole  country . 

But  again  it  is  said  we  can  nut  cure 
olives  to  supply  the  dtmaud  in  maiUi-l 
when  brought  in  coin  pi  tit  ion  with  (hose 
from  abroad.  Our  answer  is,  we  have 
made  a  govd  beginning  aud  we  can  im- 
prove, as  we  have  iu  the  process  of  curing 
raisins. 

There  are  men  still  living,  who  looked 
on  with  incredulity,  when  the-  first  ifl'orls 
iu  tho  raisin  industry  were  made  in  Itiver- 
side;  but  who  will  go  lo-day  through  the 
extensive  factories  there,  and  not  be  con- 
vinced of  the  ability  of  tho  people  to  cure 
raisins.  So  it  will  be  in  curing  olives,  it 
can  be  done  and  well  done  too,  by  the 
producer  who  will  work  carefully  and  in- 
telligently until  he  masters  his  business. 
This  work  can  also  be  done  by  co-opera- 
tiou  in  factories,  where  skilled  labor  is 
employed. 

I  have  been  requested  to  give 

SOME    PRACTICAL    DETAILS, 

According  to  my  own  observation  and  i  x- 
perience.  My  first  eff"ort  in  olive  culture 
was  made  iu  187fi.  when  I  planted  twenty 
well-rooted  cuttings  of  the  Mission  variety, 
giving  them  all  necessary  care  and  atten- 
tion they  made  a  very  rapid  growth,  and 
in  1884,  gave  the  first  full  crop  of  fruit. 
Selecting  two  of  the  largest  and  finest 
trees,  kept  a  careful  accouut  of  the  berries 
and  wh'.n  all  were  taken  from  the  trees 
in  February,  I  found  the  amount  to  be 
seventy-five  gallons.  These  olives,  after 
being  prt  pared  for  the  table,  w.re  retailed 
by  two  of  our  merchants  iu  Pomona  for 
seventy -five  dollars.  I  sold  my  crop  iu 
this  way  by  the  barrel  for  seventy-five 
cents  per  gallon.  Fur  three  or  four  years 
previous  to  1884,  I  had  been  making  ex- 
periments and  reading  everything  I  could 
find,  explaining  or  giving  direction  iu  the 
curing  process.  Being  thus  prepared,  when 
the  full  crop  came,  I  was  able  to  handle  it 
without  loss,  aud  put  it  upon  the  market 
at  a  very  satisfactory  price.  This  curing 
process  is  efi'ected  with  alkali,  water  and 
salt.  A  thorough  knowledge  can  only  be 
obtained  by  working  with  a  person  who 
has  mastered  his  business. 

The  same  trees  which  bore  so  heavily 
in  1884  are  now  bending  under  the  weight 
of  fruit,  requiring  numerous  supports  to 
keep  the  limbs  from  breaking.  I  have 
been  offered 

EIGHTY    CENTS    A    GALLON 

For  all  that  I  can  prepare  for  market- 
Mr.  E.  T.  Palmer  of  Pomona,  in  connec- 
tion with  his  preserving  and  crj'stalliziug 
business,  bottles  the  olives  and  sends  them 
to  the  large  cities  on  this  coast  and  also 
into  the  territories  East 

My  trees  are  planted  upon  gravelly 
mesa  land,  and  did  not  require  water  un- 
til they  bore  u  full  crop,  aud  very  little 
then,  applied  when  the  crop  began  to 
color.  Be  it  well  understood  that  they 
have  a  good  soil  and  thorough  cultivation. 

Irrigation  required  by  the  orange  would 
prove  highly  injurious  to  the  olive.  It  does 
not  do  well  shaded,  in  the  least,  by  other 
trees,  and  as  we  know  it  lives  for  centu- 
ries and  attains  a  great  size,  we  should 
give  it  ample  room  for  expansion,  I  should 
say  from  thirty-three  to  forty  feet  apart 
would  be  a  proper  distance  on  rich  hill 
sides,  found  along  the  base  of  the  moun. 


tftins  from  Pasadena  to  San  Bernardino. 
Thf  olive  will  find  a  congenial  home  aud 
iu  return  for  care,  and  attention  will  blt-ss 
tb<-  husbandiiinu  in  "basket  aud  in  stor." 

So  far  the  Mission  uUve  holds  itK  own 
f<ii  making  <.il  and  al-o  fur  pickling.  The 
Frineiscan  Fathers  knew  what  ihey  were 
about  when  s.  beting  this  variety  from 
idi  thos  in  cultivation  in  Spain.  It  will 
be  a  dillieult  matter  for  us  to  improve 
upon  th  ir  choice  for  oil  or  pickles.  My 
neighbor,  Mr.  E.  E.  White,  has  thirty 
varieties  growing  iu  his  nuniery;  only 
one  has  yi-lded  fruit  up  to  this  date.  We 
shall  watch  tho  fruiling  of  thcHC  trees 
with  gri-at  interest.  The  tree  bearing 
fruit  this  year  came  to  Mr.  White  labeled 
'■  Picholiue,''  or  Oiea  Oblomfn.  I  am  quite 
sure  it  is  a  misnomer,  as  it  answers  fully 
the  catalogue  description  of  the  ijUut  Sidi- 
tminnda,  b.  iug  very  small,  perfectly  round, 
and  intensely  bitter,  ripening  its  fruit  now 
October  loth,  while  the  Mission  is  still 
greeu,  showing  no  sign  of  color.  If  this 
tret  bearing  this  small  fruit  is  sold  by  our 
nurserj'iuen  fur  the  Picholiue,  it  will  result 
iu  great  disappoiutmeiit,  as  it  is  entirely 
too  small  for  pickling.  It  is  used  in  Franco 
for  oil. 

Our  nurserymen  are  charging  from 
twenty-five  cents  to  one  dollar  a  tree, 
according  to  size,  age  aud  variety:  plaul. 
ing  thirly-three  feet  ai>arl,  forty  trees  to 
each  acre  would  be  required. 


'rii(>  I'oltimbiH  Bicycle  Cnlciidnr  for  1887 

Tho  Columbia  Bicycle  Calendar  for  "87, 
just  issued  by  the  Pope  ilanufaeturiugCo., 
of  Boston,  is  a  truly  artistic  and  elegant 
work  in  chromo-lithography  and  the  letter- 
press. Each  day  of  the  year  appears  upon 
a  separate  slip  with  a  quotation  pertuioiug 
to  'cycling  from  leading  publications  and 
prominent  personages.  The  notable  'cycling 
eveuls  are  given;  aud  concise  opinions  otf 
the  highest  medical  authorities:  words 
from  practical  wheelmen,  including  clergy- 
men rnd  other  professional  gentlemen;  the 
rights  uf  'cyclers  upon  the  roads;  general 
wheeling  statistics;  the  beuefitfi  of  trycyc- 
ling  for  ladies;  extracts  from  '«ycliug 
poems;  and  much  other  information  inter- 
esting alike  to  the  'cycler  and  to  the  gener- 
al reader.  Iu  fact  it  is  in  miniature  a  vir- 
tual eucycloptedia  npon  this  universally 
utili/.ed  modern  steed.  The  calendar  proper 
is  mouuted  upou  a  back  of  heavy  board, 
upon  which  is  exquisitely  executed  iu  oil 
color  <  ft'ect,  by  G.  H.  Buek.  of  New  York, 
an  allegorical  scene,  representing  the  earth 
resting  among  the  clouds,  with  Thomas 
Stevens,  in  heroic  size,  mouuted  upon  his 
Columbia  bicycle,  eircumbicycliug  the  globe. 
The  atmospheric  lights  and  shades  of  sun- 
light and  moonshine  are  charmingly  vivid, 
yet  artistically  toned  and  softened.  A 
smaller  portion  of  the  board  is  devoted  to  a 
picture  of  a  mouuted  lady  trieycler,  speed- 
ing over  a  pleasant  country  road.  As  a 
work  of  convenient  art,  the  Columbia  Cal- 
endar is  worthy  of  a  jilace  iu  office,  library 
or  parlor. 


A  germau  colonist  oi  Blumcnau,  a  Braz- 
ilian colony  in  Santa  Catherina  writes  that 
for  safe  and  fresh  arrival,  after  a  long  sea 
transportation,  of  viue-cuttiugs  he  has 
found  dried  p^nl  dust,  not  quite  dry,  nor 
mois*.  only  slightly  moistened,  to  be  very 
good  packing.  He  puts  the  cuttings  in  a 
strong  box  and  fills  all  the  space  between 
them  up  with  the  peat  dust  pressing  it  down 
well  so  as  to  cover  and  fill  perf*  ctly. 
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atEeriwu  or  tiik  ntate  viTirri^ 
Ti  li.ii.  «'o.\MiMni».\«:KM. 

Thf  ri-giilar  m(.>ttiiig  of  tbo  Stuto  Viticul- 
taml  CoiuinUtiiuu  wiih  hvU\  on  the  1-ltb. 
iuttt.  TlnTi-  wiTo  prt'soiil  Coiuuiissiom-Tti 
UriraKztb>,  De  Turk,  Kriig  nud  Wi-tiiioru 
aud  Sccrt'liiry  WbffliT. 

Tbfro  bi-iug  no  tiuttruu)  for  tbo  fornml 
tnumuotiuu  of  buHintsM  tbu  Extcutivu  Coin- 
luittcu  bcKl  tk  8i-8sioi)  for  cou8ultatioii  witb 
Ibu  uu-iubi  Pi  prcseul,  which  Ittbtcd  ubout 
ibreu  hours. 

Thr  CbiiirniKu  of  tbo  Executive  Coin- 
uiittci^  wastlirri'ti  d  tu  t*  It-gruph  iiuiiicdiutely 
to  ItepruHuutativo  Ftiton  hi  Cungr^Bs  the 
thuukti  uf  thu  vi  11  t'l; rowers  fur  bis  eiicrgetic 
iictiui)  in  Iffingiug  forward  for  cunsidt- ration 
the  Swi-ot  Wino  bill,  and  to  fxiircss  to  tbt- 
othtr  uit-iubi-rH  uf  tbt-  California  delegutiuu, 
both  Si-nators  and  lU'i>rcBeutativt'H,  the 
appreciation  of  those  interested  in  the  iu- 
duhlry  of  their  earnest  co-operation  in  viti- 
culliirul  mutters.  Ho  alijo  instructed  to 
formulate  a  resolution  to  be  likewise  tele- 
gmphi-d,  declaring  that  tbo  uso  of  grain, 
|}utato  and  beet  root  spirits,  in  fortifying 
wints,  is  inimical  to  the  best  interest  of 
vine  growers,  injurious  to  public  health  and 
dcmomliziug  to  progress  in  the  quality  of 
our  products;  also  dt  daring  it  the  desire  of 
vine-gi-owers  of  California  that  our  delega- 
tion in  Congress  should  vigorously  oppose 
any  measure  that  tends  to  cheapen  the  use 
of  grain,  potato  or  beet  root  alcohol  in  forti- 
fying genuine  wines,  or  in  compounding 
imitations  thereof;  also  that  the  use  of  grain, 
potato  or  beet  root  alcohol  for  the  fortifica- 
tion of  wines  should  be  considered  an  adul- 
teration injurious  to  the  consumer  and  dan- 
gerous to  the  welfare  of  viticulture.  These 
resolutions  were  deemed  necessary  in  order 
to  prevent  the  success  of  any  attempt  to 
tinker  the  Kweet  VViue  bill,  while  in  the 
hands  of  the  Conference  Committee,  in  the 
interest  of  compounders. 

The  Chief  Executive  Officer  reported  that 
IIou.  Greene  13.  Ilaum,  formerly  Commis- 
sioner of  Internal  Uevenue,  but  now  prac- 
ticing before  committees  of  Congress  and 
the  departments,  had  been  retained  during 
the  last  session  of  Congress  as  counsel 
for  the  Commissiou  in  tho  matter  of  the 
Sweet  Wine  bill.  Inasmuch  as  teachuical 
questions  relating  to  the  operation  of  inter- 
nal revenue  laws  are  likely  to  be  raised 
again  during  the  present  session,  the  Execu- 
tive Committee  was  advised  to  telegraph  to 
General  Kaum  retaining  his  services  on  be- 
half of  the  Cummissiun  and  instructing  him 
to  consult  with  the  California  delegation. 

Mr.  AVetniore  reported  owing  to  tho  want 
of  available  funds  he  had  been  prevented 
from  starting  East  as  early  aa  was  desired. 
but  that  he  expected  to  be  able  to  go  during 
the  holidays.  Work  is  yet  to  be  done  to 
enlist  popular  sympathy  for  the  bill  taxing 
spurious  wines  and  tho  other  measures 
affecting  viticulture,  such  as  the  extension 
of  bonding  period,  suppression  of  frauds  on 
the  revenue  through  the  fraudulent  impor- 
tation of  compounds  of  foreign  alcohol  un- 
der the  disguise  of  fruit  juices.  Tho  in- 
crease in  our  vintage  makes  it  necessary  ol- 
Bo  that  the  attention  of  Eastern  capitalists 
should  be  drawn  towards  the  development 
of  a  legitimate  wine  trade. 

Viticultural  interests  were  indebted  during 
the  last  session  of  Congress  for  active  as- 
Bistance  to  many  prominent  men,  and  the 
Secretary  was  instructed  to  communieatt- 
on  behalf  of  vine-growers  the  thanks  of  thn 
Commission,  and  their  desire  that  such 
assistance  may  bo  continued  in  the 
future.    Among  those  named  were  Governor 


StonomftD.  Mayor  Barttett,  ox-Governor 
McCorniick,  Hon.  S.  It.  Elkins,  Hon.  John 
r.  Irish,  Hon.  A.  A.  Sargent,  Hon.  M.  M. 
Estee.  Hugh  M.  Burke,  Hon.  Horace  Davis, 
•John  L.  Hayes,  Secretary  of  the  National 
Woolen  Manufacturing,  Association;  Majoi 
George  T.  Stagg  and  T.  H.  Sherl.  y,  of 
Kentucky;  C.  A.  Buckley,  Hon.  W.  H, 
I'arks,  and  nfbre  especially  th<*  leading 
journalists  of  California,  as  well  as  many 
more  prominent  in  Eastern  cities. 

Increased  appropriations  for  tho  work  of 
the  Commission  will  bo  necessarily  asked 
for  during  the  next  session  of  the  L  gisla- 
ture.  Tho  experimeutid  eelhir  of  the  Com 
mission  in  this  city  nquires  to  be  well  sup- 
plied with  standard  samples  of  various  kind-> 
of  wines,  in  order  to  test  thiir  qualilics  by 
uge,  and  the  special  studies  in  sheniis  nmsi 
be  continued.  The  Secretary  of  thn  Com- 
mission demonstrated  to  the  Board  th-' 
importance  of  this  branch  of  work  h\ 
exhibiting  the  reoiarkuble  results  olitain- 
ed  by  experiments  with  the  I'asteur  filter  in 
preserving  wine  against  disease.  A  small 
filter  was  in  uso  for  this  purpose,  and  a 
larger  one  will  soon  bo  received,  so  thiU 
wine-makers  and  merchants  might  b.mtit 
by  tho  demonstration  on  a  practical  scale. 
It  is  the  intention  of  the  Commissioners 
also  to  ask  the  Legislature  forau  additional 
appropriation,  sufficient  to  defray  the  ex 
penses  of  a  special  representative,  togtthtr 
with  a  vrine  exhibit,  at  the  London  Exposi- 
tion. 

Each  of  the  members  of  the  Commission 
was  requested  during  this  meeting  to  report 
what  progress  had  come  within  his  observa- 
tion in  determining  the  values  of  new  va- 
rieties of  gi-apes  in  different  sections  of  the 
State,  also  the  merits  of  different  methods 
of  culture. 

Mr.  Harasztby  reported  that  a  variety 
found  at  the  Orleans  Vineyard,  true  name 
unknown,  called  by  him  Pinot  Hose,  on  ac- 
count of  its  resemblance  to  the  Burgundy 
family,  fermented  into  white  wine,  had  pro- 
duced remarkably  exquisite  characteristics; 
also,  that  he  had  seen  a  very  superior  claret 
from  Mountain  View  which  was  a  blend  of 
Mataro,  Ziufandel  and  Malbeck  (the  Mal- 
beck  in  this  case  had  been  grown  under  the 
erroneous  name  of  Ploussard);  also,  that 
wine  from  the  Boal  was  developing  positive 
sherry  characteristics;  also,  that  the  Grosser 
Blauer,  which  has  given  in  some  places  in 
Napa  county  intense  color,  gave  very  little 
color  for  him  at  the  Orleans  Vineyard  in 
Yolo  county;  also,  that  tho  Petit  Bonscbet 
3'ielded  more  abundantly  in  the  Orleans 
Vineyard  than  the  Zinfaudel— color  very 
deep  and  claret  properties  of  good  quality. 
(Other  members  of  the  Commission  report- 
ed equally  favorable  results  for  this  variety, 
as  well  as  also  the  Alicauto  Bouschot,  where- 
ever  tried  in  Napa,  Alameda,  San  Joaquin 
and  Sacramento  counties.) 

Mr.  De  Turk  called  attention  to  the 
vicinity  of  Cloverdale  as  promising  to  pro- 
duce superior  qualities  of  port,  while  at 
Healdsburg  the  indications  were  specially 
favorable  for  tho  clarets.  He  also  stated 
in  reply  to  many  questions  from  producers 
in  the  country  as  to  (itoring  for  maturity 
their  new  wine  products,  that  he  thought 
tho  advice  should  be  given  to  age  white 
wines  before  offering  them  for  sale,  but 
that  clarets  should  not  be  kept  in  the  coun- 
try unless  the  facilities  for  storage  and  car- 
ing of  tho  same  were  sufficiently  complete 
to  insure  good  success. 

Mr.  Krug  reported  Sauvignon  Vert  in 
one  caso  at  St.  Helena  bearing  fifteen  and 
one-third  tons  to  tho  acre,  with  23  per  cent, 
of  sugar,  and  asked  for  the  experiences  of 


others  with  reference  to  the  qualities  of 
wines  made  from  this  grape,  which  had 
been  observed  to  approximate  the  character 
of  Sauterne;  also,  that  the  Mondeuse  jiro- 
ilueed  with  him  from  six  to  seven  tons  to 
the  acre,  with  fine  color  and  quality;  Petite 
Syrab,  with  him,  tine  color,  good  bearer; 
Btclan,  good  bearer,  fine  quality  and  color: 
Saint  Laurent,  good  wine,  resembling  Bur- 
gundy; U  fosco  of  Italy,  identified  by  Mr. 
Crabb  as  his  Burgundy,  and  the  same  as  is 
knowu  generally  in  Santa  Clara  and  Ala- 
meda counties  as  Petit  Pinot. 

Mr.  Wheeler  reported  success  with  long- 
pruned    varieties   with    the    Guyot   system 
without  wires,   using  cross-sticks  to  main- 
tain them  in  line.     Mr.  Haraszthy  was  in- 
clined  to  favor  the  use  of   wires  on  hilly 
vineyards.     Mr.  De  Turk  thought  that  such 
systems  with  wire  supports  would  generall> 
prove  impracticable  on  account  of  expeusf 
of  labor  for  large  vineyards.     Mr.  Wetmor. 
considered   the   Chaintro   system    the   best 
and  most  economical  for  long-pruned  viuet- 
wherever  lu-aeticable,  and  cited  the  experi 
euces   this  year   with    this   system    in   ih 
Livermoro  Valley  as  proofs   of    its  merit 
and    imicticability.      Mr.    Haraszthy    als. 
called  attention  to  the  different  habits  ol 
many   vines    usually   pruned    short,    soui 
showing  the  best  fruit-bud  to  be , the  (bin 
or  fourth   from    the    base.     West's   Whiti 
Prolific  was  discussed  as  a  variety  rathei 
slow   in  coming   into   bearing,    suitable  to 
medium  long  canes,   with  short  spurs  for 
renewal,    bearing    heavily    on    good    soils 
when  sufficiently  aged;  Colombar  (Sauvig 
non    Vert)    similar   pruning    was   udvist-d. 
except  that  on  very  rich    laud   it  may  hf 
trellised    with    advantage;    Folic  Blanch 
short  pruning  for  good  wine,  medium  long 
pruning,  according  to  strength  of  vine  and 
soil,  for   brandy ;    Mission    vines   generally 
show  better  results  with  three  buds  to  the 
spur  rather  than  two. 

Mr.  Wetmore  called  attention  to  the 
superior  results  obtained  in  several  coun- 
ties in  clarets  of  Bordeaux,  Medoc  type, 
by  adhering  strictly  to  the  varieties  and 
and  proportions  of  the  same  as  cultivated 
in  the  high-class  vineyards  of  the  Medoc, 
viz.:  Cabernet,  Sauvignon,  Cabernet  Franc 
and  Merlot,  the  Verdot  and  Malbeck  added 
only  as  experience  and  quality  directs;  that 
the  vine  known  in  Santa  Clara  as  Portal's 
Cabernet,  also  as  Pfeffer's  Black  Burgundy, 
has  not  yet  been  identified  as  to  true  name, 
but  that  it  proved  a  good  bearer,  with 
some  resemblance  in  flavor,  but  ripeuiug 
later,  to  the  Cabernets  in  tho  Livermore 
Valley,  giving  an  excellent  wino  but  lighter 
in  color  than  the  true  Cabernet,  considered 
in  all  these  respects  a  desirable  variety; 
that  Mr.  Crabb  had  found  in  the  Robiu 
Noir,  recently  imported,  a  vine  that  ap- 
peared to  be  similar  to  tho  Portal  Cabernet; 
that  the  Portal  Ploussard  had  been  identi- 
fied as  the  Malbeck;  that  the  Malbeck  had 
generally  proved  so  light  a  bearer  on  ac- 
count of  couluro  that  great  caution  must 
bo  exercised  in  extending  its  propagation; 
that  the  Tanuat  had  proved  a  good  bearer 
with  long  pruning  in  Sonoma,  Napa,  Ala- 
meda, San  Joaquin  and  Los  Angeles  coun- 
ties and  was  being  greatly  appreciated  on 
account  of  its  fertility  and  the  superior 
quality  of  its  wine,  suitable  for  blending  to 
increase  quantity  with  even  the  high-classed 
Medoc  varieties;  that  tho  three  knowu 
Sauterne  varieties,  Semillon,  Sauvignon 
lilanc  and  Muscadelle  dn  Bordelais  (Uaisin- 
otte),  were  producing  now  in  several  places 
wines  which  promise  to  rival  high -class 
Sauterues  provided  the  grapes  ripen  suffi- 
ciently  (at  least  26  per  cent,  sugar);  that 


the  Mataro  appears  to  yield  its  true  quality 
in  color  and  character  only  when  suffi- 
ciently ripened  (24  to  2G  per  cent,  sugar), 
and  owing  to  its  resistance  to  rotting,  it 
may  be  left  on  the  vines  until  ripe  after 
the  early  rains,  the  same  being  true  also 
of  the  Cabernets;  that  large  quantities  of 
wines  bad  been  produced  this  year  from 
Europ.  an  grafts  on  wild  Amt^rican  stocks 
'  qual  in  (juality  to  those  from  vines  on 
thi-ir  own  roots;  that  possibilities  of  treat- 
lug  sherries  by  natural  development,  as  in 
Spain,  were  conspicuous  in  the  foothills 
of  the  Sierra  Nevada,  and  that  along  the 
coast  lands  of  San  i^iego  County  a  marked 
tendency  towards  Madeira  types,  indicating 
;lie  varieties  that  should  be  selected,  was 
generally  prouiinent,  esp/cially  in  the  vicin- 
ity of  San  Juan  Capistrauo.  Los  Angeles 
Cuunty,  near  the  San  Diego  line;  that  ex- 
[jerience  with  the  Folle  Blanche  shows 
that  it  should  be  selected  as  the  basis  for 
vineyards  where  the  finest  type  of  brandy 
IS  desir.-d. 

The  suggestion  made  by  the  New  York 
rums  in  relation  to  the  establisbni'  nt 
liioiigbout  th.!  East  of  retail  hous  s.  \»h<  i\i 
..•thing  but  pure  California  wiucs  are  sold, 
n'ith  guar.iutee  of  th  ir  genuiueueSH,  was 
Minuiendjd  to  the  serious  ult>.'ntion  of  our 
vin.*  trade  us  a  partial  solution  of  the 
lithc'ilties  encountered  by  compt  titiou  with 
jogiis  wiuts,  the  evil  of  wUieh  is  now  fully 
reeoguiz-  d  in  the  Eisf,  but  for  which  the 
jousumer  fiuds  no  r  medy  so  long  as  he  is 
uot  enabled  to  sel  ct  his  wines  intelligently. 

VI ItT I  KK    UF     \MSK. 


IWinc  and  Fruit  (;ro\ver.  New  York.] 
A  clever  writer  says  he  would  classify 
the  different  peoples  of  the  world  in  ac- 
cordance with  tho  wine  they  drank.  Ho 
would  treat  in  detail  their  wit,  their  man- 
ners, their  instincts,  and  finally  he  would 
study  the  relations  which  exist  between  tho 
development  of  their  civilization  and  the 
amount  of  wine  they  consume. 

Not  wishing,  however,  to  make  this  sub- 
ject too  diffuse,  he  makes  the  following 
claims:  First,  that  wine  gives  a  certain 
particular  stamp  to  the  intelligence  and 
and  spirit  of  the  people  who  employ  it  aa  a 
usual  beverage.  Second,  that  the  pinnacle 
of  civilization,  among  no  matter  what 
people,  seems  to  have  been  reached  at  tho 
time  that  it  used  wine  daily.  Third,  that 
the  physiological  advantages  of  tho  use  of 
wine  are  numerous,  though  often  complex 
and  vague;  that  hygieuically,  wino  is  en- 
tirely a  naturid  nutriment  when  it  is 
neither  sour,  bitter,  nor  sweet,  nor  mealy, 
nor  too  strong  in  natural  alcohol,  nor  too 
rich  in  ethers,  that  act  upon  tho  nervous 
system.  Fourth,  that  such  wine  has  stim- 
ulating qualities,  which,  if  judiciously  and 
therapi  utically  used,  will  raise  the  weak 
eued  energies  of  the  convalescent,  and  may 
even  go  fur  to  cure  the  sick.  Fifth,  that  on 
the  otlitT  baud,  if  its  use  is  abused,  it  can 
produce  nervous  inflammatory  derange- 
ments of  a  grave  nature,  whoso  final  en<l  is 
often  fatal  to  the  most  hardened  wine- , 
drinker. 

Wino  differs  greatly  from  spirit  or  alco- 
hol, the  former  being  the  direct  result  of  a 
feruientatiun,  and  the  latter  the  distillation 
of  that  result.  Wine  may  be  made  from 
the  juice  of  all  plauts,  the  sap  of  trees,  the 
infusions  and  decoctions  of  farinaceous 
vegetables,  the  milk  of  animals,  and  lastly, 
it  may  be  made  from  all  ripe  and  succulent 
(iuits.  But  of  ail  substances  susceptible 
of  fermentation,  none  is  capable  of  being 
converted  into  so  good  wine  as  the  juicj  oi 
the  grope.  Correctly  speaking,  the  term 
wine  is  restricted  to  the  produce  of  tho 
vine,  as  no  fruit  but  tho  grape  contains 
tartaric  acid  or  combinations  in  sufficient 
quantity  for  making  \vine--other  fruits 
containing  nuilic  acid. 
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RKNKWINU      TllK      VINKYAKUS      BY 
I.AVKKINU. 


[G.    Arnaud,  id   tht-  MonticeUo  Farmer  and  Grape 
Grower.] 

Some  vineyardrt  in  Virginia  seem  to  be 
of  a  Bhoiter  iluration  tban  we  had  right  to 
expect.  They  hiul  borne  good  crops  after 
the  third  year  and  during  three  or  four 
years  more,  and  since,  the  crops  are  lighter, 
the  vines  less  vigorous  than  before.  I  do 
not  speak  of  this  year's  crop,  which  has 
been  specially  reduced  by  a  very  bad 
•weather  duriug  spring  and  summer,  but 
besides  the  bad  season,  it  is  certain  that 
some  vineyards  are  degenerating.  If  such 
a  decrease  in  production  was  seen  only  in 
vineyards,  which  have  been  badly  plauttd, 
in  ground  badly  prepared,  and  for  which 
the  cultivation  is  reductd  to  a  minimum,  o( 
course  the  remedy  will  be  easy  to  find;  but 
this  decrease  has  been  observed  also  in 
some  vineyards  wt-ll  attended  to.  Perhaps 
there  is  some  exhaustion  in  the  soils  of  the 
three  important  elements  that  the  vine 
needs  for  a  good  production  of  fruit,  viz: 
Nitrogen,  phosphate  of  lime  and  potash. 
The  viueyardist  has  to  be  careful  about 
that  question,  it  is  an  important  one.  In 
our  number  of  March,  1886,  we  give  some 
instructions  about  fertilizing  the  vines. 

To-day  I  want  only  to  mention  a  practice 
used  in  Burgundy.  The  vines  in  Bur- 
gundy are  renewed  about  every  ten  years 
by  layering.  A  practical  vineyardist  of 
that  country,  Mr.  0.  Gamier,  says: 

"  Layering  is  the  best  work  which  can 
be  done  in  a  Tineyard;  it  is  the  way  to 
Bucccsi.  More  than  two  years  without 
layering  soon  reduce  the  production  of 
fruit.  Vines  must  be  renewed,  otht-rwise 
they  become  too  old  and  are  susceptible 
of  degeneration.  There  are  vineyards  thiit 
nobody  has  ever  seen  planted,  and  which 
are  perhaps  more  than  a  thousand  years 
old.  What  should  have  become  of  them 
if  they  had  not  been  renewed  by  layers? 
The  vines  would  be  almost  all  dead,  at 
least  the  part  above  ground,  and  they 
should  have  grown  poorly,  giving  hardly 
any  fruit  and  of  poor  quality.  To  be  sure, 
vines  are  improved  by  renewing;  vineyards 
of  unknown  origin,  which  are  well  culti- 
vated have  not  one  vine  older  than  twenty- 
five  years,  but  this  depends  largely  from 
the  strength  of  the  ground.  In  the  strong 
and  rich  grounds  vines  stand  longer  than 
in  a  poorer  one;  poorer  the  ground,  the 
more  exposed  to  the  north,  more  the  vines 
must  be  layered;  no  layers,  no  income. 

Regeneration  of  the  vines  is  the  soul 
of  amelioration;  more  a  vine  is  layered, 
better  it  is;  layering  is  the  source  of  the 
fertility  of  the  vines.  Some  grounds  need 
more  layers  than  others,  and  certain  varie- 
ties also  need  more  than  others;  some  35 
per  thousand,  some  25  per  thousand,  and 
some  30  per  thousand." 

So  the  Burgundy  gi-ape  growers  are  re- 
newing their  vineyards  by  layering.  This 
practice  is  not  in  use  in  the  Bordeaux  dis- 
trict, but  is  used  also  In  the  Champagne 
district  and  in  the  east  of  France. 

Now,  I  have  never  heard  here  of  any 
vineyardist  having  tried  such  a  system  of 
layering,  and  I  would  advise  those  who  are 
complaining  of  decrease  in  the  production 
of  their  vineyards  to  try  it  iu  the  propor- 
tion above  given,  or  even  in  a  larger  pro- 
portion. It  may  have  the  same  result  as 
in  Burgundy.  This  sort  of  layering  must 
not  be  confused  with  the  sort  of  layering 
used  here  for  making  plants.  Here  is  the 
process  as  given  by  Prof.  Foex:  A  good 
hole,  about  one  foot  deep  is  opened  near 


the  vine  to  be  layered;  a  cane  of  sufficient 
length  is  chosen,  and,  as  far  ae  possible, 
frum  among  those  that  cannot  be  utilized 
for  bearing  spurs,  when  the  vine  is  pruned, 
then  it  is  bedded  at  the  bottom  of  the  hole, 
then  raised  vertically  at  the  desired  point 
and  fastened  to  a  stake;  the  hole  is  filled 
with  very  mellow  earth  that  is  pressed 
down  on  the  cane.  Finally,  the  emerging 
part  is  cut  so  as  to  leave  two  or  three  eyes 
above  ground,  and  the  intermediate  buds 
between  the  origin  of  the  layer  and  its 
point  of  penetration  in  the  soil  are  cut  otf. 
Frequently  a  certain  quantity  of  manure  is 
put,  at  the  outset,  into  the  ditch  where  the 
hiyer  lies,  in  order  to  favor  the  develop- 
oient  of  roots;  it  seems  preferable  to 
manure  only  the  mother  stock  the  first 
year,  and  not  to  fertilize  the  new  plant 
until  after  its  separation  from  the  parent 
vine;  thus  we  avoid  the  invasion  of  roots 
from  ni'i'j;hbori!ig  vines  which  would  othti» 
-vise  develop  greatly  in  the  ditch,  and  thus 
ningle  uufavoiably  with  those  of  the  caue 
oefoi-r  the  latter  are  largo  enough  to  bufiVt 
with  them. 


The  UrApe  (arowers. 


[\ap.i  Journal.] 

A  meeting  of  the  Napa  Grape  Grower's 
Association  was  held  at  the  Court  House 
iti  Napa,  Presid  nt  Estee  in  the  chair. 
The  principal  obj  ct  of  the  meeting  was  to 
make  arrangem  nts  to  have  Napa  county 
represented  at  the  coming  Citrus  Fair  to  be 
held  at  Sacramento,  and  after  some  discus- 
sion the  following  resolution  was  unani- 
mously adopted : 

Eeaolved^  That  the  following  named  per- 
sons be  appointed  a  committee  to  meet  iu 
the  Court  House,  in  Napa,  at  10.30  o'clock 

A.  M.,  Saturday,  Dec.  -ith,  18H6,  to  organize 
and  make  arrangements  for  proper  exhibit 
of  Napa  county  products  at  the  Citrus  Fair 
to  be  held  in  Sacramento  from  Dec.  13th  to 
18th: 

Hon.  H.  A.  Pellet,  Geo.  A.  Beach,  Col. 

B.  0.  Carr,  H.  J.  Lewelling  and  W.  W. 
Lyman  of  St.  Helena;  Fred.  Wooster,  Napa 
Soda  Springs;  John  Thomann,  Vinelaud; 
H.  "W.  Crabb,  Oakville;  Geo.  E.  Goodman. 
J.J.  Groom,  A.  Flaraant,  J.  H.  Wilcox, 
Leonard  Coates,  Hon.  H.  C.  Gesford,  Prof. 
Geo.  Husmann,  Hon.  F.  L.  Coombs,  and  J. 
R.  Coe,  of  Napa;  A.  L.  Tubbs,  W.F.  Fisher 
and  J.  W.  Roberts,  of  Calistoga;  A.  R.  Del- 
lafield.  Knights  Valley;  G.  K.  Drew,  Youut- 
ville;  Geo.  De  Moss,  Browns  Valley,  Hon. 
Drury  Meloue,  Oak  Knoll;  R.  G.  Eubank, 
Conn  Valley;  Hon.  M.  M.  Estee,  San  Fran- 
cisco. 

All  residents  of  the  county  who  are  not 
named  on  the  above  committee,  but  who  are 
interested  iu  horticulture  or  viticulture,  are 
also  requested  to  be  present  at  the  meeting 
next  Saturday  and  participate  in  the  pro- 
ceedings. 

Prof.  Husmann  said  that  while  in  Wash- 
ington recently  he  learned  of  the  plan  there 
made  for  a  permanent  exhibition  of  the 
various  products  of  the  different  States  iu 
the  Union.  A  large  building  is  to  be  pro- 
vided for  the  purpose  and  in  it  the  display 
will  be  classified  so  as  to  give  credit  to  the 
grower  or  manufacturer  of  the  product  and 
to  the  locality  which  produced  it. 
Mr.  Leonard  Coates,  being  called  upon,  gave 
his  views  concerning  horticultural  subjects. 
He  said  that  the  French  prune  is  grown 
saccessfuUy  iu  this  valb-y,  aud  is  becoming 
a  great  favorite  with  orchardists.  Of 
peaches  Mr.  Coates  said  that  there  are 
standard  varieties  of  cling  and  free-stone 
not  subject  to  curl  leaf  here;  the 


among  the  number.  Speaking  on  the  sub- 
ject of  viticulture  Mr.  Coates  said:  "The 
grafting  of  resistant  vines  is  a  success.  In 
all  cases  coming  under  my  observation  the 
growth  is  good  and  the  union  complete." 

Mr.  Estee  then  brought  the  matter  of 
an  amendment  to  the  existiug  law,  pro- 
viding that  chattel  mortgages  may  be 
ma<le  upon  wine  and  brandy  in  cooper- 
age, claiming  that  such  an  amendment 
would  provt  a  great  benefit  to  the  wine 
grower.  Senator-elect  Henry  C.  Gesford, 
who  was  present,  approved  Mr.  Esteems 
idea  and  said  he  would  endeavor  to  put 
such  a  measure  through  the  upper  house 
aud  Mr.  Coombs  would  undoubtedly  do 
the  same  in  the  Assembly.  He  suggested 
that  Mr.  Estee  draw  the  bi!I.  On  motion 
of  Supervi.sor  Wilcox,  Mr.  Estee  was  asked 
to  frame  an  amendment  to  existing  laws 
that  would  cover  the  ground  suggested. 
Mr.  Estee  said  he  had  already  spoken  to 
Assemblyman  Coombs  on  the  subject  and 
that  gentleman  had  agreed  to  draw  up  a 
bill.  This  could  bo  submitted  to  Mr. 
Gesford  and  himself  and  thus  the  desired 
end  could  be  reached. 

Returning  to  a  tliscnssion  of  fruit  and 
vines.  Mr.  Estee  said  he  agreed  with  Mr. 
Coates  on  the  success  of  resistants.  In 
his  opinion  the  wild  Riparia  is  the  best 
aud  strongest  resistant  we  have.  It 
impossible  to  find  any  more  thrifty  vine. 

Prof.  Husmaun  spoke  of  two  varieties 
of  peaches  he  saw  at  the  recent  convention 
in  Sacramento—  the  hardy  white  Tuscan 
and  the  hardy  yellow  Tuscan.  Three  of 
the  first  and  four  of  the  last  named  filled  a 
gallon  jar.  These  varieties  were  imported 
from  Tuscany  seven  or  eight  years  ago,  aud 
the  samples  were  from  '2-year-old  trees. 

Mr.  Coates — The  Tuscan  cling,  which  is 
a  California  seedling,  is  entirely  free  from 
curl  leaf  here;  but  the  Tuscany  is  subject 
to  that  blight. 


concerning  its  use  and  nearly  all  unhesi- 
tatingly condemn  it,  holding  that  depress- 
ing effects  in  the  nervous  system  wonld 
follow  the  daily  use  of  the  acid  in  small 
doses.  It  is  my  opinion  and  the  opinion  of 
Drs.  J.  B.  Isham  and  J.  B.  Linehan,  whom 
I  have  called  on  to  assist  in  condemning 
and  seizing  the  so-called  wine,  that  the 
adulteration  is  a  dangerous  one  and  likely 
to  cause  sickness.  The  amount  of  acid 
used  is  about  four  and  a  half  grains  to 
the  pint.  Mr.  Boora  m  denies  that  so 
much  is  present,  but  I  have  ocular  proof 
that  in  the  case  of  800  gallons  the  amount 
is  not  less  than  what  I  have  stated.  In  all 
I  have  condemned  and  seized,  sobjcct  to 
your  action  and  that  of  the  Board  of 
Health,  5,280  gallons  of  so  called  wine 
at  the  premises  No.  34  Front  Street.  I 
respectfully  recommend  that  it  be  de- 
stroyed." 

The  Health  Commissioners  hesitated  to 
lake  immediate  action  upon  Dr.  Ebson's 
report.  They  referred  it  to  another  divi- 
sion in  the  department,  and  also  requested 
an  opinion  on  the  subject  from  their  conn- 
s,.l._JN'(.,r  York  Iltrahl  Nov.  12th. 


AMERICAN    MIXES   IX   CERMAXY. 


WIMIS    OF     >KW     Y'ORK     BKAXD. 


Or.  Cyi'im  EiIhoii  Makes  a  Ke|M>rt— Over 
KiK^lit  ThoiiNuiitl  <inlloii<«  Nejzetl. 


Dr.  Cyrus  Ed.son,  the  chemist  to  the 
Health  Boai'd,  has  lately  been  sampling 
the  wines  sold  in  this  city.  The  eft'ect  of 
some  of  the  li<jiiids  upon  his  nervous 
system  led  him  tu  make  an  investigation 
as  to  what  materials  they  were  manufac- 
tured from.  After  a  short  search  he  says 
he  discovered  that  salicylic  acid  was  the 
cause  of  his  nervous  trouble.  The  result 
of  his  inquiry  was  yesterday  made  out 
in  the  form  of  a  report  aud  submitted 
to  the  Health  Board.  It  ran  as  follows:  — 
"The  wine  manufactured  at  the  estab- 
lishment of  W.  J.  Booraem  &  Co.,  34 
Front  Street,  is  made  iu  the  following 
manner: — Dried  fruits,  such  aB  raisins, 
currf.nts  and  peaches,  are  mascerated  with 
water,  to  which  a  certain  amount  of  sugar 
is  added.  The  mixture  is  then  fermented, 
and  when  fermentation  is  considered  suffi- 
ciently advanced  it  is  checked  by  the 
addition  of  salicylic  acid,  sufficient  being 
added  to  act  as  a  preservative  and  prevent 
further  fermentation.  The  so-called  wine 
is  then  clarified,  flavored  aud  colored  to 
cause  it  to  resemble  port,  claret  or  any 
desired  kind  of  wiuc.  The  object  of  the 
sophistication  is  to  imitate  and  undersell 
natural  native  wines.  The  nse  of  salicylic 
acid  as  a  preservative  is  forbidden  in 
France,  as  the  French  authorities  consider 
it  detrimental  to  health. 

I   have    consulted   a   number    of    noted 
Muir  is  |  chemists  in   this   city  as   to   their  opinio* 


Wines  from  California  aud  Ohio  were 
lately  tasted  at  a  convention  of  German 
wine  experts  in  Mayence  on  the  Rhine. 

The  Mayence  '•Alluemeine  W'tin  Jituue" 
reports  the  result  as  follows: 

The  samples  of  California  white  wines, 
all  of  which  were  made  from  the  crops 
of  imported  vines,  excited  great  interest. 
Their  names  were  California  Hock,  Califor- 
nia Gutedel,  California  Riesling,  California 
Zinfandel,  and  indicated  that  they  were 
produced  from  German  and  Hungarian 
vines. 

A  unanimous  opinion  prevailed  among 
the  experts,  that  of  all  the  California  white 
wines  the  first  honor  was  due  the  samples  of 
Reisling.  It  had  such  a  delicate  full  Ries- 
ling flavor,  that  one  need  not  be  ashamed 
to  place  it  by  the  side  of  the  Rheuish  Reis- 
ling wine.  The  other  Citlifomia  white 
wines  also  distinctly  showed  their  separate 
character  and  flavor  iu  a  very  surprising 
degree. 

Still  greater  int-ri  st  prevailed  during 
the  sampling  of  Catawba  wines  which  were 
from  the  Lake  Erie  n  gion  of  Ohio.  The 
Catawba,  a  native  American  grape,  fur- 
nishes the  bulk  of  wine  produced  in  the 
east  of  the  United  States.  The  opinion 
had  always  prevailed  that  the  Catawba 
wine  possessed  a  pec  liar  foxy  (catty) 
tlavor,  and  it  was  th.refore  surpri  iug  to 
hud  that  the  samples  exhibited  at  Mayeuce 
were  clear  fermented  wines,  of  fine  flavor, 
which,  if  sold  in  a  Rhenish  wine-room, 
would  surely  not  be  left  untouched. 

In  the  quality  of  the  California  red 
wines,  the  origin  of  h  different  varieties 
of  wine^  was  also  distiuctly  ob.served.  The 
claret  pointed  out  the  French,  and  the 
Zinfandel  the  Hungarian  character. 

The  quality  of  all  wines  exhibited  un- 
doubtedly deserves  the  highest  credit.  The 
production  of  carefully  treated  and  cheap 
wines  iu  the  United  Slates  must  be  ad- 
mitted, and  our  German  wines  will  find  a 
strong  competitor  in  the  native  American 
wines  which  should  not  be  underestimated. 
Such  praise  of  American  wines,  if  spoken 
by  German  wine  experts,  who  themselves 
admit  that  they  do  fear  the  competition  o£ 
those  \vine8,  surely  means  a  great  deal. 

In  conclusion,  the  Mayence  "W'eiiiblatt" 
directs  attention  of  all  German  wine  grow- 
ers to  the  following  earnest  warning:  — 

"The  quality  of  the  American  wines 
lately  exhibited  in  Mayence  is  a  hint  to 
German  wine  exporters  to  be  careful  to 
select  only  such  wines  for  •  xporting  to  the 
United  States  as  are  of  such  faultless  qual- 
ity as  to  maintain  the  high  standard  which 
our  wnnes  undoubtedly  still  possess  there." 
Translated  from  the  Illinois  Staals  Z.Uhiuj 
by  Mr.  Adolph  Robsow. 
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Tbv  color  of  fmI  winrs  bitn  nlwAyn  boeu 
iWuixl  u  luitlttr  of  f;r>'iit  iiiiportitiicit  hy 
H'iiii'-uiiikfrH,  iifit  Hi)  luiicli  bci'iiiiHt'  of  any 
csftt'Uliitl  iiili«Tfiit  If  it'tit  tu  tilt'  quality  of 
Utc  wiui-,  l>ut  1)1  caiiK.  uf  u  tiini-hotiort-d  dtt- 
niniiil  for  cvrdtiii  tiitl-t  n»  chnmctoriatic  of 
rertitin  pri-ffrptl  I'liiiitl-*  of  wine.  Tho 
Ih'imty  of  til'-  T\ihy  wint-  lim  luin  suns  by 
|h>4'Im  uii  llio  oiif  IkiihI,  1111(1  ilfiioiiiirMl  uk  n 
(1  y'lCi'  of  th'  rvil  oiit*  U*  t>ntArt>  th-'  iniwnry, 
ou  thi>  olli>>r.  On  i-iili'  r  hftnd,  lbt>  impnrt- 
nuct'  of  n  b<>nutifnt  tint  in  ntno  is  ni1nntt*>d; 
ninl  (hii!*  it  bi-ronicH  of  priictionl  iuiportiutcc 
to  (U'ti-rmiuo  iUflnit«-ly  butli  its  kind  iind  it.s 
Hinonut  or  intensity. 

lu  Fnuicc,  tbf  conntry  pro-cmineutly  of 
red  wilji'H,  Ihc  art  of  color-bh  iiding  hns  df 
vi'Iopi'd  bfind  iu  liftinl  with  tbitt  of  prodnc- 
inn  d<  fiuit'*  qiiiditi'  K  of  wiurs,  sucb  as  arf 
dt'UiinuU-d  by  cu^tumtr^  yt-ar  afttr  year. 
from  tbi^  itnnu:iMy  Vitiiubk'  product  of  the 
▼in-yiirdi*.  Th".!-.-,  the  cxpt-rienct-d  pur- 
cbaKt-r  of  viiuf  fur  bl.ndiny  pnrposis  scru- 
lini/cK  cart  fully  nol  only  tho  d'-pib  but  nlso 
thf  pjirtiLMiIiir  ton.  of  tliv-  wino  coli 
ordiv  to  obtithi  from  their  iuterinixtnre  jaat 
uch  prodiictH  art  hi-*  cii -turners  are  accus- 
touttd  to.  Tluro  IU-  ciTtiiiu  ■coinronciul 
doHignalionu,  boihuf  i:iit;iud  djptU  of  color; 
but  Ihoy  arc  iut(Ili:;.M  tuity  lo  tbd  expt-rt, 
and  vary  from  pluc  i-  plaoo,  so  that  a  uui- 
flcatiou  of  uomt'hi''liiturti  was  obviously 
iitcts>*ary  no  soou  us  th^  gveutev  faciliti-'s  for 
comniunicatiou  brought  tbe8(>  variable  de- 
siguiitioDs  iulo  contact  vitb  each  otht  r. 

For  some  time  uutbiug  mure  difiuitc  tUau 
lueasurcmouts  of  iuteusity  wuro  thought  of, 
and  these  wc-re  u«Uiil)y  made  by  the  siuipK 
proccSHof  iu*asnriiig  how  much  wat-.reoald 
be  added  to  n  dfep-tiutfd  wiue  before  th 
tint  btcimo  similcir  lo  that  of  a  certain  lisiit- 
colorrd  staudard  wine,  or  proft-raMy  scm.- 
other  Folutiuu.  This  mi-thod  involved  how- 
ever, an  in^upiTiibb-'  source  of  error  in  the 
varying  tin's  of  wini-;  it  bt-ing  imprs-iblt^  to 
judg-  dofiuitely  of  iniensitt/  apart  from  iht 
tont  of  two  different  colors,  in  which  c:is:' 
no  two  obstrvers  would  agree  as  to  the  cs- 
act  point  in  qutslion. 

The  difficulty   kd   to  the    adopfion    hy 

Frt-uch   niauufacturtrs,   of  the  coloi  sc-d 

devis.-d    by    Chevrt^ul,    the    disringuished 

I  ■  ■  t.    Iu  this  scale  th.i  vanations 

iry   color  are  designated  Ijy 


In  c;j 


.unrr-mtiilfl  to 


o  ly  cobi'tj  wlUtf,     Tht.s, 

Ih    '  u:u.'k.d  100,  iiti  tLobtgh^  ^I 

of  ih    1-.; -.j6;ty  RCf.Ie.  wLilo  u!I  otbtrM  will 
fall  b  lo.v  and  their  iul-usiiy  will  ho  tx- 


1    -.  ■    ■  s-   ■  ■  ^ :--^ 

ojlor-sca'.i' is  ;  by  Ion  litiK-  silk 

di-1 -,    «bc>ut    '  >  Oi   ua  iuch  iu 

. .  placed  in  a  row  on  a  patit^bxird 
Alongsido  of  these  raaa  a  row  of 
liKks  of  while  fiilk,  and  the  corn- 
is  miide  by  vji  wing  these  white  silk 
■  through  a  layer  of  iho  wine  to  be 
.1, which,  in  nuiking  tbi>ob8erva:ioa, 
I  ■   i   io  some 

:;i-a:i'i  of  a 
■i  cf  nifik- 
'■  .W!«K  the 

tf^'-  v..iii  tMi.iv  ^..lv  II.-  s,  11  uiiy  reqnir-d 
thiekn^s^,  which  cnn  th-^n  be  rc-ad  off  ou  n 
scale  allowing  t*xtreui-ly  at^carate  mensnro- 
ment. 

Tfaf-u  recording  the  name  of  the  tint,  and 
the  tbickn<  ks  a><  measnred  by  the  scale  uu 
the  oontftiiuug  cylinder,  wi!  hnve  all  the  data 
needed  for  a  perniuueut  r.-oord  of  the  exact 
color  of  ihe  wine,  the  iut -nsii/  of  which  it, 
of  course,  inversily  proporii  nate  to  the 
thickui'ss  of  thfwiue-luyerthut  has  furnish-  I 
V'\  the  dainv  bbude  iu  liie  comparison. 


pressed  iu  p.rct  ntagcs  of  the  uasiimuoi. 

The  lowiRl  reading  of  the  scale  found  in 
this  ytar's  wines  was   .47  millimetfr,   or 
ub-nit  th*:  thirly.fifth  part  of  an  iuch,  in  th- 
cjiStf    of    Gro8   Vurdot,   immediatoly    aft<'r 
pressing.     As  this  is  a  season  of  dt-ficieut 
color,  it  was  thought  bist  to  make  an  uHow- 
ance  for  a  81:11  deeper  tint  and  to  take   .4 
millimeter  af  ih-j  reading  corresponding  to 
the  maximum  of  color  in  a  wine,  so  ua  lo 
make  all  ordinary  tints  fall  cousidtr-ibly  be- 
low   lUU  iu   tho   perceutagu   expression,  of 
which  the  figures  of  course  express  the  re- 
lative d.-pths  of  the  tint  of  the  several  wines. 
We  find  that  when  thus  scaled,  few  Wines 
range  in  color  intensity  above  50  percent  of 
the  maximum.     One  of  the  most  important 
uses  of   this   instrument— Sallerou's   viuo- 
colorimeter — will    be    iu     following     the 
change*  of  color  that  our  wines  undergo  in 
the   prottjM    of    maturing.     Some,    as   for 
i-xample  (he  Grenache,  lose   color  rapidly 
when  li  ft  to  themselves,  unblended.     It  is 
asserted   that  certain   blends  prevent  this 
luss  of  color,  not  only  imparting  their  own 
tint  but  preventing  the  deposition  of  that  of 
the  Grenache  itself  iu   the   sediments.     It 
will  be  important  to  determine  tho  correct- 
ness of  this  idea  and  the  kinds  of  wines  that 
will  jirtvent  the  loss  of  color,  if  this  can  be 
dons.     Again,  it  will  be  of  great  importance 
to  ascertttiu  the  eff<'ct  of  various  modes  of 
fermentation  upon  the  tone,  depth  and  per- 
manency of  red  win-s.     It  is  asserted  by 
some  that  hot  fermentation  tends  to  ultimate 
loss  of  color,  while  that  at  low  temperatures 
tends  to  maintain  the  original  tint.     It  is 
quite  certain  that,  according  to  the  method 
of  fermentation  used,  the  extraction  of  the 
poni;ice  and  the  couaequeut  tint  of  the  wine 
may  seriously  differ.     All  these  questions, 
heretofore    dependent    mainly   upon   indi- 
vidual   estimates   liable   to   error,    can    be 
answered  with  perfect  defiuiteness  by  the 
use  of  this  instrument. 

Again,  when  it  is  desired  to  plant  or  graft 
a  vineyard  with  ft  view  to  making  up  a  de- 
ticieuey  of  color  in  other  desirable  varieties, 
it  is  of  uo  little  importance  to  have  a  defin- 
ite measure  of  tho  aggregate  amouut  of 
coloration  that  can  be  expected  from  a  given 
number  of  vines  of  a  certain  variety.  In 
connection  with  the  bearing  qualities  of  the 
vines  under  consideration,  this  will  form 
a  perfectly  definite  guide  to  the  proper 
selection. 

DECBEABE    OF    COLOR    AFTER    FERMENTATION. 

The  subjoined  table  shows  in  a  striking 
manner  the  changes  which  tho  colors  of  a 
number  of  wines,  that  have  been  observed 
at  different  times,  have  undergone  in  the 
course  of  after-fermentation.  The  first 
column  of  this  tabic  shows  the  intensity 
and  tints  observed  immediately  after  press- 
ing, acccording  to  the  scale  above  explained. 
The  second  column  shows  the  number  of 
days  that  have  elapsed  between  the  two 
readiugs  of  the  colorimeter.  Were  these 
figures  tho  same  throughout,  or  had  the 
readings  been  repeated  at  regular  intervals 
(as  is  intended  to  do  hereafter),  the  next 
column  would  at  once  indicate  the  relativu 
proportion  of  loss  of  color  in   the  several 


wineB.  Ab  it  ib,  it  becomes  necessary  to 
divide  out  the  loss  among  the  days  of  the 
interval,  and  here  again  wo  are  met  by  the 
objection  that  the  loss  of  color  is  manifestly 
greati-st  at  first,  and  gradually  decreases 
until  it  becomes  too  slow  to  note  at  short 
intervals.  For  the  present,  however,  we 
can  do  no  better,  than  therefore  give  in  the 
fifth  column  the  average  daily  loss  during 
the  period  of  observation,  while  the  fourth 
column  gives  the  i>ercentago  of  the  decrease, 
referring  it  to  the  original  intensity  taken  at 
100.  The  sixth  column  gives  the  designa- 
tion of  the  tints  observed,  according  to 
Chevreul's  scale,  which  ascends  through  six 
shades  uf  purple-red  toward  red  ;  whieh  then 
shades  off  toward  orange  in  four  shades. 

The  following  table  shows  the  loss  in 
color  iu  red  wines  from  the  time  of  press- 
ing nntil  November  20,  18S(J: 
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nil  of  their  eolor.  Tho  latter,  evidently, 
hnvo  bocn  prized  not  so  ranch  tor  the  in- 
tcusily  (45  per  cent.)  as  for  the  pernmueuoo 
of  their  color. 

The  Ziiifuudels  do  not  npjn  or  to  iidvnn- 
tiiye  in  tliis  tuble,  liuving  Ic.st  color  nt  the 
rnle  of  nbont  1.3  per  day,  during  tho  four 
weeks,  90  tlmt  one  lost  fully  oue-lhird  of 
its  initial  color  in  that  time. 

A  singular  difference  appears  in  the  case 
of  the  Cabernets.  In  the  Cabernet  Franc, 
as  above  noted,  the  color  remained  station- 
ary  during  I'J  days;  the  Cabernet  Bauvig- 
non  iu  twice  that  lime  lost  35  per  cent., 
though  still  remaiuiug  slightly  above  tho 
former  in  color;  while  Pfeffer's  Cabernet 
from  Warm  Sjirings,  with  only  IG  iniljal 
color,  lost  3'J  p.r  cent,  of  it  at  the  rote  of^ 
nearly  1';  per  cent,  per  day,  in  31  days. 
Singularly  enough,  the  same  grape  from 
PliflVr  himself,  with  a  lower  initial  tint, 
lost  nothing  at  all  in  26  days.  Such 
marked  discrepancies  in  one  and  tho  same 
grape  variety  are  well  worthy  of  investiga- 
tion, as  they  amy  lead  to  a  bolter  under- 
standing of  ihe  causes  of  loss  of  color  in 
general.  Perhai)8  a  clue  to  this  point  may 
be  found  in  the  comparison  of  the  two 
batches  of  Grossblaue  from  Cupertino,  of 
which  one  lost  in  37  days  only  12.5  per 
cent.,  or  at  tho  rate  of  one-third  per  cent,  a 
day;  while  the  more  mature  sample,  start- 
ing out  ot  a  much  higher  intensity,  lost 
30. (i  per  cent.,  or  at  the  rate  ot  1.6  per  day, 
being  the  maximum  loss  shown  in  the 
table,  for  that  interval  or  any  other  on 
record.  Whether  the  two  will  ultimately 
stop  at  the  same  point  remains  to  be  seen; 
lor  the  present,  attention  may  be  called  to 
tho  diftereuce  in  their  composition,  which 
is  essentially,  for  the  earlier  sample,  a 
higher  proportion  of  acid  and  less  of 
tannin.  That  acid  serves  to  maintain  the 
color,  has  been  alleged;  but  the  present  in- 
stance seems  lo  furnish  a  striking  proof  of 
Ihe  fact,  since  tho  two  differ  but  little  in 
Iheir  alcoholic  contents. 

Many  other  deductiois  which  might  be 
made  from  the  data  in  the  table  are  omitted 
for  the  sake  ot  brevity.  The  subject  will 
be  found  more  fully  discussed  in  the  forth- 
coming report  of  viticultural  work  of  1886. 

E.  W.  HiLOABD. 

Berkeley,  December  10,  1886. 


Imperfect  as  this  tabic  is  iu  its  present 
form,  it  gives  some  very  striking  informa- 
tion. Thus,  the  Meunier  from  Cupertino 
shows  the  greatest  loss  of  color,  50.3  for 
the  whole  time  since  pressing  and  the  next 
to  tho  highest  daily  loss,  viz.,  l.-I  per  day. 
This  is  tho  more  remarkable,  as  in  this 
case  the  original  intensity  was  quite  low. 
viz.,  15.1.  In  most  other  cases  of  low 
color  the  losij  is  very  slight,  even  where, 
as  in  tho  case  of  tho  Ploussard,  the  time 
between  the  readings  has  been  very  long. 
The  deepest  color  of  all  was  shown  by  the 
Verdot,  which  duviug  the  first  17  days  lost 
Ifl  per  cent,  of  the  original  color;  but  since 
that  time  has,  during  20  days,  lost  nothing. 
During  the  first  19  days  the  Grossblaue 
lost  over  30  per  cent.,  while  the  Cabernet 
Franc  remained  almost  stationary,  as  did 
also  tho  Charbono  of  Gregory  during  2(1 
days;  while  the  Teinluriers,  in  respectively 
45  and  50  days,  lost  i>ractically  nothing  at  | 


Tho  blessings  of  California  can  be  fully 
appreciated,  at  this  season  of  the  year,  by 
reading  the  diary  of  a  man  seeking  work  in 
England,  Ihat  we  publish  iu  this  issue. 
Ho  is  only  one  out  of  thousands  who  would 
be  glad  to  work  for  ?5  a  week  in  England 
and  who  would  then  deem  California  a 
paradise  until  he  was  educated  up  lo  the 
"  striking  "  point. 
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SOCTIIEHN     VUAl*i:    4'1'I.TCKe- 


(A.  M. 


Howell  io  tho  Southi;rn  Cultivator  and  F>ixie 
Farmer. } 
The   constant   rudders  of    The  Cultivator 
are  already  aware  of  the  pleasing  fact  that 
the  signs  indicate  very  clearly  that  in  many 
sections   of    the    South,    particularly    the 
mountain  strips  and  the  hill  country,  grape 
growing  and  wine  making  will  soon  btcome 
an  industry  of  considerable  proportions  and 
importance.     Ilipid  strides  ar^-  bi.'iug  made 
in  the  production  of  graiies  in  the  l*iedmout 
country  of  Georgia,  South  Carolina,  North 
Carolina  and  Tennessee,    and   iu    Virginia 
the    fame    of    its    viticulturists   is   already 
known,  even  in  foreign  lands.     The  grape 
is  indigenous  to  our  soil,  for  it  is  very  well 
kuowu  that  several  of  the  leading  varieties 
are   natives   of    tho  South — found  growing 
wild  in  the  forests  of  the  States  above  named. 
Common  senso  would  seem  to  prompt  the 
CuttlnuTM  Tor  Snle. 
The  Repobt  has  always  advocated  plant- 
ing the  best  varieties  of  grapes,  as  from  them 
alone  can  the  best  kind  of  wines  be  made. 
It  has  shown  that  while  the  market  for  seo- 
plantiug   of   these  native  varieties  as  far  a-- 
is   practicable,    and  at  all  events  it  woulu 
Beem   wise   to   plant  almost  exclusively  o: 
the  native  American  type,  embracid  in  thi 
species  known  as  the  l/.tbrusca,  ^Esth-nUs 
Cordifolia    and     Vulpma.      The    Labru^cn 
species  includes  such  well-known  varietie;- 
as  Concord,  Catawba,  Goethe,  Martha,  Per- 
kins, Ives,  Moore's  Early,  Niagara,  Duch- 
ess, etc.     The  yEdivalia  class  embraces  such 
as  Norton's   Virginia,    Cynthiaua,    Herbe- 
mont,    Cunningham,     Lenoir,     etc.       The 
Cordifolia    cLiss  inciudes   Clinton,    Elvira, 
Bacchus  and  oth-rs.     The   scupp^ruoug   is 
of  the  Vtdpina  classification,  along  with  its 
parent,    the    wild    muscadine    or   ballace. 
This  class  of  grapes  is  hardly  considered  in 
the  general  list  of  cultivated  varieties,   al- 
though  it   succeeds  well  and  makes  an  ex- 
cellent  wine   iu   many  parts  of  the  South, 
particularly  G^-orgia  and  the    southern    or 
coast-counties  of  South  Carolina. 

The  beginner  in  grape  culture  should  ac- 
quaint himself  at  the  start  with  the  char- 
acteristics, habits,  requi^ities  and  products 
of  the  different  species  of  grapes.  For  in- 
stance, he  should  know  that  most  of  the 
superior  table  and  market  grapes  are  of  the 
Labrasca  class  and  its  hybrids.  He  should 
know  that  this  class  of  gi-apes  is  shallow- 
rooted,  the  roots  and  rootlets  always  beiug 
tound  only  a  few  inches  undrr  the  ground. 
He  should  know  that  the  .i^tivaiis  and 
Vordifoha  species  furnish  the  leading  wim^ 
varieties;  that  thes^  varieties  send  thrir 
roots  deep  into  the  soil  and  are  compara 
tively  independent  of  drought.  Such  poinis 
of  information  as  these  wiil  guide  the  be- 
ginner in  IhL-  preparation  of  the  soil  for  the 
variety  he  intends  to  plai:t,  and  in  the  se- 
lection of  varieties  best  salted  for  his  pur- 
pose, wheihei'  fruit  for  market  or  wine. 
Many  of  the  Lahrusrn  varieties  make  good 
wine,  and  some  of  the  s:rict:y  wine  grapes 
are  quite  palatable  to  person's  who  are  fond 
of  sprightly,  acid  fruit,  but  as  a  rule  the 
Labriiscit  and  hybrids  are  preferred  tor  eat- 
ing. 

Foreign  grape.s,  or  those  known  to  botan- 
ists as  the  Vhiif-ra  sp;-c:es,  do  not  succeed 
iu  the  Eastern  St;ites.  In  California,  how- 
ever, they  have  been  grown  successfully  in 
the  past,  but  of  kc  nt  j'ears  this  class  has 
80  completely  snecuaibt-d  to  the  attacks  of 
the  destructive  root  Ijuso  or  Phylloxtra  Vas- 
tairU,  that  Ca'ifirjiaus  are  now  ri-uewing 
their  vineyards  w.th  the  native  American 
wine  grapes,   such   as   Norton's    Virginia, 


Uerb.-mont,  LcUL.ir,  Cuuaii-gliim,  C^i.:l.-- 
ana  and  Tt»vior — all  of  th3  w£^ii'ja.'id  type 
txcept  iha  Taylor,  which  bslc-ngs  to  t.:;e 
American  Cord\fo'.i%  clbsB.  It  ie  a  nc:e- 
worty  fact  thit  xhi  S:ii:h-r!i  S:-"rS  h-V' 
fuiui'thrd  three  ol  xhi  ". 
grapes  of  th  3  world.     K-:>- ;  <  v   ^ 

found  gi'owing  wild  ou  ■as  V-r^.tia  a.dw  o: 
the  FotumHC.  It  stands  at  chs  hdad  of  iwj 
list,  with  several  high  authorities,  as  ih^ 
best  wiut-grapa,  rivalled  only  by  Cynthiui, 
which  first  appearv;d  in  Missou.i.  C-'.-luji^s 
of  it  are  being  exported  yearly  by  miliious 
from  the  United  States  for  the  wine-grow- 
ing people  of  France.  Herbemont,  auo;i:tr 
of  the  b:rst  vari.:i-8  for  wiue,  is  a  native  oi 
Georgia  and  was  firs;  plan>d  to  the  extent 
of  a  vineyard  near  Coiu-Tibia,  S.  C.  Lenoir, 
conceded  to  bo  one  of  the  very  b^st  wiur 
grapes  except  iu  cold  Northern  Iccalities 
where  it  cannot  stand  the  climate,  is  a 
native  of  South  Carolina. 

Iu  the   cultivation   of    the   ^d'walls   or 
win  -grapes,  the  soil  should  be   most   thor- 
oughly aud  deeply  prepared,  and    this   can 
be  dune  best  by  trenching.  When  we  reflect 
that  the  roots  of  this    class    of    grapes    de- 
scend to  a  great  depth,  and  that  when  once 
planted  we  can  no  more  thereafter   deepen 
the  soil  without   injury    to   the   vines,    the 
conclusion  is  forced  upon  us  that  it  is   wis- 
dom   and    economy   to    plant   fifty    vines 
properly  instead  of    a   hundred   carelessly. 
Especially  in  the  tight,  waxy,  clay  lauds  of 
Georgia  and   the    Caroliuas    is    trenching 
necessary  to   successful   grape-culture.     In 
such  soils,    this   preparation    is   necessary 
even  for  the  shallow-rooted    Labrasca   vari- 
eties, as  they  too   need   protection    against 
drought,  and  will  thrive  best,  as  any  plant 
will,  in  thoroughly  prepared  soil   in    which 
there  is  a  considerable   amount   of    humus. 
Iu  open,  porous  soil  deep  trenching   is   not 
so  essential,  as  on  such  lands  the  roots  can 
more  easily  penetrate  the  subsoil ;  whereas, 
in  the  tight   clays   the   roots   cannot    have 
easy  access  to  the  proper   depths,    and   the 
growth  of  the  vine  must  necessarily  be  slow 
aud   imperfect.      Trenching   can   be    more 
rapidly  done  than  one  would    at   first   sup- 
pose.    A  strong  mule  with  a  bull-tougue  or 
subsoil  plow  can  loosen  the  soil  of  the  trench 
while  hands    with   shovels   throw   out   the 
dirt,  the  top  soil  to  the   one    side   and    the 
clay  upon  the  other.     For  the   deep-rooted 
^slivalls    kinds   the   trenches   should   be 
made  at  least  two  and  a  half  feet  wide  aud 
not  less  than  two  feet  deep.     Three  or  four 
feet   deep    would   be   better   and   surer   of 
success.  The  latter  depths  are  being  adopt- 
ed by  advanced  viticulturists  of    the    North 
and   West .     It   does   not   seem   useless   to 
trench  so  deeply  for  so  rampant  growing    a 
plant  as  this  typo   of   the   grape   when   we 
remember  that  the  experiments  at  Kotham- 
sted,  in  England,  developed    the   fact   that 
the  roots  of  wheat  plants  descended  into  the 
soil  to  a  greater  depth  than  is  above  recom- 
mended for  grapes.     When   the    trench    is 
dug  it  should  be  filled  by   throwing   iu   the 
top  soil  first  aud  the  clay  or  subsoil  ou  top. 
Holes  two  and  a  half  feet  iu    diameter    aud 
eighteen  inches  deep  are   sufficient   iu   po- 
rous soils.     While   filling   tho   trenches   or 
holes   a    heavy    application    of    vegetable 
matter  should  be  put  in  with  the  soil  unless 
the  land    is   fresh   aud   already    naturally 
supplied  with   humus.      Thus   the   soil    is 
prepared  for  the  roots  of  the    young  vines. 
Grapes  require  a   great    degree    of   solar 
heat  for  perfect  development,  but    tho    use 
of  hot  ammoniated   or   highly    nitrogenou-^ 
manures,  such  as  stable  manure,  should  be 
avoided.  Experience  has  proved  that  these 
,  manures  cause  too  rampant  growth  of   viue 


and  uncertainty  in    bearing.      Potash   and 

the  constituent  elements  of  bones  are  the 
b.-st  fertilizers  for  grapes,  the  former  prin- 
cipally to  promote  a  healthy  aud  vigorous 
growth  of  vine  and  the  latter  more  particu- 
larly for  the  fruit.  Viues  need  little  or  no 
luanure  of  any  kind  at  the  start  if  planted 
on  good  strong  Innd.  A  light  application 
of  wood  ashi'S  will  be  beneficial  to  young 
vines,  however,  in  giving  them  a  send-off 
when  first  planted.  Each  grape  vine,  as  a 
rule,  should  be  allotted  a  space  of  about 
sixty-five  square  feet.  Kows  eight  feet 
apart,  and  vines  eight  feet  iu  the  row,  is  a 
pupular  distauce  for  planting,  giving  each 
plant  a  space  of  sixty-four  square  feet.  If 
preferable,  ten  by  seven  (seventy  square 
ft-et),  or  ten  by  six  (sixty  square  feet), 
would  do  as  well;  and  *ith  rows  ten  feet 
upart  a  wagon  can  be  driven  between  them 
if  desirable.  Any  of  the  common  modes 
of  training  can  be  adopted  without  regard 
to  distauce.  Of  training  and  pruning,  more 
hereafter. 

November  is  a  favorite  month  for    plant- 
ing the  viue,  but  tho  work  miy  be  done   in 
mild  weather  when  the  soil  is    warm,    from 
after  the  first  heavy  frosts   to  the    first   of 
April  and  even  later  in  a  backward    spring. 
The  roots  should  be  put  down    to   a    depth 
of  eight  or  ten    inches   and   evenly   sjiread 
out,  and  the   hole   or   trench   filled   to   the 
common  level  with  the  best   soil    available. 
A  little  hill   of    dirt   should   be   drawn   up 
around  each    vine   after   planting,    for   the 
double  purpose  of   draining   off  the   water 
when  it  rains,  and  for    warmth   to    prevent 
the  freezing  of    the    dormant   roots   during 
winter.     The  location  of  the  vineyard  is  an 
important  consideration.     The  grape  is  not 
exceediuglj'  choice  as   to    the    character   of 
the  soil  it  grows  upon,  but  the  majority    of 
opinions  seem  to  favor  red  soils  which  con- 
tain much  oxide  of  iron,  of  which  the  grape 
is    foud.     Rocky    soils    are    preferred    by 
French-Americans.     The  rocks,  they   urge, 
furnish  a  constant  supply  of  plant  food   by 
continual      disintegration      and    oxidation, 
while    they    also   absorb   and   retain   heat. 
Thorough    draiuage   is  indispensable,   and 
for  this  reason  hill-alopes  are   better   adap- 
ted to  grape-culture.      The    red    aud   gray 
and  rocky  hill-slopes  of  the  rolling  lauds  of 
the    South    afford    very  eligible    sites   aud 
soils  for  vineyards.     The    direction   of   the 
slope  is  a  matter  of  greater  importance  than 
the  character  of  the  soil,     A    southeast   in- 
clination is   unquestionably    the    best,    the 
reason  being  that  the    vineyard   so   located 
gets  the  first  peep  of  the  morning   sun   and 
the  full  force  of  his  rays   for    most   of   the 
day.     During  the  continued  wet  weather  of 
June  and  July  last,  when  the  rot  set  in,  for 
the  first  time  in  this   locality,    and   played 
havoc  with  the  grape  crop,  the   writer   had 
abundant   opportunity    to    fully    test    this 
question  by  personal    observation    and    ex- 
perience.    An  instance  recalled   is   that   of 
two  small  vineyards  located  almost    within 
a  stone's  throw  of  each  other — the  one  on  a 
slope  facing  westward  and  the  other  to   the 
unobstructed  south  aud  east.      In   the   one 
the  crop   was   an   entire   failure   from   the 
rot.     In  tho  other  there  was  only  here    and 
there  an   affected   berry   to   be    seen.       Iu 
another  vineyard  in  sight  of   tho    two   just 
mentioned  the  same    results   were   noticea- 
ble.    In  that  part  of  it  where  the  early  sun 
shone  the  rot  was  appreciably  less   than  in 
the  remainder  of  it  which  did   not   get   the 
benefit  of  the  sun   until    later   in   the   day. 
These  experiences  arc  conclusive   proof    of 
the  great  value  of   the   early    morning   sun 
iu  wet  seasons.     Fungus  growth   is   exces- 
sivo  in  moist,  murky  weather,  causing  the 


common   grape-rot.    as  does    the    similiar 

fungus  attacks  known  as  rust  in  wheat  and 
outs.  Sunshine  is  the  best  remedy  aud 
while  this  element  is  beyond  the  control  of 
man,  yet  a  favorable  localiou  for  the  vine- 
yard is  advantageous  when  at  intervals  the 
clouds  disappear. 

THE  SAX  DKXJO    KAISI^'    PRODllT. 


(Sao  Dii'tro  t'oton.) 
G.  A.  Cowles,  of  El  Cajon,  has  placed  iu 
our  hands  the  subjoined  very  emphatic 
testimony  from  the  leading  dealers  of  the 
coast  regarding  his  raisin  pack.  It  speaks 
for  itself.  The  expert  evidence,  not  only 
of  this  coast  but  of  the  East,  is  u)iaftit»ou^ 
in  giving  the  Cajon  raisin  first  rank  aboro 
all  other  products,  dom -stic  or  imported: 

LKBENDAnM    ISbOS.,        I 

San  Fbas*  isco,  Nov.  20.  188G.  \ 
George  A.  Cowles,  El  Cajon  Valley,  San 
Diego  count)',  Cal. — Dear  Sir:  We  have 
received  your  raisins  sent  so  far  on  our 
order  and  find  them  superior  to  any  Cali- 
fornia grapes  we  have  ever  handled,  the 
flavor  and  color  are  like  those  imported 
from  Spain.  We  are  very  glad  that  you  are 
the  first  to  have  produced  rai-ius  of  such 
perfection  in  this  State,  and  trust  that  for 
the  next  season  you  will  be  prepared  to 
furnish  us  with  all  kinds  of  fancy  packages 
and  packing.  We  have  allowed  yon  sixty 
cents  per  box  more  for  ynur  raisins  than 
for  the  best  raisins  from  Fresno,  and  alK>ut 
the  price  in  New  York  of  the  fine  imported 
fruit.  Yours,  truly, 

Lebendaum  Bbos. 

A.  LusK  &  Co.,      I 
San-  Fbascisco,  Oct.  30,  1886.  ( 
Geo.  A.  Cowles,  Esq.,  El    Cajon   Valley, 
San  Diego,  Cal.— Dear  Sir:     We  are  in   re- 
ceipt of  your  favor  of  the  20th  instant,  and 
have  also  received   samples   of    the   raisins 
you  forwarded  us.     We  must    confess   that 
your  Dehesa  and  Royal  Cluster  bunches  are 
the  handsomest  we  have  seen  this  year,  and 
we  do  not  blame  you  for   your    enthusiasm 
in  the  cause  of  E!  Cajon    raisins.     •     •     • 
We  believe  that  you    understand   that   San 
Francisco  is  a  limited  market  ou  fine  goods, 
there  being  but  a  few   firms   who   will   pay 
the  value  of  such  goods  as   you    pack.     At 
the  same  time  they   come   to   ns   for  these 
goods,  and  for  that  reason  w<»  believe   that 
th*^re  is  no  one  better  qualified   to  care   for 
your  interest.     •  •   ■  We    cannot   see  any 
reason    why,      with    such    a    raaguificeut 
product  as  you  have   sent   us    sam)>les   of, 
you  should  not  do  as  well  as  fancy  Malaga 
raisins  which  are  brought  to  New  York  and 
sell  for   such    enormous  prices.      AVe   had 
hoped  that  you  would  reconsider   your   de- 
cision not  to  pack  any  Cartoons   this  year. 
In  this  market  a  limited  number  could  have 
been  placed  without  auy  difficulty,  as    peo- 
ple   who    have    heard    of    your    celebmted 
pack,  make  inquiries  for  th.  m.      •     •    •    • 
Nov.  1«,  1886. 
•     *    '  We  are  sorry  you  ci>uld  not  ha%e 
placed  some  Cartoons  in    this  market   this 
year,  to  show  people  what    y<»u    can   do   iu 
your  county.     We  must  admit  that  uothing 
finer  has  come  to    thi''    market    than    tho 
Koyal  Clusters  you  sent  us,    aud    this   haa 
been  admitted  by  all  who    have    looked   at 
them.      We   think   your   idea  of      placing 
raisins  in  all  the  large  markets  to  show  tho 
character  of  the  county  you  are  in  is  a  very 
judicious  one.     We  feel  confident  that  such 
goods  as  yours  are  sure  to    take    the   place 
of  all  so  called  fine  goods  now  packed,  and 
it  is  only  a  question  of  time  when  they  will 
gain  their  place.  Yours  truly, 

A.  LcsK  Si  Co. 
Chas.  A.  Wetraore,  Esq.,  Chief  Executive 
Viticultural  Officer  of  the  State  Commission, 
writes  under  date  of  December  2ud  to  Mr. 
Cowles:  '*Your  raisins  could  not  be  ex- 
eelled  anywhere — Ihey  are  pcrftct.'* 


SAN    FRANCISCO   MERCHANT. 


December  24,  1886 
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RAISIN    NIIIIMIENTS. 


The  overluud  sbipmt-uta  of  rftisins  last 
mouth  weru  the  liirgcst  iu  the  history  of  Ihc 
trade.  The  totiil  quantity  sent  out  of  thi- 
State  to  Eastern  points  aiuoimted  to  5,12H,- 
300  pounds,  of  which  almost  oue-half, 
2,524,110  pounds  were  shipped  from  Lns 
AugclcB,  with  Saciauu'Uto,  Stockton  and 
Golton  ranging  next  in  order  as  tlie  largest 
distributing  points.  The  overland  ship- 
ments of  raisins  for  this  seneou  amounted 
to  7,675,400  pounds  up  to  the  end  of  lust 
month,  or  383,770  twenty  pound  boxes. 
Adding  to  this  the  quantity  exported  by  s,a 
and  that  used  for  home  consumption,  it 
will  be  seen  that  the  industry  has  attained 
very  large  proportions  and  has  developed 
with  great  rapidity.  In  both  branches  of 
the  viticultural  industry,  raisin  and  wine- 
making,  the  exports  from  California  during 
188C  have  been  the  largest    ever   rceorded. 

The  overland  shipments  of  raisins  last 
month  were  as  follows: 

From—  Pounds. 

Lo.  Aiiet-lM ^•Si^''i.\n 

Sacramento S'Hi,  t'iO 

Stockton /41,tMI) 

Coltori 847,1120 

Sui  francljco 3fir,,2«0 

Marysiillc 3;t,2.>0 


Wine    EXPOBTH. 

For  the  first  time  siuise  wine  making  was 
oommeiicea  iu  California  the  exports  for  a 
single  year  have  exceeded  5,000.1100  gallons. 
In  18S6  thiy  were  more  than  4,000,000  gal- 
lons, and  it  was  not  expected  that  the  pre-    Total  OallonB.. 
«eut  year's  business  would  bo  much  more 
than   that  of  lost  year.     But  it  hos  been 
steadily  increasing,   our  principal   market 
being  in  the  East.     The  gradual  growth  of 
Ibe   business   shows  that  California  wines 
are  appreciated,  that  the  demand  tor  them 
is  more  than  maintained,  and  points  to  largs 
fulure  poBSibililies.     In  fact  it  may  be  safely 
said  that  Iho  California  wine  business  has 
hardly  yet  begun.     In  our  own  country  w.; 
have  an  almost  unlimited  market  to  supply, 
and  one  which  should  be  thoroughly  opened 
up.     This  is  being  done  gradually  and  very 
successfully,  but  there  is  yet  a  large  Held  to 
work  upon  where  our   wins   are    not   yet 
known.     The  recent  convention  in  Washing- 
ton did  much  good  in  popularizing  our  wines 
disseminating  information  concerning  them, 
and  making  them  more  generally  known. 
.\11  this  tends  to  increase  consumption  and 
our  wine-makers  should  take  advantage  of 
it.     This  they  can  best  do  by  establishing 
their  own  cellars  all  over  the  country.    The 
success  of  Mr.  Crabb  at  Washington  should 
serve  e.s  an  inducement  to  others  to  follow 
his  example.     There  is  still  plenty  of  room 
in    the    country    with    many   towns  large 
enough  to  warrant  the  establishment  of  a 
California   wine   house.     The   cheap   wine 
shops   that   have   succeeded   so   well    here 
would  also  flourish  elsewhere.     If  the  wine- 
mrdiers  will  latrch  out  into  the  retail  busi- 
ness on  thi-ir  own  account  then  they  will 
derive    so    much   the    more  profit.      This 
should  be  done  by  the  owners   of   all  the 
large  wineries  in  the  country.     They  have 
sufficient  wines  of  their  own  manufacture  to 
make  a  beginning  with,  and  have  the  farth- 
er advautago  of  handling  their  own  stock 
and  being  able  to  sell  what  is  pure  and  un- 
adulterated.    The  customer  will  know  what 
he  is  being  supplii  d  with  and  that  the  price 
is  reasonable.     Outside  of  New  York,  New 
Oiieaus,    Washington    and    n    few     other 
places  where  some  effort  has  been  made  to 
iutroduce  California  wines,  there  are  hun- 
dreds of   places  where  no  effort  has  been 
made,  and  where  the  people  have  not  the 
least  idea  what  our  wines  are  like  or  where 
they  can  bo  obtained,     The  American  mar- 
ket,  if  energetically  worked,  can  consume  all 
the  wine  that  will  bo  made  in  California  for 
several  years  to  come. 

The  exports  for  the  first  eleven  months  of 
this  year  exceed  five  million  gallons.  There 
has  been  a  decrease  of  500,000  gallons  in 
exports  by  sea  mainly  in  shipments  to  New 
York  by  the  Vanama  steamers.  But  this 
loss  has  been  more  than  compensated  for  in 
the  overland  movement, which,  forthe  eleven 
mouths,  is  more  than  the  whole  of  the  laud 
and  sea  shipments  of  last  year  put  together. 
The  business  of  November  was  as  follows: 
Ovkhland,  Novembeb  188G. 


A  comparison  of  all  the  Bhipmonts,  by  sea 
and  rail,  for  the  eleven  months  of  this  year 
and  of  last  year  is  as  follows: 

liv 

riand . 


II  inw.  IHS5 

....2,n:!n,r.28 

I'anama  Sttamcr* 1 ,03 1^,7811 

(Hlior  sea  routes lH7,4t>7 

4.141,814 


11  nion.  1H8(1 
4,22H.K(i7 
6-IH..'>sl 
1-15,023 

5,022,474 


AUl'I-TFRATION. 

has 


NUTHIM«    AITOHPLIKHEO. 


Total  lor  November 

"     "     Octoticr 

"      "      Septcmlfcr . . . 


.  r),i2S,;!oo 

.  2,431,l!00 
. ..  ll.'),440 


Total  thla  Scaaon 7,07ri,  100 


A  leading  wholesale  house  in  San  Fran- 
cisco made  a  genuine  oflfer  of  one  dollar  per 
gallon  for  a  thousand  gallons  of  Mr.  Charles 
A.  Wetmore's  cowshed  wine,  mad.  this  si-a- 
son.    The  ofTer  was  rcfnwd. 


An  active    movement    has    been    begun 
against  all  kinds   of    food   adulteration.     A 
national  Convention  is  to  be  held  at  Wash- 
ington, on  .lunuary  I'.lth.,  to  draft  a  system 
of  national  laws   to   suppress   adulteration 
and  to  present  them  for    the   consideration 
of  Congress.     It  is   to   bo   hoped   that    the 
Convention  will  be  well  attended,  and  that 
it  will    have   sufBcieut  influence   to   eCfcct 
reform  in  the   direction   indicated.     There 
is  such  a  frightful  amount    of   adulteration 
extant  that  one  scarcely   ever  knows   what 
he  is  eating  or   drinking,   jiossibly   it   is   a 
blessing  to  be  ignorant  as  it  would  hardly 
improve  one's  appetite    to   know    that   the 
food  consumed    were  partially   made  from 
some  deadly  poison.     Yet  such  is  the  ease, 
and  it  generally  seems  to  be  most  practised 
where  perfect  purity    and    immunity   from 
deleterious  matters  is  absolutely    essential. 
There  is   a   large   amount   of    adulteration 
practised    in    the    manufacture    of    drugs 
where  the  utmost  core  should  be   exercised. 
In  wines  which  ale  also   used  medicinally, 
and  supposed  to  strengthen    and   build   up 
the  system,  it  is  hardly  satisfactory  for  the 
doctor  who  prescribes  or   the   patient   who 
dl'inks  them  to  fear  an  admixture  of  salicylic 
acid,  aniline  dyes  and  other  ingredients.  It 
is   the   wine   question   that   appeals    more 
directly  to  us.     The  adulterators  injure  the 
business  by  placing  on  the    market  a   spur- 
ious  article  that  is  unpalatable  thereby   de- 
creasing the  demand  forthe  genuine  article, 
and  they  deprive  the  honest  wine-maker  of 
his  legitimate  profits  from  a  legitimate  bus 
iness,  for  the  cheats  with  their  adulterations 
con  always  undersell  a  genuine  orticlo.     It 
is  an  outrage  that  the  wholesole  system    of 
adulteration    that    exists    throughout    the 
country  should  be  permitted.    One  advance 
step  has  been  made  in  protecting  the  butter 
interests  and  we  hope  to  see  further  bene- 
fits result  from  the  work  of  the  Convention 
next  month.     There^are  many  here  in  Cal- 
ifornia who  can  assist  the  cause  with   their 
influence  and  we  hope  that  they  will  do   so 
while  the   Convention   is   iu   session   next 
month. 


From 
San  Francisco.. 


0,902 

643 

7B 

10 


Oali-onh. 

201,422 

LosAncclcs 'il'ail 

Saeratncnto .I'Sfo 

San  .lone 

Stockton 

Oakland 

Marj'sviUo :••  •  ■ 

338.012 

Ten  months 3^800,'£SS 

Total  eleven  montha 4,228,807 

The  Sea  shipments  stand  thus; 
NOVBMDEB  1886. 


By  Ska, 

Gallons  Valcr. 

Panama  Slcomor) 30,938  ^"\'i7.f. 

Misedlancoua  Routes 7,ai4  (>,(iO 


Bv 


Tol»l  BvSca 38.812 


Complaints  hove  been  made  in  the  St. 
Ueleiia  Star  that  at  least  two  of  the  well 
known  vineyardists  there  "have  been  taking 
out  vines  infested  with  phylloxera  with  the 
intention  of  planting  new  vines,  and  have 
piled  the  diseased  stumps  just  inside  their 
fence,  along  a  well-traveled  street.''  The 
Star  advises  that  the  stumps  should  bo 
immediately  burned,  and  in  this  we  agree. 
But  it  may  be  that  the  gentlemen  in  ques- 
tion desire  to  have  little  "experimental 
plots"  where  they  can  carefully  study  the 
habits  of  the  phylloxera,  a  praiseworthy 
object,  no  doubt,  for  which,  if  we  recollect 
rightly,  there  has  been  a  precedent. 


In  the  first  9  months  of  the  present  year 
0,170,758  gallons  of  wine  in  bulk  and  about 
UO.OOO  in  bottles  were  imported  into  Swit- 
zerland, a  pretty  largo  quoutity  for  o  wine 
producing  country  not  holding  many  mill- 
ions of  denizens.  In  1885  nearly  1, '200, 000 
gallons  more  entered  Switzerland  during 
the  first  nine  months.  1,700,000  gallons  of 
alcohol  were  likewise  imported  into.  Swit- 
z.rland  from  January  to  October  l.fKfi. 


Another  fortnight  has   passed  ond   still 
nothing  d.fiuile  has  been   done   with  re- 
spect to  Mr.  Wetmorc  or  anybody  else  go- 
ing to  Washington.    The  Sweet  Wine  Bill 
is  still  hanging  fire  with  nobody  in  particu- 
lar  to  push    it  forward,  and  the  Spurious 
Wiui-   Bill  appears   to  have   been   entirely 
forgotten.     There   is   no    chance   whatever 
that  the  latter  will  become  low  during  the 
present  session  of  Congress,  but  it  is  of  the 
utmost  importulice  that  it  should  be  con- 
tinuously   agitated    and    kept    before    the 
political  public.     It  is  the  more  important 
measure  and   it  will  require  much  harder 
work  before  it  is  passed.     It  will  meet  with 
more   strenuous    and    vigorous    opposition 
from   the    compounders    and    adulterators    * 
who  thrive,  through  their  spurious  concoc- 
tions, upon  the  name  of    California  wine, 
while  those  who   are   honestly  engaged  in 
its  manufacture   may  become   ruined.     As 
long  as   the   swindlers  are   permitted   and 
encouraged  by  law  to  make  up  their  mix* 
tures   that    are  injurious   to   public  health 
and   injurious   to  our    honest   industry,  so 
long    will    the    genuine    wiue    makers  be 
driven  to  the  wall.     Men  who  are  making 
wine  that  is  worth  twenty  or  thirty  cents  a 
gallon  cannot  compete  with  the  five  cent 
swindlers,  who,  with  a  dash  of  sundry  in- 
gredients for  flavoring,  coloring  ond  forti. 
tying,  turn   out    their    poison    ond    lobel 
it    "pure    Coliforuia  wine."'     The  danger 
arises  not  only  from  the  cheap  and  nasty 
system,  but  also  from  the  injury    done  to 
the  genuine  business  through   the   fraudu- 
lent use  of  the  name  of  this  Stato  which  is 
branded   by   the   liars   upon   their   bottles. 
The  consumers  become  so    disgusted  with 
the  unpalatable  potations   that  ore  poured 
down     their    throats    under     on    assumed 
name,  that  it  is  years  before  they  can  be  in- 
duced to  draw  the  cork  from  a  bottle  of  wine 
bearing  the  name  of  California  even    though 
it  be  the  pure  and  genuine  article.     This  is 
the  main  question  that  wo  have  to  fight, 
whether  our  legitimate   business  shall  be 
wrecked  for  the  benefit  of  the  pirates  and 
plunderers  who  fraudently  steal  our  name. 
It  is  o  matter  that  directly  interests  every 
grope  grower  and  every  honest  wine  mer- 
chant.   It  is  a  matter  that  will  have  to  be 
fought  persistently  and  incessantly  until  we 
claim  the  victory.     All  shonld  work  in  hor- 
mony,  and  determined  to  win.    But  success 
will  never  be  assured  by  half-hearted  and 
disjointed  action.     It  will  be  an  expensive 
as  well  09  0  stubborn  fight,  and  those  who 
will  benefit  by  the  victory  must  be  prepared 
to  bear  the   expense.      The   Sonto    Clora 
Viticultural  Society  has  set  an  example  to 
other  similar  local  societies,  and  contributed 
what  its  financial  ofi'airs  would  permit.     But 
this  is  not  enough  from  all  the  grape  grow- 
ers and  wiuemokers  of  that  valley.     At  St. 
Helena  it  has  been  decided  to  levy  an  assess- 
ment of  2y,  cents  per  ton   on   all   grapes 
raised  and  2%  cents  per  ton  on  all  gropes 
made   into  wine.    This  seems   a   fair   and 
eqitable  method  of  distributing  the  expense 
and  one  which  should  be  followed  in  other 
places.     Those  who  ore  chiefly  interested  in 
wine    making  will    contribute   more  than 
those  who  raise  grapes  for  other  purposes 
as  well.    The  example  set  by  the  St.  Helena 
grape  growers  should  be  followed  elsewhere, 
and  what  is  to  be  done  should  bo  done  very 
quickly.     Tho  committees  oppoiuted  to  col- 
lect the  funds  must  set  to  work  without  any 
loss  of  time  ond  render  an  account  of  their 
stewardship.    The  present  session  of  Con- 
gress is  a  short  one,  but  tho  Spurious  Wine 
Bill  should  be  agitoted  while  it  lasts.     So 
far  nothing  definite  has  been  occomplished. 


December  24,  1886 


BAJS   FRAKCISCO    MEKCHAIfT 


Y3 


THE    WOOIi    TABIFF    aVESriON. 


The  qncBtion  of  reducing  the  tariff  on 
wools  is  agftiu  before  Congrtss,  aud  we 
sincerely  hope  that  dc-timte  action  will  be 
taken  with  regard  to  the  finer  grades  that 
are  not  produced  in  this  country,  but  which 
are  necessary  for  manufacturing  purposes. 
An  article  on  the  subject  by  Mr.  Truitt, 
which  was  originally  published  in  thu  Bul- 
i  letin  of  the  Phiiadelphia  Textile  Associa- 
tion, is  so  full  of  interesting  imfornintion 
on  this  subject  that  wo  reproduce  a  portion 
of  it  as  follows: 

"No  fabric  used  for  men's  wear  ever 
became  so  popular  or  entered  into  snch 
universal  consumption  as  worsted  cloth; 
,_and  from  its  first  introduction  up  to  the 
feeseut  day,  it  has  steadily  held  its  owl» 
displacing  to  such  an  extent  all  other  tex- 
tures, that  the  workingman's  cheapest,  and 
the  gentleman's  most  expensive  suit,  are 
alike  composed  of  the  now  well-known 
'  Diagonal '  or  similar  patterns. 

"First  manufactured  in  this  country  by 
the  Washington  Hills  in  ]868,  these  goods 
sprang  immediately  into  favor,  and  every 
mill  having  suitable  looms  at  once  began  to 
produce  them.  Up  to  this  time,  worsted 
yarn  had  been  used  only  in  dress-goods, 
braids,  nubias,  shawls,  aud  other  light 
materials  for  ladies'  wear;  and  the  quantity 
of  wool  required  being  small,  was  easily 
obtained  iu  this  country.  What  little  fine 
wool  was  required  came  from  Australia, 
and  was  used  iu  a  few  mills  for  fine  de- 
laines, etc.  With  their  increasing  popu- 
larity, however,  came  an  enlarged  demand 
for  suitable  wool,  so  that  the  clip  of  the 
country  increased  from  103,000,000  lbs.  in 
1870  to  320,000,000  in  1883.  No  event  iu 
the  history  of  Ameiican  woolen  manufac- 
ture ever  created  such  a  complete  revolu- 
tion or  gave  such  an  impetus  to  the  growth 
of  good  wool  and  the  spinning  of  worsted 
yarns.  Cards  and  mules  were  thrown 
aside  to  make  room  for  combs  and  spinning 
frames;  existing  plants  were  extended  un- 
til no  farther  room  was  left;  and  new  es- 
tablishments for  producing  this  yarn  ap- 
peared with  surprising  rapidity.  So  large 
was  the  accession  to  worsted  machinery, 
that  from  a  small  number  in  18G7,  the 
number  in  1880  was  3G0;  aud  on  January 
1,  1886,  from  the  most  reliable  information 
we  can  obtain,  there  were  in  this  country, 
not  including  the  carpet  trade,  no  less  than 
563  combs,  occupied  as  follows: 

Braids , 20 

Alpacas 2S 

Bradford  etufft)  or  ladies  dress-goods 13-1 

Men's  wear,  worsted  ooatings 119 

Spinning  mills  making  yarn  for  thu  trade  gener- 
ally, but  principally  for  woretcd  coatings 262 

In  all... 663 

"This  represents  an  investment  in  ma- 
chinery alone  of  over  $1-1,000,000,  employ- 
ing over  17,000  hands,  aud  paying  out  in 
wages  at  least  $5,000,000  per  year.  Of 
this  number  it  will  be  observed  that  more 
than  half  are  employed  in  making  yarns 
(or  worsted  suitings. 

••We  are  within  bounds  in  staling  as  a 
careful  estimate  that  each  comb  will  cou_ 
8ume  in  clean  scoured  wool  of 

^4,^  over  000  lbs.  per  day 
^to  )4  *■  3-»5  '■  •'  '• 
X,  XX,  and  abuve,  over  275  lbs.  per  day. 

*■  All  the  wools  referred  to  in  this  article  are  of 
class  2,  in  the  Tariff  Schedule,  althouch  many  •>'.  the 
flne  gmdes  brought  under  eliiss  1,  or  clothing  wools, 
are  used  for  I'onibinn  purposes. 

The  terras  >n,  \,  H  mean  ^,  >•;  and  Uj  merino 
blooti;  and  X,  XX,  and  above  mean  %.  -"y,  to  full 
merino  blood,  and  arc  the  terms  nsed  in  thu  trade. 

**  It  is  of  course  impossible  to  say  upon 

exactly  which  class  of  wool  any  number  of 

these  machines  will  run  for  any  specified 

length   of    time;    but  after  obtaining    tho 


opinion  of  some  of  the  beet-informed  per- 
sons iu  the  trade,  we  believe  the  following 
arrangement  will  be  found  very  close  to 
the  actual  average  runoing  proportion  as 
to  quality: — 

On  X,  XX,  and  above 187 

■'  -Si  to  1.^  .  ir,2 

"  ;*' and  Uraid 224 

5<J3 

"  Now,  if    the   conditions  of  trade  were 

such  as  to  allow   these  combs  to  run  300 

days  per  year,  they  would,  upon  the  above 

basis,  consirme  in  clean  scoured  wool — 

\a....'. .10,320,000  lbs 

%toi*j 15.960.000    " 

.X,-XX,  and  above 18,480,000    " 

Oratotal  of 7-1.760.0(X)  lbs. 

"  In  order  to  arrive  at  some  conclusion 
as  to  the  amount  of  wool  in  grease  this 
represents,  we  will  suppose  the  %,  %  and 
%  to  be  unwashed  wools  from  Missouri. 
Indiana,  Kentucky,  West  Virginia,  Oregon 
and  Washington  Territoiy,  and  believe  that 
an  inside  estimate  of  shrinkage  would  be 
about  40  per  cent. 

"The  X,  XX,  and  above  we  will  suppose 
to  be  Ohio,  West  Virginia,  Michigan  and 
New  York  washed  fleeces  as  they  come, 
and  believe  that  50  per  cent,  would  be 
inside  of  their  real  shrinkage. 

"  Upon  this  basis  it  will  be  seen  that  the 

amount  of  wool  in  grease  consumed  would 

be  in  net  lbs. — 

1;. 67,200,000  lbs. 

Ca  to  % 26,«00.0<}0    '■ 

X,  XX,  and  above 36,960,000   " 

Or  a  total  of 130,760,000  lbs. 

•'As  our  figures  are  all  within  bounds, 
;ind  any  extra  demand  would  probably 
cause  overtime,  it  is  uot  too  much  to  say 
our  capacity  for  consumption  is  now  not 
less  than  140,000,000  lbs.  of  combing  aud 
delaine  wool  per  year. 

"As  it  is  capable  of  demonstration  that 
we  grow  in  the  United  States,  by  the  high 
est  estimates,  not  over  60,000,000  pounds 
(aud  that  is  decreasing  every  year),  it  is 
plain  to  be  seen  that  we  are  growing  just 
100,000,000  pounds  less  than  we  have  a 
just  right  to  expect  a  market  for. 

"  It  is  worthy  of  serious  consideration 
that  in  yarns  made  upon  cards,  many  sub- 
stitutes for  wool  can  be  and  are  used  to  an 
enormous  extent;  cotton,  hair,  waste  and 
shoddies  of  every  description  form,  some- 
times, the  greatest  proportion  of  a  so-called 
woolen  thread.  So  that  when  an  enlarged 
demand  for  woolen  goods  causes  an  advance 
in  price  of  raw  material,  the  consumption 
of  wool  does  not  increase  in  proportion  to 
the  augmented  sales  of  cloth,  but  larger 
and  larger  percentages  of  shoddy  and  other 
substitutes  are  introduced;  and  instead  of 
the  wool-grower  obtaining  any  benefit,  the 
ragman  reaps  his  harvest. 

"  Such  is  not  the  case,  however,  in  re- 
gard to  worsted  goods;  for  every  pound  of 
worsttd  yarn  is  made  of  good  sound  wooj 
of  the  best  character,  and  no  substitute  of 
any  kind  can  be  employed  in  its  construc- 
tion, or  is  ever  likely  to  be.  Consequently 
augmented  sale  of  worsteds  means  in- 
creased consumption  of  wool,  and  uot 
shoddy." 

From  the  foregoing  it  appears  that  the 
consuming  capacity  of  combing  and  de- 
laine wool  in  the  United  States  is  140,000,- 
000  pounds.  But  the  supply  is  less  than 
that  amount  by  100,000,000  pounds.  As 
the  duty  on  wool  is  prohibitory,  the  fac- 
tories have  to  remain  partially  idle,  it  be- 
ing the  policy  of  the  Government  to  ex- 
clude foreign  wools  simply  because  they 
are  foreign,  although  they  are  necessary  iu 
order  to  keep  the  factories  ranuiog  and  find 


employment  for  thousands  of  people.    The 

machinery  alone  represents  $14,000,000 
and  the  wages  another  $5,000,000.  The 
hitter,  of  course,  would  be  increased  if  we 
had  the  wool.  But,  instead  of  importiug 
the  100,000,000  pounds  of  wool  that  is 
wanted,  and  having  it  manufactured  here, 
we  now  permit  foreigners  to  manufacture 
it,  we  pay  for  foreign  labor  instead  of 
American  labor  as  well  as  Tor  the  wool.  It 
would  bo  far  better  for  us  to  pay  for  the 
wool  alone  aud  distribute  the  wages  among 
our  own  people.  The  goods  are  used  here 
and  we  must  have  them.  We  have  not  got 
the  wool  aud  are  not  permitted  to  get  it 
owing  to  the  proliibitory  tarifl".  The  pro- 
duction of  these  fine  wools  in  the  United 
States  is  decreasing,  as  the  laud,  iu  the  few 
places  where  they  can  be  grown,  is  too 
valuable  for  wool  raising.  It  is  raised, 
however,  in  other  countries  aud  cau  be 
supplied  in  any  quantity  desired.  The 
best  thing  that  we  can  do,  therefore,  is  to 
buy  the  wool  and  manufacture  it  in  this 
country,  thus  utilizing  our  nuichiuery  and 
finding  employment  for  thousands  of  peo- 
ple. As  no  substitute  can  be  used  for 
wool  in  the  manufacture  of  worsted  goods, 
there  can  be  no  possible  opposition  to 
the  reduction  of  the  tariff  on  fine  wools. 
Shoddy  cannot  be  introduced,  therefore 
it  will  not  interfere  even  with  the  industry 
of  the  ragman.  Common  sense  indicates  a 
reduction  of  the  tariff. 


ENE3I1ES    OF      THI-:     VIXE. 


The  Italian  Government  arranged  an  ex 
hibition  of  tools  used  for  fightiug  diseases 
aud  insect  enemies  of  the  vine.  That  ex 
position  began  on  the  16th  of  October  in 
Florence.  The  Comizio  Agrario  of  that 
town  had  asked  eminent  men  to  hold  con 
ferences  on  the  same  subjects.  More  than 
a  hundred  participants  met  and  among 
them,  from  other  countries,  Professors  G. 
Foex  aud  Viala  of  Montpellier,  M.  Cornu 
of  Paris,  H.  Horvath  of  Budapest,  Baron 
Felix  V.  Thuraen,  a-id  Professor  Giordano 
of  Gorizia,  Directors  Hugues  of  Pareuzo 
and  E.  Mach  of  San  Blichele.  Of  Italian 
scientists  and  practical  growers  there  were 
present:  Professor  Targioni,  Tozetti,  Can- 
toni,  Cavazza,  Toscanelli,  Cuboni,  Lawiey, 
Caruei,  Bellussi,  Curletti,  Comes,  Sestiui, 
Eriosi  and  others,  not  to  forget  the  Com- 
missioner of  Agriculture. 

It  was  elicited  that  gaseous  means  for 
destroying  insects  or  peronospera  had  not 
shown  any  useful  results,  nor  had  lime  and 
ashes  mixed,  and  lime  and  sulphur  mixed 
shown  any  practical  effect.  But  mixtures, 
in  which  copper  vitriol  entered,  had  proved 
the  virtues  of  that  substance.  Free  sul 
phuric  acid  and  acidulated  sulphur  have  iu 
some  cases  been  of  Service.  Among  liquid 
remedies  against  peronospera  milk  of  lime 
has  shown  best   results. 

Five  silver  medals  and  eleven  bronze 
ones  were  given  for  pcronospera-apparatus. 
Diplomas  of  honor  were  given  to  the  Italian 
ministry  of  Agriculture,  to  the  entomologi- 
cal division  of  the  ngricultural  department 
at  Washington,  experimental  stations  at 
Budapest,  Montpellier  and  Florence.  A 
gold  medal  for  his  excelsior  injector  was 
awarded  to  Mr.  Vermorel  of  Villefranche 
snr  Rhone,  5  silver  medals  were  given,  2 
of  them  to  French  and  3  to  Italian  exhibi- 
tors aud  7  bronze  ones,  one  of  which  was 
for  a  French  exhibitor.  The  Government 
of  Italy  is  cei-taiuly  to  be  complimented  for 
its  great  solicitude  and  watchfulness  for  the 
grape  interests. 


VITICULTOBAI.    STATISTICS. 


The  report  of  the  Stftte  Board  of  Equal- 
ization has  been  published  and  it  contains 
the  usual  statibtics  relating  to  vineyards 
according  to  counties.  The  r«tiability  of 
the  figures  given  is  questioned  by  the  fol- 
lowing note  in  the  report:"  Placer  County 
is  assessed  in  districts.  The  Assessor  of 
District  No.  2  reports  200  boxes  of  raisins 
while  in  DiHtrict  No.  I,  where,  within  two 
miles  of  Kocklin,  the  California  Kaisin 
Company  cultivate  nearly  200  acres  of 
raisin  grapes,  the  Assessor  reportfl,  as  to 
the  number  of  boxes  of  raisins  in  his  dis- 
trict, (impossible  to  ascertain.)  The 
Assessor  of  Marin  reports  107,000  acres  of 
vines,  which  is,  of  course,  untrue.  He 
possibly  means  vines."  The  Marin  man's 
acreage  however  is  uot  included.  We  give 
the  following  figures  from  the  report; 
Tablo   Grapes. 

A^s  Acres 

1  year 3,179 

2  years 5.201 

3yc-anj 4,667 

4  years 1,346 

5  years 5,018 

Total  Acreage 1G,310 

Wine    Grapes. 
Age  Acres 

1  var 16,686 

^  years 19,867 

Syeara 21,306 

4  vears 11,156 

5  years 23,267 

Total  Acreage 90,779 

R&iain  Grapes. 
Age  Acres 

1   vear  1.972 

ti  years 1,787 

:l  vears 1.268 

4  years 1.211 

5  years 1,774 

Total  Acreage 8,012 

This  gives  us  a  total  of  118,101  acres  of 
vines  planted  in  California.  From  the  av- 
erage yield  per  acre,  in  tons,  as  given  for 
the  separate  counties  we  get  the  following 
average  yield  for  the  whole  State: 

Average  yelM  per  scrs 
lo  tons. 

Table  grapes 3.26 

Wine  grapes 3.65i 

Kaiain  grapes 3.22} 

The  total  product  of  the  bearing  vines  in 

1884  is  given  as  follows: 

Grapes  soU  for  market— pounds 24,6«4.227 

Wine  made  - irallons  14,457,890 

Raisins  made— boxes 144,887 

The  quantity  of  wine  assessed  was 
4,757,899  gallons  of  the  value  of  $1,000,136, 
an  average  valuation  of  21  1-5  cents  per 
gallon.  If  the  above  figures  are  reliable 
then  they  show  tliat,  within  the  year,  there 
were  sold  and  shipped  out  of  the  Stato 
nearly  10,000,000  gallons  of  wine  besides 
what  surplus  might  have  been  on  hand 
from  the  previous  year.  Nap-i  was  assessed 
for  almost  2,000,000  gallons  of  wine,  Sono- 
ma for  1,320,000  gallons,  Los  Angeles  for 
747,150  gallons,  yet  there  was  not  a  gallon 
o!  wine  assessed  in  San  Francisco  !  It 
is  now  iu  order  for  the  wine  merchants  to 
explain,  as  we  believe  we  have  heard  com- 
plaints from  them  of  being  overstocked. 
But  this  may  have  been  at  the  baying  and 
not  at  the  assessing  season.  Truly,  the 
figures  of  the  assessors  are  interestingly 
inaccurate. 

Mr.  F.  Pohndorflf  Jr.  has  left  Califomift 
to  join  his  father  in  Washington,  the  latter's 
wine  business  there  having  already  increas- 
ed so  much  as  to  require  additional  assist- 
ance .  It  is  probable  that  Mr.  Crabb's  wines 
will  shortly  be  established  in  another  East- 
ern market. 

The  R'^port  of  the  Fourth  Annual  Stato 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  aro 
one  dollar  each,  but  special  rates  can  bo 
obtained  for  fire  copies  or  more. 


S.VN   FRANCISCO    IMEROHANT. 
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wine    AilnUer«tl*«. 

The  following  Rre  fwmo  common  rcac- 
tioiiH  whiib  'vtll  timbit*  ftiiylnuly  wilh  tht- 
Hlih'btfHi  kiiiiwU'«l(<«>  of  clii-mistry  to  iiMOor- 
taiu  wbi-tli'  r  wiuu  ih  mlull*  ratfd  or  not: 

NHtaral  Wiuf. — A  BoliUmu  of  ciirbomite 
of  iioila  mixt'd  wilb  uittiiml  wiiu-  pruilnc.  s  u 
luixtnrt*  of  a  gretuiKb  or  yillowUh  gniy, 
aooonliug  to  the  qmility  of  tbi-  wine.  Pro- 
touitrntu  of  mi-rcury  iiiuki-H  n  piailinb  gray 
prfei|>ilnl{>,  und  renders  tbe  liquid  wbile  or 
Atraw  colond.  A  mixture  of  fqiiiil  (innnti- 
(ii-H  of  iinnuouiti  Aud  red  wiue  ]>r(HUiCL*s  n 
green,  wbicb  in  cbiinged  to  Hlniw  color  if 
ibere  m  too  niucb  nniinonin.  A  diiturnti-d 
solution  of  bonix,  nmtX  in  tbi-  proportions 
of  two  of  boriix  for  one  of  wiiii-.  prodiicoH  n 
Heries  of  colors  vitryiiig  from  grny  to  tlax- 
flower  color,  aud  bluish  gray  with  i\  ting.' 
of  green.  liuryta  water  forms  a  prtcipitate, 
find  the  liquid  whin  tilti-red  takes  an  olive 
color.  Solph  hjHlrate  of  nmmoiiiu,  mixed 
with  natural  wiue  in  equal  proportions  and 
then  filttrrd,  has  a  fine  green  color.  Sub- 
acotatti  of  lead  forms  a  precipitate  of  either 
a  blue,  greenish  blue,  or  bright  gret-u  color, 
leaving  the  liquid  colorless.  There  are 
many  other  reactions  by  which  uatura' 
wine  may  bo  known,  but  the  tibove  are 
Bufflciout;  tbtTeforo  wu  pass  on  to  those  for 
adulterated  wines. 

Wines  Colored  with  Campeachy  Wood. — 
It  is  advisable  tirst  to  tiud  if  the  *viu:;  con- 
tains  alum  or  tartaric  acid,  as  it  is  only  by 
the  use  of  these  substances  that  the  wine- 
keeps  its  color.  If  the  wine  be  treated  with 
acetate  of  copper,  or  better  still,  B-rzeliu 
paper,  it  will  take  u  violet  bluish  tint.  If 
the  wiue  be  treated  with  sulphuric  ether, 
it  will  take  a  yellowish  color  iu  proportion 
to  the  quantity  of  campeachy  which  the 
wiue  couUiius.  If  the  liquid  bu  decaut-'d, 
and  some  drops  of  ammonia  be  added,  the 
color  will  be  rosy,  which  with  an  excess  of 
the  reactive  ageut,  will  be  changed   to   red. 

Wines  Colored  with  Beet-root.— With 
carbonate  of  soda,  the  wiue  preserves  its 
color  if  the  beel-root  has  been  added  after 
fermentation,  but  takes  a  grayish  yellow 
if  it  has  not  been  fermeuted.  If  treated 
with  ammonia,  it  produces  a  dark  yellow 
color  if  the  beet- root  has  uot  b  en  fermented 
with  the  wiue,  and  a  bronze  color  if  it   has. 

Wine  Colored  with  Indigo, — If  treated 
with  sulphate  of  potassium,  the  indigo  is 
precipitated,  and  can  bo  separated  by  de- 
canting; or  if  with  a  sohitiou  of  acetate  of 
alum,  the  liquid  becomes  blue.  This  ex- 
periment can  brt  observed  better  if  the  wiuo 
be  mixed  with  four  or  five  times  its  volume 
of  water.  Gautier  says  that  by  these  meaus 
he  hns  detected  the  presence  of  a  uiilHontb 
part  of  indigo. 

"Wine  colored  with  Orseilla. —  A  very 
good  reaction  is  obtained  by  healing  these 
wines  with  sulphuric  ither,  whieh  becomes 
a  bright  red,  and  if  afterwards  treated  with 
nmmonia,  becomes  violet.  Cotton  wool 
put  iu  the  wiue,  and  then  treated  for  some 
minutes,  aud  afterwards  well  washed,  takes 
a  rosy  color  like  fuchsiue,  but  it  can  be 
readily  distinguished,  as  if  the  cotton  be 
treated  with  ammonia,  it  becomes  violet, 
and  if  with  hydrochloric  or  snlphurte  acids, 
it  tarns  red. 

Wines  Colored  with  Brazil  Wood. — A 
few  threads  of  silk  introduced  into  the  wine 
will  become  lilac  colored,  with  a  maroon 
tinge;  or  if  uiixed  with  ammonia  and  boiled 
for  a  moment,  the  silk  will  b.como  a  red- 
dish lilac;  or  if  boiled  with  lime  water,  the 
silk  wilt  become  an  ashy  gray. 

Wincfl  Colored  with  Elderberries.— Ace- 
tat©  of  alum  produces  a   precipitate   which 


loarea    the    liquid    either    violet    ftr    lilac 

cfdored;  bicarbonatu  of  Koda  produeeg  a 
lilae  color,  which  rapidly  changes  to  a  gray' 
mixed  with  a  greeiiisb  blue. 

Wine  C'olored  with  I'rivet  Bcrritm. — Snl- 
phate  of  alum  produces  a  violet  precipitate. 
With  alum  and  acetate  of  lead,  a  blulsh- 
giiry  precipitate  will  b  ■  formed,  leaving  the 
liquid  blur,  which  forma  the  special  dis- 
tinction of  this  reaction. 

Wiue  Colond  wilh  Myrtle. — Sulphate  of 
copper  color>4  this  wino  violet.  Ammonia 
prodnc^fl  a  grayish-yellow  or  a  grayish- 
green. 

Wino  Colored  with  Fitolaca. -Hydrochloric 
acid  increases  the  color  to  a  violet-blue. 
Aluminate  of  potash  produces  a  bright  rose 
color.  Protonitrate  of  mercury  produces  a 
yi'Ilow  color,  and  a  lilac  if  the  wine  has 
been  previously  treated  ivith  ammonia. 

Wine  Colored  with  Black  Mallows,— 
This  wiue  la  similar  to  that  which  coutaius 
cauipeftfihy  wood,  as  it  will  ouly  keep  its 
color  by  the  addition  of  alum,  or  a  large 
quantity  of  taitaric  acid,  so  it  is  sutlicient 
to  detect  the  presence  of  these  bodies;  how- 
ever, if  the  wiuo  be  treated  with  alum  or 
acetate  of  lead,  it  produces  a  bluish-gray 
precipitate  like  a  natural  wiue,  but  the 
liquid  remains  a  pale  blue. 

Wine  Colored  with  Cochiueal, — If  this 
wine  be  treated  with  tannin  aud  gelatine, 
and  then  filtered,  the  liquid  will  bo  red. 
Some  threads  of  white  wool  left  iu  the  fil- 
tered liquid  for  twenty-four  hours,  and 
afterwards  washed  aud  dried  at  a  temp.'ra- 
ture  of  212  degrees,  will  become  a  winy 
violet.  The  dyed  wool,  if  treated  with 
chloride  of  zinc,  then  washed  with  carbon- 
ate of  soda  aud  diied  again,  will  become  a 
beautiful  purple. — The  Vigneron. 


CALIFORNIA     WIBJE. 


[F,  PohadorfT  in  Boafort'a  Wine  and  Spirit  Circular.] 
From  transplanted  French  varieties  that 
are  now  prospering  ou  the  Pacific  Slope, 
Califoruia  is  now  producing  several  varieties 
of  a  type  of  wine  of  a  rich  vinous  character 
that  makes  them  worthy  rivals  of  their 
progenitors.  Some  of  these  are  enumerated 
iu  Wetmoru's  Ampelogruphy. 

Portals  (Sau  Jose)  Ploussard  is,  when 
matured,  a  full  bodied  analogy  to  the  com- 
mou  imiJorted  wines  that  go  under  the 
generic  name  of  Burgundy. 

The  blends  (some  of  which  are  really 
creditable)  of  heavy  body  aud  deep  tint, 
that  are  kuowu  as  C'alifornia  Burgundy, 
will  soon  give  way  to  more  legitimate  types, 
similiar  in  character  to  the  real  French 
wiucs  and  cuiiiiug  from  the  same  pareut 
stocks. 

We  can  only  hope  that  our  Califoruia 
production  may  compete  with  the  ordinary 
European  article.  When  it  comes  to  match- 
ing perfect  Burgundies  of  the  grand  frus, 
we  must  leave  the  task  to  be  performed  liy 
our  grand-chililreu  in  some  locality  yet  to 
be  discovered.  We  shall  deserve  credit  fo 
having  made  a  beginning.  The  writer  is 
handling  a  wine  made  from  Crabb's  Black 
Burgundy  (supposed  to  be  the  Pineau  Noir 
of  the  Charentes)  that  is  gaining  much  fav 
or  among  French  families  iu  New  Orleans 
and  among  connoisseurs  iu  Washington. 
Thousand  of  acres  have  been  planted  with 
Crabb's  Burgundy  and  the  bearing  qxialities 
of  the  vine,  added  to  the  quality  of  the  wine, 
promise  to  make  it  a  great  favorite  and 
denionstrate  tlie  wisdom  of  its  propagation. 
An  addition  of  about  one-third  of  water  im- 
proves the  drinking  cpiality  of  this  wine. 

The  trials  of  new  varieties,  in  which  the 
writer  has  takeu   an  active  part  during  the 


pffcHt  few  years  at  the  University  of  Califor- 
nia aud  at  State  ConTcntioiis,  have  been 
quite  incomplete  and  have  admitted  of  llttl-- 
more  than  conjecture  as  to  probable  r-sult. 
Tile  Gro^sbhmcof  Swiss  origin,  and  the  ctilor 
wine  from  the  Barbera  grape,  and  others 
capable  of  ullaining  a  high  saccharine  de- 
gr.  e  by  long  ripening  may  be  found  useful 
in  UeiidB  of  the  Buiguudy  type.  The 
Trousseau  grape  in  proper  locations  may  al- 
so be  utiliz.-d  iu  this  way.  Of  the  value  of 
the  Tannat  in  this  connection  there  cau  be 
10  doubt. 

Wines  of  the  Roussillon  type  will  before 
very  long  be  supplanted  by  California 
growths  of  similar  character,  aud  growers 
iu  Eastern  aud  Sontheastern  States  will  fiud 
a  welcome  aid  in  th<'«c  wines.  California 
viueyarilists  will  also  find  these  a  great 
assistance  to  their  low  grade  wiues  from  the 
large  producers.  The  hot  valleys  of  the 
Sacraiuenti)  and  San  Joaquin  will  produce 
these  heavy  qualities  in  great  abundance. 
The  same  may  be  said  of  the  Fresno  region, 
where,  during  tlie  past  two  or  three  years, 
much  has  been  done  by  progressive  plant- 
ers. 

Carignau  and  Grenache  grapes  will  in 
certain  localities  produce  these  types.  Sau- 
ta  Clara  County  showed  the  best  of  them 
at  the  last  San  Francisco  Convention,  al- 
though she  had  met  with  little  sucsess  iu 
this  directiou  in  previous  years. 

The  Bousce-.'ts  are  said  to  be  capital  pro- 
ducers of  deep  tinted  wiues  aud  iu  combina- 
tion with  grades  like  the  Berlau,  Grossblauc, 
Tannat,  Cinsaut,  Mondeuse,  Mataro.  Lenoir 
aud  Meuni  r  may  even  produce  wiues  of 
good  quality.  Bat  this  will  require  much 
experimenting.  Some  Portugi  se  varieties 
have  also  shown  good  promise.  It  may  be 
said  that  varieties  proper  for  the  produc- 
tion of  the  Southern  French  type  of  wiue 
are  doing  well.  Teiuturiers  are  also  con- 
sidered of  great  value  but  they  are  used  only 
for  tinting  bleuds. 

As  tiui'-  goes  on,  uiccr  distinctions  will  be 
made  in  quality  and  difiVrent  localities  in 
the  State  will  obtain  credit  and  reputation 
that  properly  belongs  to  them.  The  present 
and  future  vintages  will  supply  a  larger 
number  of  varieties  for  experiment  and  re- 
search. The  importance  of  the  study  of  the 
fitness  of  each  vaiiely  for  its  locality  cauuot 
be  over  estimated. 

In  making  wines  of  the  Bordeaux  type 
nothing  will  succeed  but  j^rafts  from  Gironde 
vineyards.  We  Icnow  that  wo  now  have 
wines  that  could  uot  have  beeu  dreamed  of 
in  California  six  years  ago.  We  have  com- 
petent witnesses  to  prove  that  from  one 
Cabernet,  without  any  addition  of  Malbec 
or  any  other  grape,  we  can  produce  a  wiue 
that  puzzles  a  French  connoisseur  aud 
transports  his  itnagination  to  the  banks  of 
the  Garonne.  We  cannot  expect  to  compete 
with  the  grand  growths  of  France,  but  wo 
may  look  forward  with  coufideuce  to  a  wiue 
that  will  bring  a  gooil  price  and  stand  up 
in  our  markets  with  the  ordinary  produo 
tions  of  the  Gironde. 

Pacilii?  Bank. 


Baron  Babe's  Weinlaube  atates  that  Mr. 
Mailer  of  KItville,  sparkling  wine  manu- 
facturer and  dealer  in  wines,  has  put  up  iu 
his  cellar  a  larg-  vat,  made  iu  Srirdis-'uhsu- 
sen,  of  the  capacity  of  30,45;)  gallons  or 
i:iS(l  hectoliters.  The  staves  of  the  vat  are 
from  Hungary,  and  the  cost  is  aearly  3,300 
dollars. 


DIVIDEND  NOTICE. 

The  Cerman  Savings  and  Loan  Society, 

«^tk  DlVlliKNI)  NOTHK    THE  C.KKMAN    SAV. 

*^^        inirt  atiil  Limn  S-iiicty.  -  For    the   half  your 
eruliriK  DoeciiilR-r  31,  188<(,  tlio  Itoari]    of     Ulrevtor* 
o(  1  hi;  (ierinaii  Savjnjfs  oral  Loaa  Societv  hai  di-clurvd  j 
a  ilivideiid  at  the  rutn  of    four    and    thirty  two    oiio-j 
hunilreittha  (1  li'i  lOo)  per  cent  per  anntiin  on  ten 
ilop.)8itH,     aiaJ     three     and     Hixty     cnf-handredtl 
i'.i  li  -lUOj  per  ci-nt  per  anriu:ii  OH  ordin  ry  deposit!' 
payable*  on  and&ftor  3il  day  »(  Januarv.  1H87. 

By  order.  OKO    LKTTE,  Secretory. 


Some  one  said:  "Banks  are  the  baro- 
meters of  the  financial  atmosphere."  If 
that  is  true  we  would  ai'gue  from  the  last 
statement  of  the  Pacific  Bank  that  business 
is  in  a  much  more  flourishing  condition 
than  our  other  sources  of  information  had 
led  us  to  believe.  However,  this  old  insti- 
tution is  always  expected  to  keep  a  little  iu 
advance  of  its  competitors  aud  its  condition 
may  indicate  a  brighter  state  of  business 
thau  really   exists. 


NATOMA 

Water  and  Mining  Co. 

WE  OFFER  FOR  SALE 

CUTTINGS 


rALOMINO 

I'EUKO  XIUENEZ 

liEliA 

CAIiERNET  FRANC 

IIEELOT   

CAIiERNET  SAUVIGNON  ... 

VERUOT 

MALBECK  DE   BORDEAUX. 

PETITE  SIRRAH 

.SAUVIGNON  BLANC 

CINSANT 

SEMILLON  BLANC 

MONDEUSE 

CLAIRETTE  BLANCHE 

CARIGNAN 

CHAUCHE  NOIR 

GRENACHE . 


CM 


.-I        ] 


CRABB'S  BL.  BURGUNDY.. 

M.VFARO • .. 

MEUNIER    

TROUSSEAU  , 

ZINF.VNDEL 

BURGER 

COLOMBAR   

WEST'S  \VH.  PROLIFIC... 

BLACK  FERRAKA 

EMPEROR 

FLAME  TOKAY 


J 


LENOIE $7.50  per  1000 

For  further  iTiforiiiiitioii  :il'plv  to  the 

Natoma  Water  &  Mining  Co. 
Natoma,  Sicramento  Co.,  Cal, 


RAMIE  PLANTS, 

OLIVE  CUTTINGS 
.A.  XX  d     TT  ar  o  ©  s  I 

IN  LOTS  OF 

(CO,      1,000     AND      10,000. 


Fruit  and  Ornamental  Trees 

IN  ENDLESS  VARIETY. 


Field,  Garden,  Flowe.'  and  Tree  Seeds 

FKE.HII  AXD  KKLIABLE, 

At  Lowkst  Ratbs. 

Catalogues  on  Application 

Trumbull  &  Beebe, 

419  421  Sansome  St.,  San  Francisco. 


December  24,  1S8G 


SAJsT   PRAKCISCO    MERCHANT. 
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i  WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FEANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL  ' 

>S  .  NO,    4    BISHOPSCATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and  Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,   Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand,  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKG   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKC    CO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONES    &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Ceo.  W.  Hume's  "Flag"  brand, 

Hapgood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean    Canning  Co. 

Badolett  &  Co.,  (Flats', 


Washington    Pkg  Go's   "Favorite"  Scandinavian  Pkg  Co.j 

Brand,  West  Coast  Pkg  Co., 

Epicure"  brand,  Warren  &  Co-, 

Pacific  Union  Pkg  Co.,  "Carquinez"  brandi 

Cutting  Pkg  Go's   "Cocktail"  (Flats),  Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand, 


.ALASKA     FISH! 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing*  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canncil    I'^ruitii    and  Canned  Salmon  are  incomparable,  and   we  will   make  prices  F.O.B.    or    C.I.F.    for   Great 

Britain,  Australia  and  tlie  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M-  S.  8.  GO'S  STEAMER  GRENADA, IDECEWIBER  I  »,  1888. 


TO   NEW  YOUK. 


aiiirrau. 

rAOtAOVa  AKD  OOKTOITS. 

OAUosa 

VALCl 

Ucbmui  k  Ju»bl 

IBboiTfUWinK 

7:1:) 
1,220 

l.iiiw 

«2S7 
477 

Ttoul  •inouni  ol  WIno 

f7«5 

TO   CENTRAL  AMEUICA. 


A.Oorlnta 

E  II,  Ul'nioii 

L  8  a  M,  Ai>iAp«U  . 

LT,!,*  Inloo 

E  II,  U  Union 

A  C  D,  AcftJulU 


DS,  A<>JulU.  ... 
F  P  C,  L*  Union  , 
J  A  P.  L>  t'nion. . 


SO,  Aojutls... 
II  I,  Anajull*.... 


C  0.  U  In  diamond. 
}  II  V 


A  Z  A  Co  San  Jom  daOumtom 
SFCOorlDio 


J  Uunillnch  &  Co. . 


E  R  Lllk-iithal  IL  Co  . 
JohnTWriBhl 


SloilkoDroa 

KohlorK  Frolillnic.. 


B  Drorlua  fc  Co.. 


Kullman,  Salz  &  Co.. 
Cabrera,  Roma  tt  Co  . 


1  barrel  Wine 

1  kvii  Uraniljr 

2  liarrel*  Whlakcy... 
I  kci!  Wino 

1  piiLkiVi.'c  llraiiily  . . 

2  kiv»  Wiiic 

2c5i.ca  Wine 

■1  l»arrt-'l«  Ciart-t.... 

2  l);iriei«  Claret 

21    Ki'tfo  Winu 

1  h:(ir  barrels  Wine. 

ea,iea  Whiskey 

ko^'il  Wliitkev 

H  halfbarrela  \Vine, 

20  kei;8  Wino 

1-1  eases  W*inc 

1  hail  liarrel  Wine.. 

70  easeH  Wine  

.">  liarreip  Wino 

1 2  easeH  Wine 

75  eajte*  Wine 

5  eases  Whiskey 

■">  i)arrel9  Wine 

I  liarrel  llranily 

;J0  eases  Wine 

I  barrels  Wine 

1  linrrel  Wine 

24  eases  Wine 

3  boxes  Wino 


....  I 
....  ) 
....  f 


Total  anionnt  of  Wine,  257  cases  anj. 

Total  amount  of  [{ranily 

Tot'<l  amount  nf  Wliiskey 


50 
10 

8' 

lO 

3 

20 

240 
100 

303 

16 

298 

2' 
243 


193 

48 


1800 

13 

lOi 


•36 

ao 

118 

111 

21 


18(1 
51 J 


204 

220 

30 
375 
175 

55 
345 

55 
105 
115 
115 
210 

29 
lie.' 

33 

S22ni 

159 

232 


D.  G.Paul  picktd  lliia  bcosou  from  tho 
Hix  ncroH  of  Ziiifuudt,*!  viuea  on  hie  place, 
fronting  on  Berki-U-y  Avcnuo,  39  tons  of 
j-mjieH,  or  ftii  uviTuge  of  Hix  aml-ii-liiilf 
tou8  per  acre.  The  vinos  are  iu  tbfir  fiflh 
year.  In  their  thiril,  they  averaged  twii 
and-a-balf    tons    to    the    acre. — iii'trwiorc 

IltTilhl. 


TOKALON  VINEYARD 


NAPA   COUNTY,   CAL. 


1  .M  P  O  K  T  A  N  T 


VINE  CUTTINGS 


FOR    SALE. 


TO   MEXICO. 


J  0  Moyerink 

49 

144 

«0 

268 

314 

88 
03 

«35 

1  Gutte 

HO 

100 

1  eask  Claret  

8  casks  Wine 

ObarrelsWine ) 

0  eases  Wine :  f 

32 

H  P   Tlualw     

Koblvr  &  Frohlibif 

242 

U  dt  Co,  Purrto  Angfllo 

223 
58 

L  H  San  BloH 

21  cases  and 

40 

Total  amount  of  Wine. 

986 

$827 

TO   PANAMA. 


8  R CRSplvalo&Co 8  cases  Whiskey.. 

*'  I  "  |2  kegs  Wliiskey., 


Total  amount  of  Whiskey. 


PEB  SHIP  SEMINOLE— Decembeb  10. 


CAllKllNET  SAUfloNON, 
SI  Kit  LOT, 
llEi;i,AN, 
CAHKUNET  FItANC, 
TKOlSSIiAU, 
MATAUci, 

PETITE  SIIIKAH, 

CAUIGNAN, 

MAI.BEC, 

ALICANTE  BOUSCIIET, 
GRUSSEBLAL'EK, 
B.  BIKGCNDY. 
BLAUE  I'OHTUGUESER, 
TAN.NAT, 

I'lEI)  HE  PF.RDKIX, 
GAUAVIEl.NTL'lllER 
CLAIRF.TTE  BLANCH, 

3EM1LLON  BLANCH. 

PI.NEAU  ClIARDONAY, 

SAl'VlUNON  VBKTE, 

SAUVIGNON  BLANCH, 

■  PETITE  B01:SCI1ET, 
And  all  the  more  common  varieties  in  any  quantities. 

H.W.CRABB, 

OAKVILLE, 


Napa  County, 


Cai. 


DISINFECT 

Your    Cuttings    and    Roots 

BEFORE    PLANTING 

WITH 

OLPHOOARBONATB  OP  POTASSIUM 
PHYLLOXERA  AND  OTHER  DISEASES. 


With  the  opoiiing  of  another  plantiri);  BCMon  I  oiii 
|ircparc<l  to  offer  for  sale  Ki'Li'MOfARD<»XATK  or  I'ot- 
AHUii  «,  the  IctulinK  diuliifectiiil  recommcmlca  bj  the 
itoftrd  of  StAt«  Vitieultural  CominiwlotKirF  of  Califor- 
nia, for  clcnriii.^'  viiiu  cuttiiigit,  rooted  viiic«,  trev«, 
fttL.of  Phylloxera  anil  other  ilUea»c«.  To  prtvont 
the  introduction  and  further  spread  of  iihylloxcra  in 
new  vincyardu  in  CaUfornla.  the  SiLfiiurARBoMATK 
liaa  l)een  used  during'  the  pant  four  vsara  ahuoot  e4'  ' 
clusivcly  and  with  entirr  ttiiliitfaeUoii.  It  has  itood 
the  test  uf  K  years  in  Kranre,  and  cnj">8  eBpecUtlly 
llic  reputJition  that  Its  use  is  not  attended  with  any 
danger  to  the  %iuc  rooU)  or  cuttinjts.  On  the  contra- 
ry, containing  over  ^0  per  cent,  of  pure  potash  (the 
most  valuable  clement  for  %-ineiardf«rttlir.eni  ,  be  idee 
sulphur,  etc.,  it  Htinnilat«fl  (growth  anj  pemdte  of  do 
woiite  The  epps  of  all  other  Insects,  as  well  as  the 
If  emits  of  mildew  anil  other  (un^i,  are  »M\mi  destroyed 
l)y  15  niiiiutos  imnicrbion  in  a  solution  of  1  part  to 
lOOof  water  for  cuttings,  or  rooted  vinos,  and  by 
washinjf  with  concentrated  solution  for  old  vine*. 
The  SlLrnocAiiHONATB  OK  PorAssu  «.  as  prepared  hy 
me  for  disintectinK  purposes,  is  a  li  juid  put  up  in  the 
following  packages.  Each  paekave  is  accompanied 
by  a  complete  direction,  and  ready  for  use.  Uust  be 
ordered  direct  from  the  manufacturer.  Sent  by 
freight  or  express  on  receipt  of  price. 

pRicp.  Li»T  -Quart  hnttlefl,  each,  $1 .00;  gallon  Lant 
each,  $'.i  00;  5-ffallon  keys,  each.  glt.OO. 
Ai>dbkhb: 

JOHN  H.  WHEELER, 

204  Montgomery  St.  San  Francisco, 

Manufacturer  of 

Cnrbon.     BiHiilpblcIt^.     Tur      DeslroyiUK 

I'liylloxrra,  NqiilrrclN.  (-opIirrM,  olc. 


UK 

Whittier,  Fuller  &  Co. 

30  -joses  Wine ; 

47 
45 
!I7 
'27 
737 
50 
27 
1)2 
4,500 

5.022 

«IHU 

18 

C  VHcK 

1  barrel  Wine 

2  barrels  Wine 

18 

H  B  ACo 

1' G  Sal.alic  S  Co 

W  M  aearby 

Napa  Valley  Wine  Co. 

J  F  Wilson 

Wostholf  Si  Co 

38 

VPO 

C  H 

1  half  barrel  Wine 

15  barrels  Wine 

10 

2;m 

20 

V  F  W 

2  hall  barrels  Wine 

2  barrels  Wine 

10 

08 

36 

2.250 

Total  amount  ol  Wine, 

30  cases  ami 

82,878 

MISCELLANEOUS   SHIPMENTS. 


BISTINAnON. 


Victoria. 

Honolulu 

Honolulu 

Mexico 

Japan 

Liverpool . 

Santa  tlosaUa., 


Total . . 


Oeo  W  Elder... 

W  ti  Irwin 

Planter 

Newbern 

Hio  de  Janeiio  . 

W  osdale 

Constitution 


Steamer. 

Brig 

Ilarkcntine 

Steamer 

•Steamer 

Ship 

Ilarlccntino  ... 


12. 

50 

300 

45« 

],SI8 

101 


sum 

1-JO 
3!  Mi 

HMl 

lor. 

l,05tJ 


$2,601 


ChAS.  BUNDSCHtJ. 


J.  Gdndlach. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER     MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


Total  shipments  by  Panama  steamers. . 
Total  nhipmcnts  by  other  sea  routes. . . 


G,ril3f^Ilona 
11,620      '• 


Grand  totals 17,042 


8^,095 
6,379 


$0,374 


More   WlnerleH. 


Ono  of  our  leniliug  wiue  mm  romiirkftl, 
Monday,  that  unless  a  large  smu  of  mout-y 
is  expended  in  the  cuuHtructiou  of  uew 
wineries  before  another  year  or  two,  the 
grape  mon  iu  various  sections  of  the 
country  will  fxperience  hi  avy  losses.  The 
Titicultarists  duriug  this  sensou  are  fx- 
pcrienciDg  hcnvy  losses  from  tho  inability 
to  dispose  of  their  crops.     He  says  that  a 


million  of  dollars,  if  not  more,  could  be 
expended  iu  tho  erection  aud  mnintenauco 
of  new  wineries,  and,  not  calculating  the 
acres  and  acres  of  new  viueyards  which 
are  set  out  every  year,  there  would  then  be 
little  enough  cooperage.  He  mentioned,  in 
connection,  that  he  could  name  several 
grape  growers  who  had  experienced  honvy 
losses  within  tho  past  few  years  by  nasou 
of  their  beiug  unable  to  sell  the  fruit  at 
auy  i>ncQ.—Sono7iia  Democrat. 


TREES 


FRUIT  &  ORNAMENTAL. 

MAGNOLIAS, 
PALMS,    ROSES,    CLEMATIS,    ETC. 


10    MEDALS    AND     39    PREMIUMS 

AWARDED    AT    THE 

WORLD'S      EXPOSITION      IN      NEW     ORLEANS. 


NEW      UESCKIPTIVK      CA.TA.1L.OGTJES, 

eouCnInliiBr   nniiy   New   aud    Rnro   Vnrlctl«i*.    will    be  sent; 

No.    I. — Fruitn,  GrapeviuoB  nnii  OHtos  4  Cents. 

Fo.  11. — Oriittmoutal  Tresis,  EviTgrecus  and  Plnnts 4  Cents. 

JOHN    ROCK, 

Nail   JoNp,   <'nliroruln. 


L 


December  24    1886 


SAN    PllANOlSCO    JMEROHAIST. 
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Important    Vine    Stocks 

FOR    SALE. 

For  siilo  ft  numb-r  of  Cuttings  from  ciirffiilly  selL-ctfil  Choice  Wiue  Vines.  The 
•rigiuiil  stocks  wi-re  iinpoiti-tl  from  the  most  fumouS  French  Viuryanls  at  gnat  expense. 

MALBEC,  Clar.t  varirty  imported  from  Chateau  Brown  Cantt-nac,  Bordeaux,  ¥5. 
"Cabernet  SaUVignOn^  imported  from  Murgaux,  Latito  and  chateau  Brown 
— Cautt-uae.     Tills  viijr  piDduees  the  highest  chiss  Bordeaux  wine  (eluret.) 

Price  p3r  (VI $12.50  Price  per  100 $l.50 

Cabernet  Franc,  f'oni  thu  above  vineyard.     A  high  grad.i  claret  variety. 

Price  per  Wl $12. 50  Price  per  100 $1.50 

Verdot  and  Verdot  Colon,  aUo  i.uownt-d  for  ciarets. 

^  PricaperM  $IO  Price  per  100 $1 .25 

^St«  Macaire*  fiom  the  PjiIus  District,  Medoc.  Aatroug,  thrifty  vine  with  great 
beariii;^  puw.r-.,  yuldng  a  wine  of  inteuse  color  and  of  a  true  Claret  type.     Kipeus  early. 

Prica  par  M  $30  Price  per  100 $3.50 

^CrOS  Mancin,  from  the  same  locality.  A  great  Warer;  the  win---  in  of  great 
color  and  4;iaiuy.     Kiit  n^  later  than  tho  St.  Macaire. 

Prica  per  NI  $30  Price  per  (00 $3.50 

^  Franc  PinOt,  fro"»  Vougeot  and  Beaune  iu  the  Bourgogne.  Isafair  beart-rand 
yii  Ills  [iic  most  faniuns  wiues  of  Burgundy. 

Price  par  N\    $25  Price  per  lOO $3 

^  PinOt  de  Pernand,  ^'^J'"  Beauue.  a  good  bearer,  gi dug  a  wineof  a  high 
cl.iss  Burgundy  character. 

Price  per  M  $25  Price  per  lOO $3 

Gamai  TeintUrieri  fi"o'"  Bt-auue.  a  tine  biart-r,  ripens  as  early  as  the  Piuots; 
givts  a  wiue  of  great  color  and  of  high  value  for  blending. 

price  per  M $IO    ^  Price  per  100 $1.25 

*  Xannatp  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
pioduciug  a  wine  of  tiue  color,  great  quality  aad  tannin  aud  possessing  remarkable 
keeping  powtrs. 

Prica  per  iVI $20  Price  per  100 $2.50 

Petite  Sirrahy  giving  a  wiue  or  intense  color  and  great  quality.  Imported  from 
the  Hermitag.'. 

Price  per  M       $15  Price  per  100 $2 

^SemillOni  fromYcjuem.  A  g  od  bearer,  ripens  early  aud  produces  the  world 
renowned  Chateau  Yijuem. 

Price  per  (VI $15  Price  per  (00 $2 

SaUVisrnoni  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterue, 

Price  per  NI $(0  Price  per  100 $2 

MerlOt-  fi*^'iu  Chateau  Brown  Canteuac. 

Price  per  Wl $(0  Price  per  100 $1 .25 

Also  a  limited  number  of  cuttings  of  the  Chanipague  varieties — ulsoPiuot  Blanc,  Clair- 
elto  Blanche,  Petit  Bouschet,  Alicante  Bonschet,  Marsanne,  Grosser  Blauer,  Meuuier, 
Tiiuturier  Male,  FoUe  Blanche,  KadarUas  Noir,  and  many  faucy  table  varieties. 

Cuttings  of  ordinftry  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

l^^  For  the  more  choice  varieties  only  early  orders  cau  be  fiiled,  and  prices  for  othe 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.     EXTRA. 

Tne  greater  portion  of  th«  wines  made  on  thin  vineyard,  last  season  (1885,)  from  vines  iiiarked  thus  ' 
reali  til  iSl  00  per  gallon. 

J.  H.  DRUMMOND, 

CLEN  ELLEN,  SONOMA  COUNTY,  CAL. 


IRM 


INSURANCE 


COMPANY. 


CAPITAL.  ASSETS. 

JANUARY  1,  1875 $    Wid.uiio  i;    747,4SS  -la 

JANUARY  1,  1880 750.000  l.lfiO,017  00 

JULY  1,  1886 1,000,000  2,018,842  58 

Tho    Largest    CASH   ASSETS   AND    INCOME  of   all  the    lusuranco    ComimnifS 
Organized  West  of  New  Y'ork. 

D.  J.  STAPLES,  President,  WM.  J.  DIITTON,  Secretary, 

ALPHEUS  BULL,  Vice-  President.  E.  W.  CARPENTER,  Asst.  Secreliirr, 

N.  T.  JAMES,  Marine  Secretary. 


CALIFORNIA     VINEYARDS. 


,-KlIU    ('liARLEN, 

V  KrUK  SUUoii.  St-  Hfcluna,  N«pa  Co.,  Cal 

I'roducer  of  fine  Wines  and  Braniiies. 


H 


W.  f  KABIJ.  Wine  Cellar  ami  DiBtiUcry.  Oakvillu 
,     Napa  County. 


I.  LANDSBKRtlKH. 


IlKKRT  U.  LANb-SBKRlifK 


Landsberger  &  Son, 

Com  nrt  issiou. 

123      CALIFORNIA      STREET 

San  b'BAmisco. 


Atitfiits  (or  ttie  Purch.-i3e  and  Sate  o(  V'iticultural 
I'roducts  aiitl  Viotiivrd  Supplies. 


ESTABLISHED  IN  1860. 

ALL    WINE    MAKERS 

Should  (Ititjk  the 

PURE     BELMONT 

—  IHND-M.VDE  — 

SOUR   MASH    WHISKY. 

Supplit-U  in  lota  to  euit  l>y 

JAMES  CIBB,  617  Merchant  St. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND. 

PIED  DE  PERORIX,  Etc. 

Warran'-ed  true  to  name,  from  ori^^iim)    inipoited 
stock,  aad  from  younK.  healthv  vinevords. 

RUPESTfllS    AND    RIPARA    RDOT£D 
CUTTIiGS    AT    LOW    RATES. 


LEONARD   COATES, 


NHi»n  <"ily. 


Califoriiir; 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


ROOTED  VINES 


CUTTINGS 


ROOTED    VINES. 

RED~-''''''"">lel,  t'urignau.  Munrndu, 
(Jr.iiKche,  Merlot,  ChaucL^  Noir  (V'mo/), 
Petit  Syrah  [IlirmUaije).  C'autal  iOrotie 
Hlautr),  Leuoir,  SI.  Macaire  aud  Teintnrier. 

WHITE— Seiuillou,  Pinot  Blanc  (Chardo- 
itiiy),  Chasselas  Fontaiucblean  {GuU/Ut), 
Sanvignon  Vert  (Colomiiar),  and  Palumiuo 

^  ItoU^UUUt.) 


CUTTINCSandCRAFTINCS 

Fr.in  all  in*  titioin.d  varieties  and  also  Irom 

REO— Fiauc  Pinot,  Pinot  Pernand,  Cab- 

erui  t  Fnmc,  Cabernet  Sauvi(;uou,  Tannat, 
Gios  MiiDciu,  Malbecli,  Crabb's  Black  Bur- 
ijviudy  {f'innt),  Meunier  and  Herbemont. 

WHITE-Chaucb^  Gris  {Pinot)  and  Sau- 
vignou  Chateau  Y'quem. 

TEB.ns— (aah   on    Dellverr. 

So  crders  will  be  accepted  after  February  I,  1887. 

Address 


Edge  Hill  Vineyard  Co 
ST.   HELENA, 


Six  Months'  Course,   $75, 

Inc'iulink'  .Shorthand,  Tyix'-writini:,  Telegraphy,  Aca- 
Ut:niic  Branctn;!i,  MiJuern   Lnniftiages,  and  t)ifa 
BueiiieBS  Course. 
Srnid  for  Circulars. 


Propagation  of  the  Vine. 

BY 

CHARLES     A.    WETfflORE. 

lECONU  EDITION  WITH  APPENDIX 
For  Nale  at 

THE     "MERCHAN.T"      OFFICE, 

FBICE  2S  CENTS 


NAPA   COUNTY, 


CAL. 


3  V.  CUTTINGS. 

BORDEAUX  VARIETIES- 

I  OFFER  FOR  S.^LK.  AT  »10   PEK    M..  2O0.O00 
ClTTINGS  of  tha  folloftinit  icnowned  Vftrielies. 

tiik-pftirkid.  F,  U.  B,,  lit  depot: 

CA'  Elt.SETSAfVlGNON, 
CABKUNET-FRANC, 
MERLOT, 
VERDOT, 
MALBEC, 

TEINTUKTER, 

1  ORTAL-PLOUSSARD, 
MONDEUSE, 

I'ETn  E  SIRRAH. 
GROSSER  BLAUER. 

Also  from  S2.50  to  S-).00  per  U.  all  otht^r  well- 

im'iwn  wine  and  table  yrjpv  varieties,  too  nunierauB 
to  men  ion.  The  abo^t  (impe  Cu  tinj.'s  are  from  our 
rinejard,  and  «e  uuarante.-  them  true  to  name. 
Iieallhy,  In  irood  condition,  and  offered  at  lowest  mar- 
ket price.  Ten  (K)  .)  per  cett  iovariadly  In  ad- 
vance on  small  orders.  Information  (urni  hed,  if 
.lesircd.  Will  not  guarantee  cuttings  procurod  for 
ac.-ommodation  from  other  vineyard!',  but  wih  always 
sulect  them  from  responsible  parties  and  iu  healthy 
ioaition-.  Ihe  BuriTUti.lj-  an  1  Bordeaux  variftie*.»r* 
very  scar  c,  and  parties  desirinc  to  plant  this  winter 
-toulil  do  well  to  secure  their  cuttinjp*  at  once,  aad 
•avtf  money  and  disappointment. 

J.    B.    J.    PORTAL, 

Box6'27.    Snn  Jo<»«*,  Kniifn  I'lnra  Co.,  Cnl. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH     ILLDSTIUTI0N8. 

Bead    Uefore  tbe    8(nte    llortlcalCHiml 
Society,  February  29.  I8S4,  bj 

FRED.    POHNDORFF. 


WIU  b«  mall»d  by  the  S.  P.  Mskcbaitt  oa  neitpk  i| 
M  eaot*  Id  oq«  or  two-cent  [KmUc^  atrapA. 
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SAN    I'li-VNCISCO    AIEKOHANT. 


December  24,  1886 


WINE  &  FRDIT  GROWER 

B.    F.    CLAYTON, 
EDITOR       AND       PUBLISHER 

■Zl  I'AllK  I'LAIK.  Nmv  Yo«K. 


S  r  1)  S  C  K  I  V  V  ION     TERMS: 

<i*a^ftl>lo  111  ftiltftnce.) 

ONE  YBAR(Fre«o(  1'o.tiico)  Si  <"1 

SIX  MONTHS  <■•" 

SIMil.K  COI'IES 10 

KrBIIIK\N  llirNTIllES I  SO 

NiibHfrl|illull<*  iiiltl  n.lv«'rllHi>itMMil<« 
r(M-<>lv«*<l  Hi  lilt'  ufllrv  «r  lliv  "MfT- 
fllnul." 


THE    RISOON 

IRON  AND  LOCOMOTIVE  WORKS- 

4'»r.  Ilciili'  A  lluttnrd  fttN..  H.  V. 

W     H     lAVI.iil:,  l'r.,1  .lusKIME  M<iui;i:,    Sui.li! 

BUILDERS  OF  STEAM  MACHINERY 

IS   ALL  ITS  BRAXCIlBii. 

St.^pmboat,  Steamship,  Land  Engines 

scd  BOILERS,  fligh  Pressure  or  Compound. 

STKAM  Vh-SSEI-Sof  all  kinila  built  complotf,   ivitit 

HulUot  Wood,  Iron  or  (.'omiMwitc. 
STEAM   HOM.KUS.     I'arti.nilar  nttilltlon  jflvcn  lo  llu- 

quality  of  ihv  niixteriiil  tiiiil  workinnnsliip,  and  none 

liut  first  clow  wrk  pro*Iufeil. 

Sl'iJAK  Mil, US  AND  srtJAK  MAKING  MACHINERY 

niaile  afU-r  the  nio^t  approved  plans.  Also,  all 
Boiler  Iron  Work  cmnectoil  thcrt-witli. 

ITMI'S.  I>iri;ct  Actinij  Tunip;*.  for  Irniration  or  City 
Water  \Vork«  purptwi-s,  Imilt  with   the  eelcbrated 

Daw  Valve  Motion,  superior  to  nny  other  'Minip. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 

THOS.  D.  CONE,  Manufacturer 


OFFICE: 
640       CLAY        STREET, 

(rp-stttirs.) 
San  Fkancisco,  Cal. 
Worka  at  Homcatead,  near  Sacrimento,  Ca'. 


E.C.HUGH[Sn 

511SiiisoiiieSI.,S.r.| 


WINE     PRESS      AND     THE 
CELLAR, 

l!v  E.  H.  Kixi'ouD. 


A   MaM'AL  ruK  TiiK  W[>K  Makkk  and  tiik  Ckllau 

:.mas. 

PRICE,    SI.60. 

iiij  ii.;.ii,?i.i;i'.) 

Fur  bole  liy 

•TIIH  SAN  FUANtUSCO  MEKCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AN)  UNADULTERATED. 


We  Oiler  for   mile  on  FavoniMu  Terms  to  the  Tiailc, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

Of   THE   FOLLOWING  BRANDS,   NAMELY; 

'•CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VliliY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
lillZEN  i,U'ART  BOTTLES  EACH. 

"BRUNSWICK    CLUB"    I'u'c    Old    Rye. 

And    "UPPER  TEN." 

For  Excellence.  Purity  aiiil  p^venncHa  of  quality  the 
above  arc  uiiaurpasscd  I'y  any  Wliinkies  imported. 
Tlie  only  objection  ever  made  to  ttiein  bv  the  iiiani- 
pnlalin^  dealer  being  that  they  cannot  be  improved 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FKANCISCO.      .         •  ...       CAL. 


/.  II   IN0WLE3,  Haiku. 


■DWIN  L.  ORirriTB,  iKmlun. 


ARCTIC  OIL  "WORKS. 

'  MANDFAOTDREKS     OP 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDa 

O^riCE— as  GALIFOUaiA  STBEET,  S.   F..    Vml. 


STANDARD      SAFES, 

HALL'S  SAKK  A:  LOCK  CO..  MANF'S. 

211  &  '21'6  California  St.,  San  Kranclitco,  Cal. 

The  larifest  Btoek  of  Kiro  and  Biirulhr  Proof  Safes, 
\'inill  L)onr«,  Time  LoekH,  &e.,  ike,  on  the  I'oaKt. 
Satut  HOliI  on  eorij  InstaltnentB,  taken  In  exohan^re,  re 
paired,  &e  ,iic,    ('onnntinieate  with  iiB  heforc  luiyioL'. 

v.  B.  I'AKcerrN.  .niiiiHK«>r. 


ELECTBIO 

BELT 


Vr.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 

"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Also  lUimsER  HOSE  or  Exlrn  Finn  Qiiulily.       Hose-   Curie,  H.  &  L.  Trucks,  Firu 

Engines  and  Fire  Dcpl.  SiipplioB  Keneriilly.    Mituufiicturer  of  the  Celebrated 

S(|tiare  Ftitx  Puclfing,  the  Best  iu  the  world  for  nil  Hydraulic  purposes. 

S^o  ase  liX£tz*lz.ot  St.,  Sa.xi.  f^xmuolsco. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGED 
No.  Hii!)  (iuinmercial  St., 

SAN  FKANCISCO,     -     -     -     Califouxia. 
Tklkphose  No.  1004. 


HERRMANN  &  CO., 

KOP    MERCHANTS. 

Importers  ami  liealers  in 

C0EK8,    BREWEES'    AND    BOTTLERS'    SUPPLIES, 

SODA  WATER  ANO  WINE  DEALEHS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  GILS 
ESSENCES  AND  FL^VQRS. 


Strlc  Cu 

rllliorwnii-  A*' 
Horr  AniDS, 

5  Fl.RC*Tllir  HCi 
SKKKEwUh 


Hrst  Made) 
'Chronic  Dl» 

...w    .   ".M.-fcllfIlf--'"m^^<  -'»"'"^of  t>Oth 

^wIiborwiTii-  A*wVH'W*W»^D'^  Ht:xrH{iur»d 

Fjitab.  lH7fi.  8«ndfot 

Ir.'..  l'«iniihlHlNo,2. 

;iA<li(rf»u>,  MAGNETIC  ELASTIC  TRUSS  CO., 
6  304  NORTH  SIXTH  STREET  8T  LOUIS,  MO. 
8704  BACMFNTO  HT     S  -  N  FR  A  NCI  SCO.  CAL. 

SUBLIMED    SULPHUR. 

The    ".SICII.IAS    SI  1. rill  it    (II."     co-ltinuen    to 
inanulat'liire  a  HU|H-rior  ipiality  of 

SUBLIMED     SULPHUR. 

it«  iK.rfe^l  ("iiitv  remlerim;  it  parluiilarly  suitiiblcfor 
Vlii(>>  "■*<!<«,  Miirlii'I'unrdciiM.  LntiiKlrlett. 
Nlit*i'|>HiiNli,  vtv,  i^\rizt:  tt-uek  e'oti8taiil1y  on 
hatiil,  (..r  sale  in  <iuaiilitieH  to  hiiit  at  hnvest  i>ncc. 

l*Hiril>    TADK'.     Ak-^iiI. 

Ollife— rjl  2  C.\l.iPoitM.\  St.,  San  Francisco. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


FRAZER  AXksE 

BEST  1>  THE  \VORI^D     UnkHOlB 

Its  weurliii-  iiiialltles  ari>  UDiurpa.t8e<l,  aetunllf 

outhislinKlwoixiXisof  any  other  hnind.  Kruyfrom 

Anhmil  OUs.     (iliT  TIIK   (.'ENUXNE* 

FOR    SALE    BY 

CALIFORNIA       .^I  K  R  CIl  A  N  T  » 

an<l  Pealers  generally. 


aia  SK'KA.IIEXTO  ST. 


.San  Franeiseo. 


Tlie  lodostritni  never  SioL 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

llanehcs,    Rt-shlcnce.    BusinciS    ami    Manufacturinef 

Fropcrtv  Houchl  and  Solil  on  C  niniiit.ion. 
And  ruhlifheni  of  "ooiionm  County  Land   Ket^ister 

and  tfanta  Rosa  UuBtnesa  Directory." 
OFFICE  ai2  B  St.,  Santa  Roha.  Cai. 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I    MONTCOMERY  AVE., 
40  FOURTH  STREET. 

40I   HAYES  STREET, 

409  &  411   MONTCOMERY  AVE.. 

S-A-INT     r*  3FI -la.  3vr  O  X  s  o  o . 

.'til    Ortlcrs    by    .tfail    Prtiint>ll3'    Alli'itilcil    to    niiil    Nlilpppil     Fi*e(*. 


r7nHNA.RPEBUND-SSONs  n7!l 

GALVANIZED  SHI?  RIGGINCMININCTILLER, 

Elevator  .Tinned,  &  Copper  Rope,  Sash  eoRDS.| 

LARGEST  WIRE  ROPE  V/DRKS  IN  THE  WORLD.  ( 


iNsuLATpr^   FOR  ebeexRie  use.    ...f-F  wirp 

If^=    ^'^lED  VVIRES  OF  IRON  &  COPPER.  FENCE  WIRg^ 
SWEDISH  IRON  WIRE,  CRUCIC'-E  STEEl,\Jip,£ 

J"RENTON,N.J.  &14DRUMMSTSANFRANClSCaCAU 


Deccm'uer  24,  1886 


IS.VJS    i'li.\:N CISCO    ]\lEllCHAi;T. 
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GLB5H 


II    Kenruy   Sireel,  Snii   Frnucisci*.  4'al. 

Nervous  Debility,  Seminal  Weaknc'ss,  K^Jiinistv! 
Vitality,  Hperiiiatorrhiea,  MmhI  Maiiliooil.  lin|>o- 
tency,  Paraljsis,  Prostat  irrhaa,  iirid  all  tliu  t'-rriKlc 
effects  of  ScK-abuso,  anJ  excess  in  luaturer  .vuars, 
BUch  aa  Loss  of  Memory,  La-situde,  Noutumal  Amis- 
sion-, aversion  t)  society,  Dimness  of  vision,  Noiseu 
in  the  Head,  tlie  vital  Huiil  passiiiff  unobserved  in  tlic 
urine,  and  many  other  diseases  that  lead  to  ini'aniiv 
a:  il  d.Jkth. 

YOIFNU     MEN 

Suffering  from  any  of  the  above  symptonifi  Bbouii 
uoiisiilt  us  at  once.     The  drain  can  be  stopped,  vitaht\ 
g^  restored,  and  lif<;  be  nia  'c  a;;ain  a  pleasure  irisleotl  oi 
k  Imrdun. 
There  are  niany 

Who  are  troubled  with  too  trcoueiit  evaeiiation  of  the 
lilaildcr.  often  aireompanieil  by  a  sMsht  yniarUn;.'  or 
huriiini;  sen-»tioii,  iuiil  a  wtukeiiin:^  of  ihe.-i^t  iii  in 
a  manner  they  emmt  aeou'il  for.  K<uiy  Sediiiaiit  in 
tiic  urine,  etc,  M-nj  d  e  uf  this  ditHculty  iirnoaiit  of 
the  cause,  which  i>  the  .sei:und  8ta_u  of  si-iniiial  weak- 
ness. 

Ci'Riw  Gt^RA.sTBKii  's  All  Srcil  Casus 

<'<»ii<iii]t:ill4»ii  Freo,  Thorou'.;h  examination 
anil  advi_-e,  includiii-^  chemical  analysis  and  miiTO- 
Siopic  cx.uuiiiation  of  the  urine,  ^Jj,  An  honest 
opini  n  iri^eii  in  nciy  case. 

The  follovvinj,'  Medicines  supplied  at  the  prices 
namcil; 

MIt  A.srrF.Y  I'OOI'FIE  VITAL  Rfr> 
SroUATI  VK,  ;t:l  a  bottle,  ur  (our  times  the  <pian- 
lity,  €10 

KA.fii*i.E   Borri>i:    free. 

Sent  to  iiijy  one  applyiti::  tiy  tetter,  staiini:  symp- 
tnms,    he\    and   ni;e,     tilri.  t  sce.csy  in    reyard  to  all 


VINEYARDISTS   AND    ORCHARDISTS, 

WE    CALL    YOUR    ATTENTION    TO    OUR 

STAR    MOLINE    PLOWS! 

AVhu-h  Abk  the  Best,  C'heaj'Kst  ani>  Most  Dciiadi.k  I'lows  Mai>e. 

GARDEN    AND    VINEYAKD    ^IX)^^'S. 


bu  I 


isai'tioiib 


•jiirikted  Kidney  Remedy.  NE- 
I*tlhl':'ri4-|'.M,  for  all  kinds  of  Kidney  and  Blad- 
der Complaints,  Gonorrhtua,  Gleet,  I.eucorrh.ea,  etc. 
Kor  sa!a  by  all  drugyif^ts;  §1  a  bottle,  or  t>  bottles  for 
$5.00 

The  Entrhsh  DANnEI.ION,  LIVER  AND 
■»YSl»EP.«*l  A  FILL  is  the  b»at  in  the  market. 
For  ^ale  by  all  dru;;t,'iiit»;  price,  SO  cvnts  a  bottle. 

Address  E^atfllsli  Medical  l>iM|ieiiNnry, 


No  11  Kkarsy  Strekt. 


San  Francisco,  Cal. 


a?ms 


LOMA  PRIETA  LUMBER  CO. 


SUCCESSORS    TO 


Watsonville  M.  &  L.  Co. 


HAVE   ON    HAND   A    FLU,  SUPPLY  OF  THE 
foUowint;  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG, 

Whicli     will     be     Nold     at    reasonable 

rates. 

Address  all  communications  to 

LOMA  PRIETil  LUMBER  to., 

WATSONVILLE, 

Santa  Crnz  Coiiuly,  <'al. 


AVc  are  the  sole  ftgciits  on  tins  Coast  i<.r  Him  C.i^^-liriiled  Si'Alt  MULIXK  I'LOWS. 
They  are  made  Extra  Hard,  elt-gautly  finished,  aail  the  only  Plows  which  seoiu'  ii, 
every  soil  found  iu  C  iliforuiji  ami  Orejijoii.  Purchasers  should  see  that  each  Plow  i^ 
branded  on  the  beam  with  a  Bright  Red  Star  and  our  name  over  it.  There  are  man^ 
cheap,  sheet-steel  Muline  Plows  ot!  red  wliich  are  nearly  without  merit  (xct  ptiiif^  (h< 
Name  *'Mc>line.''  Many  of  the  Plows  arc  Iron  which  are  sold  for  Extiia-Hardknkd 
Steel,  and  Puichasir.-i  should  sec  that  thi  y  are  not  imj>osed  on  V>y  any  imitations. 

This  Plow  is  made  of  Cast-steel;  thoroughly  hardened  mold-board  and  landsid.-. 

The  STAR  MOLINE  PLOWS  have  been  tested  for  the  past  Un  years,  and  found  Iu 
\\\iir  lunger  ihan  anv  oth-r,  draw  much  tnsi- r,  and  scour  iu  auy  soil.  The  reputation 
of  the  EXTKA-H.^.KDENED  "STAR"  MOLINE  PLOW,  as  sold  by  us.  has  b.-,n  so 
^vt-at,  that  the  demand  for  them  has  induced  numerous  manufacturers  to  flood  the  Slalt 
with  sheet-steel  imitations.  Caution  is  therifore  nt'cessary  iu  buying  Plows.  S;.-e  that 
all  have  ''  Baker  &  Hamilton  "  on  over  th^  star. 

t^  For  prices  and  other  iuformatiou  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


"LE  MERVEILLEUX" 

DIE   

Most  Powerful  a-^^d  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 


I'lit  en  It'll      ill      |>]«ii<-c,     Eiiuiiitnil.     4arr- 

in.-ni.v,     Iti-lKtiiiii.     Ilnly.     >'orMHy. 

NHtMlfii.  Ilciiiiiitrii  aiitl  llie 

I'iiil4>il   StfiteN. 


This 
(a  French 
vent  ion) 
been  u  Bu 
a  1  eral     bi-a 
H  'Hi    ill    Ihu 
>\ine  districts 
•J  f    France 
ami  (Jcrmany 
with      i^'reat 
ijticceiRj,    an'l 
is  iiu»   iiHro- 
■loed  to  the 
V  III  ericft  a 
I  uhlicfo.  the 
tint  time. 
aM:t.-.-- lire:     l.iipHlin  ••!    :iction  ana  illitiitt- 
iilik'  |i.j.^cr.     Willi  A  !iiii;.;lc  cfTort    :^  or  4  ttnv  s  more 
Ifoucr   can    he   olitaiiictl   than  nith   ftiiy  uthcr    press 
known  at  thin  day.     ft    has  also    greater  capacity 
tluii  any  other  i»rc.-8  in  tin-  market.     The  PttAS  con 
111.-  rcri  ill  niicKition,  atul  ii^  for  ealc,  at  ih--'  fac'orv  cl 
y    \\.  KUiH-.H  kVii-.Sl  IIenleSt..(llnii  Friin- 
fl,<«4<o.  <"nl. 

PARE    BROS., 

Sitlc  .\i:cnU  for  rnitcd  States,  Fresno,  Cal. 

if;;"  J>»nd  (ort'ircnlar. 


'-^^s*^^ 
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KTOXiV       HEI-A.I3-K-. 


THE 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


MANrt'Ai'TL'RFnS  OF  ALL  KINHS  oF - 


FIRE-PROOF    SAFES    ALL    SIZES. 


(■HAS.  WAI.TZ.  i.». 
^  ■  titor  and  Manufnct- 
■ir.  r  uf  th«  Waltz  Safe. 
Kirc  aHil  Biir>;lftr  Proof 
Sites, Time  Lucks,  Hank 
ami  Vault  Work,  a  Spe- 
cially ,  Export  work 
doijc  ill  openiiijr  mid  re- 
pairinpSafesand  Lockij. 
Beard's  latent  Screw 
Door  Burglar  Proof 
SalcaandCbesti.  Sixiea 


built  to  order. 


Chas.  Waltz, 


II  DriiiBiu  Street,  San  Franciso.  ('*i/ 

<7  Write  for  prices  and  nlofnutitii. 


COOPERAGE  GOODS  ! 

Especially   invite  the  attention  of  Wino  Mm  to  their  UDSurpassed  facilities  for  supplying  packa;;f3  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niacliincry  enabics  us  tocvccutc  ^ill  ifikrs  with  promptness  and  eounoniy.       Price  List  on  applicition. 

OFFICE:    323   FRONT  STREET, 

WlUlKS   UKAXNAN'  ST.,   Nk\r    Kir ;f ITU. 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY      FROM     VEGETABLE      MATTER      AND      ENTIRELY      HARMLESS. 

SijLlp>lxvir    SSlioets,    C3-©l£vtino,   Isixi- 
S&lctss,    Etc.,    E!tc. 

«@- AiJ.  Mv  AuTu-i.KK  WAiiiiAXTBi'  TKiirtXTLV  iNSocijors.  "^a 


PRICE,  ONE  DOLLAR. 

OrncE  OF  THK  San  Fkancisco  AIercha>'t 

E  C.  HUGHES  &  CO., 

Publishers, 
511  Sansome  Street, 

CHALLllNGE  WINE  PUMP. 


This    cut    rt-prc-       / 

sen's   our    Double       'fciMii 
.Utin-    F  U  U  C  E 
ITMPof  yrent  compactnc*. 
'or  nsc  in   wine  ccllan*,    (^t 
;iiniipin<^  from  ■  nc  t.ank  iiit-> 
.iiiother.    Tliccyliii'Icr  i-«  Pn- 
c"-i    with   copper,    tlic   pi-ton 
ro<I,  vahe  and  \.'»'vt;  seat»iar.) 
itron  -e,  so  that  it  will  bj  see 
nil  part'i  of  the 
pump  ciLposfl 
I'j  the    .1  ti  ' 


Sp»i-|*L  CA 


WOODIN    &    LITTLE, 


■Jl  1   >P\KKrr  St., 


San  FraticiMO.  Ca) . 


PALL  0.  m  HNS  WINE  CO. 

I'r4»|»ri«»l«r^ 

VERBA  BUENA  VINEYARD. 

L>isTiLLBRS  or  Orapk  Bkikdt. 

line  olti  Mouiituin,  Buri.'iiiuly,  ZiDfauiIel,  Rieeliog, 
(ictitkl,  (t<.-..  in  cases  or  bulk. 

Ur.inch  (-'clbtre  ID  San  Jose,  C^l..  U.  S.  A,    P.  O 
San  lo!^*,  t'al. 

Wm  T  CoutMAK&  Co.,  Sas  Fiuncisco, 

S"le  AijeiiU  for  Cbicaffo  and  Niw  Tork. 
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HONOLULU. 


CASTLE  &  COOKE, 

siiirriN(i 


COMMISSION  MERCHANTS. 

Uo.NOI.Ul.t:,   llv\V.UI.\N  ISLANPS. 

WM.  G.  IRWIN  &  CO 

SUCIAU  FACTO  US  AMI 
COMMISSION   AGENTS 

IIUUUIUIII.    II.    I. 

— AoixTs  rytt— 

H  iKALAl'  I'l-ANTITION Il»»aii 

NAALEIIU  1'l.ASTATlON Hawaii 

lUINlAPO  I'l.ASTATION llowaii 

Ull.KA  PLANTATION  Hawaii 

STAIt  MILLS Hawaii 

HAWAIIAN  COM'L  4  SUOAK  CO Maui 

HAKEE  I'LASTATION Maui 

WAIHEK  I'LAN lATION Maui 

MAKE:.sri:AI<  CO Kau« 

KEALIA  I'LANTATION Kauai 

AiffiitH  rt»r  llip 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

tSTABt.lSHE0  1B54. 


OroHorH    of    ntid    l>e»lrrM    In 

CALIFORNIA 
WINES  &  BRANDIES. 

VINRYARDS   IN 

Los  Angklks  Coontv,         Sonoma  ConNTY, 
Mekckd  Co.       and        Fiiksno  Co. 

626     MONTGOMERY     ST., 

Smii   Kruii<-lH4-o. 
New  York. 


A.  ZELLERBACH, 

IMl'IIKTER  ANU  liEALEK  IN 

BOOK,    NEWS,    FLAT,    WRITING 
Paper. 

MANIIjA,  WRAPI'IN'8  and  STRAW  PAPER, 

Oolored,    roster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 

419  A  421  CLAY    STREET. 

A  few  doom  bc'ow  SanBotiiu  San  rr.in(i-co,  Cal. 


THE  SOUTHERN  PACIFIC  CO., 

Hi-*in-.t:iilh  invii.  -  tlu  kltniiiiii  ..(  TO)  IllSI.-;  ANP 
IM.KAM  KK  .-^Kl-M  it.Mo  rlu- .--l  IKUlUit  I  AilLIT- 
II'lS  ulTunlol  (•>  thv  "  Noftlurii  Imisloir  uf  tu  lino 
(■■r  ri-oc  -Ini;  tliu.|>rin<.-tt>al 

BUBIKCa  AND  WINTER  BE80BTS  OF  OALIFORHIA 


\V[tn    SI-FKI 


SAPKiy    AM)  COMroiiT. 


inn     J <»••(■ .    .^l)i.li-<kiii' 


I'lirlt.  Nil  I 
.i|i4ii-ral 


III    I'lllTH. 
S|ii-lilU'M. 


-M  O  JXr  T  E3  ^t  E3  "S^- 

"Th;  QUttH  Of   AHEdlCAN   WAItniNO   PLACES," 

4'iitii|»  <>oi»,liill,  A|»l<*H,  I.uinn  I*rl4*lii. 
Moiilf     ViHlii.     \<<H      IIi'lK>>«>ii.    NiM|iii>l. 

4'lllll|>    4'll|ll(4llll,  Hllll 

PARAISO  HOT  SPRING). 
EL      PASO       DE       ROBLES 

HOT   AND  COLO  SULPHUR  SPRINGS. 
Ami    tho  only  Natural    Mud    B:iths    in    the    World. 

TliiH  Roail  runs  thii.u;.'h  ono  of  the  richest  nnd 
niimt  (ltIiIl'  sccti'iiH  of  L'aliforniii,  ami  is  the  nrilj'  line 
tPiivursiiiK  the  fainoiis  Satita  Clara  Valluy.  t'cl<>inaEed 
(or  it^  proiluctivcncHS,  and  th'.  |)icturcs()u<.-  and  park- 
like  rhuniclcr  of  It;*  sci-nery;  as  also  the  benutifiil  San 
Ilenito;  I'ftjaro  and  Salinas  Valleya,  the  most  tlouriah- 
int;  aj,'ricultiiral  suctions  of  the  Tocific  Coast. 

Alont;  the  fiitirc  route  of  the  "Ncrthcrn  Division" 
thetuiirist  will  meet  w  iLli  a  siict-jsBion  of  Kxtfusivo 
b'iirin?*.  l>';lii:hl(ul  .Suhurlian  Hoiues,  Beautiful  Giir- 
denn,  [iinuiiHTalile  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  iif  tirain;  indccci  a  continuous  panorama 
of  enchantini;  Mountain,  Valley  and  Coast  scenery  19 
presented  to  the  view. 


(.'linrnctcriMlit*'*  of  tliW  IjIiid  : 


GOOD  ROAD-BED. 
LOW   RATE5, 


STEEL  RAILS. 
FAST   TIME, 


ELEGANT  CARS. 
FINE  SCENERY. 


TifKRT  Okficks— Paa-euiTcr  Depot,  T(i\vn?end  str-et, 
Valencia  St.  Station,  and  No.  013  Market  Street, 
Grand  Hotel. 

A.  C.  BA.SSETT,  II.  R.  JCDAH, 

Suiierintendent,  A.'st.  Pass,  and  Tkt.  Agt. 


S. 


COMPANY. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Oitics 


Via  tlio  filial  Tr, 


■  t-oiitiiirnial  All-ltail  Kout«8 


SOUTIIKUN  PACIFIC 

(I'M  M  !'■      .S\sTt;M   ) 

Daily  l-:\pre»H  and  Eini^irant  TrailiB  make  prompt ern 
iieetiunawiththutievcmllUiiUay  I.tnenin  the  Ksuit, 

CoNNKCrlNU    AT 

NEW  YORK  AND  NEW  ORLEANS 

i«ill.  tlie  iu\er;i!  M'  i.iinr  Liiiv-  to 

ALL     EUROPEAN      PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 

allaclud  to  Ovorlanti  Exprcfio  TrainB. 

1-lllKD  .  ri.ANN      NI.I-:fr:i*IN»     «'AKS 

are  run  daily  with  Overland  Emigrant  Tniina. 

No  additional  charge  for  Berths  in  Third-claaa  Cars. 

it5r  Tickets  snld,  SletpioK-car  Rcrthg  secured,  and 
other  iiifrriuat'on  t'iven  upon  application  at  the  Com- 
pany'rt  oHlci's,  where  paasongera  calling  ir  person  can 
secure  choice  of  routcfi,  etc. 


FOR  SALK  ON  REASONABLE  TERMSi 
Apply  to,  or  adilrc88, 
W.  II,  MILLS,  JEROME  MADDEN, 

Lni.d  Agent,  Land  Aycnt, 

0.  P.  R.  R.    8«N  FRAHCISCO,  S.  P.  R.  R.  8»N  FRANCISCO 


A.  N.TOWJiE.  T.  II.  CiOOD,1IAX, 

General  Manager.  Gen.  Pass,  k  TUt.  Ayt. 

•SAN  FRANCISCO,  CAL. 


1856. 


FAFER. 


1886. 


Manufacturers   of   and   Dealers   in   Paper   of  all   kinds, 


THE     VITICULTURE 


'CLARET. 


■^TTrearTs"  on  the  makinjr,  maturlntr  and  keeping 
of  CUret  wined,  hy  the  Vlncount  Villa  Mftior.  Trans- 
lated hy  Ucv.  John  J.  Blcatd^ile,  U,  D.,  orgiinic  ana- 
lyst. (cnoioKiat,  etc. 

I'ricc  76  cent**;    by  oikil  80  cents.     For  6ale  by 

"THE  SAN  FRANCISCO  MERCHANT.' 

BOX  •23iHi,  Sun  Francisco.  Cal.     ] 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


C 


^AKUVINti  THE  (NITKD   STATES,  HAWAIIAN 

und  Cblonlal  malls  for 

HONOLULU, 

AUCKLAND, 

and  SYDNEY 

niTHlllT   CHANGE, 
The  npluniliil  new   3,0<HJ'ton  Stcfttiuhlp 


ALAMEDA 


Wdl  leave    tlio    ('ompaDy'8  wharf,  comer  Steiurt 
and  FolBoni  streetu.  If  ' 

M«TlKiK%Y.  Jnii.  laih.  IHH7    iil  2  l>.  H. 

<)r  inimcdialely  on  arrival  ol  the  English  mails. 


Fur  ll«»iM>liilii  iiikI  Kriiirn, 

AUSTRALIA, 

\V«'(liiv*i4lny,    Jitiiiino'    Alli,  nC   2.    I*.   M. 

For  freight  or  passage  apply  at  oniee,  327  Market  et. 

JOHN  D.  f$PRE<'KKI.N  A  BROS., 

Uf'iiernl  AkciiIh. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

«0!»l'ANV. 

for  JAPAN  and  CHINA. 

Steanierd  leave  Wliarl    eorner  Kirst  and  Brannan  bt*". 
al  '2  o'elook,  P.  ,M.,  lor 

VOUOIIAMA    Biifl    IIOXUKOKU. 

Coiincettng  at  Yokohama  n  ith  Bteamcre  lor  Slmnj^hae. 

1887. 

arFAMKR  FROM  BAN  KRAXCISCO. 

HEUilC Tl'ESDAY,  JAN.  Ilth 

\N  I'ABLO TUrSDAY.  FEB.  iBt 


OCEANIC. 

CUELK^ 

DEI.UIC 

.SAX  I'ABLO 
OCEA.NIC... 

(:.\KI,1C 


.THCKSDAY,  FEB.  'JltN 
.TUESIi-W,  .MAKCll  15lh 
..SATI  j:1i.\Y.  AI'KII.'Jnd 
.TIURSHAY,  APltll. 'JlBt 
..THCH.SI)AY.  MAV  12th 
..  .  TIESDAY,  MAYSlsl 

UELGIC TIESDAY,  JfNE21et 

EXCURSION  TICKETS  to  Yokohauia  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  TickctI  lor 
*ale  at  C.  P.  R.  Company's  General  Offiees,  Room  74, 
eorner  J-"onrtli  and  Townsend  streets. 

For  freieht  appl.v  to  GEO.  H.  RICE,  Freight  A(;ent. 
at  the  Pacific  Mail  Steamship  Company's  Wharf,  or 
,t  No.  'JO'2  Market  street,  Inion  Block. 

T.  H   GOODMAN  Gen.  Passenger  Agent. 
LEI.AND  STANFORD    President 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

I'roprietors  Pioneer  (ind  Sftii  Gcroninic  Mills.         Agents  for  South  Const  (Stritw)  Mills. 

i4H  and  41 G  CLAY  ST.,  SAN  FRANCISCO. 


E.  L.G.  STEELE  &  CO., 

Succesiora  to      ~-  •    -i     " 

G.  ADOLPHE   LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  American  Sugar  ReQnery  Ud  VuhEostott 

■^  I'mon  Cannery. 

Williams,  Dimond  &  Co. 

SHIPPING 

COMMISSION  MERCHANTS, 

UNION     BLOCK, 

CoRNRR  Pisr.  wv  M.MiKET  Sts..       Sau  Francisco,  Cal, 

Agents  (or  Tacifc  Mail  Ftcanisliip  Oo.,  Pacific  Steam 

Navigation  Co.,  the  Cunard  K«yal  Mail  8tcam 

Ship  Company,  the  California  Line 

of  Paclvetii  from  New  York, 

tho  Hawaiian  Lino  .^ 

of  Packet*.  ' 

Tho  China  Traders  Insurance  Company  (Limited.) 


li.ONiES.TELfl/N 


li  .31   ^'j^     'i'    •Jt, 


j.Wpi^i.mvji.jJiM.TiE^ 


IMl'Ott  IKI.s   i  i|-   Al  !.    KiNIiS   Ml- 

^       t*ritillii,f    fiiKl    Wr.t|>iilii;f    I'Mpcrs, 

■101  &  403  SANBOMitlST.,srF. 


THE    ONLY    VITICULTURAL    PAPER    IN    THE     STATE/ 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVII,  NO.  a. 


SAN  FRANCISCO,  JANUARY  7,  1887. 


PRICE  15  CENTS 


CHEAP   WINES. 


(^HAPTKK  XIV. 
Huni,'a  ian  Wine  i;oiitiriiii.'(l  — Dry  Whit-  tli-7t. 
Szatnoroilny  — Oioazeyer  llakivtor— (E  leiibtiri;— Soiii- 
lo— Noszmoly — Itiulasc  ny.r  — Kei!  Ofiicr,  S.'.e^zar:, 
Erlaur  -,  Oarlovitz,  Viaoiita—  Qoltl  Labol  Ufiicr— 
Tmii:*ylvaFiian  Wine. 


BV  KollKRT  DkUitt. 


Tokay  is  a  classical  wine,  aud  its  uame 
tempts  ouu;  uot  so  many  othi-rs,  wUost 
names  would  have  puzzled  Milton's  "Stull- 
i-ead(.-i"s,''  and  rtcuU  iiis  sarcasm  on  the 
names  of  some  of  those  northern  preachers 
who  attacked  the  Greek  title  of  "the  book 
cedled  Tetrachoi'dou,"  which  he  wrote  in 
favor  of  divorce. 

"fries  the  etall- reader,  'Bless  us  what  a  worj  on 
Atii1e-pa«e  ia  this  !'  and  sonic  in  file 
Suiinl  spellinjj  f'tUe,  whilst  one  niiyht  walk  to  Mili'- 
Eiid  yrccn.     -Why  is  it  hanlcr,  sirs,  than  Gordon, 
Colkitto,  or  M^tudoiUK'il,  or  iJalasp?" 
Those  ru;,'Ked  names  to  our  like  mouths  ffrow  sleek. 
That  would  have  made  (juintiliun  »tare  and  ga^p." 

I  may  plead  that  I  have  got  them  np 
pretty  accurately,  and  fiud,  besides,  thsit 
such  words  as  Szamorodny  and  Dioszcg.  r 
Bakator  Auslese  are,  thanks  to  the  wiue 
thty  designate,  by  no  nieaus  too  rugged  for 
ladies'  lips. 

Turuiug,  then,  from  the  sweet  to  the  dry 
white  wines,  if  we  take  them  in  a  descending 
series,  I  will  mention  first  Max  Greger's 
liitszte  A itsbr licit,  Ji neat,  dry,  at  Sis. 

This  dvi/  Riisile  is  a  remarkably  tine  wiue, 
and,  with  peculiarities  of  its  own,  resembles 
some  samples  I  have  tasted  of  first-class 
white  Burgundy,  or  of  a  dry  St.  Peray. 
Writing  with  soiU'3  of  these  Hmgarian  white 
wines  on  the  table  before  me,  it  is  impossi- 
ble not  to  be  struck  with  their  admirable 
fragrance,  and  how  they  bring  before  oiih 
the  vision  of  flowers,  and  likewise  of  lioncy: 
uot  the  sweetness  whieh  is  common  to  all 
houey,  but  the.  fragrance  whieh  is  peculiai 
to  the  bi-st,  and  which  seems  to  bo  of  the 
same  nature  as  this  giMpe  perfume.  This 
is  especiJiIly  noticeable  in  Tokay,  aud  it  was 
noticed  by  a  veteran  wine-taster  to  whom  1 
gave  some  old  choice  White  Mount  Hyniet- 
tiis,  which  he  said  hud-  a  decided  Tokay 
flavor.  Any  one  who  has  ever  tasted  old 
dry  mead  knows  it,  but  I  shall  descant  on 
that  old  English  wine  presently.  Now  if  I 
taste,  side  by  side,  a  bottle  of  the  Szamor- 
odny,  described  as  "a  dry  Tokay  wine.''  I 
fiud  in  said  Szamorodny  a  most  agreeable 


8Jund  wine,  with  prodigious  fragrance, 
^reat  dryness,  and  fine  wine  flavor;  a 
nouthful  is  a  nosegay.  But  a  sip  of  the 
Iry  Ruatzii'  puts  out  the  Szaraoroduy;  there' 
IS  in  it  more  bodyfuluess  aud  a  souvenir  of 
Burgundiacal  bitterness,  which  shows  much 
.greater  potency  and  value.  I  affirm  jndi 
L-ially  that  the  drtf  Unszte  is  a  greatacquisi- 
tiou,  and  that  no  dinner  will  fail  to  be 
gratefully  remembered  at  which  a  man  of 
sense  first  becomes  acquainted  with  it. 

The  "Szdmorodny,  or  dry  Tokay"  of 
Oeumau,  at  i'2s.,  is  a  very  fine  specimen; 
aud  ''Siamo7-odny  Musmt,  first  quality,''  of 
Max  Greger,  at  -iSs.,  has  a  prominent  flav- 
or of  the  muscat  grape  in  addition.  I  need 
hardly  say  how  the  flavor  of  all  mnscat 
grapes  is  preserved  in  the  wine  that  is  made 
from  them.  1  have  not  taken  the  alcoholic 
strength  of  these  wines,  nor  is  it  necessary. 
Color,  flavor,  aud  the  whole  purity  and  fine- 
ness of  the  wines,  forbid  the  suspicion  of 
such  a  suicidal  sophistication  as  addition 
of  spirit.  Besides,  I  would  rather  drink 
the  wine  than  distil  it. 

Taking  the  dry  Ruszte  and  the  Szamor- 
oduy  as  examples  of  wine  possessing,  as  it 
wt  re,  a  duplex  aroma  (t.  c,  the  fragrant 
grapy  and  the  true  vinous),  we  may  take 
the  Dioszeyer  Bakator  as  an  example  of  a 
wiue  with  single  aroma  of  the  fresh,  fra- 
grant, grapy  order.  I  have  already  men- 
tioned one  specimen  of  this  wine  which  I 
got  from  Denman's,  price  32s.,  and  which 
particularly  pleased  me.  My  note  was 
"very  agreeable,  clean,  gi'apy,  fruity." 
Another  specimen  from  Max  Greger's, 
"Count  Stubenberg's  own  growth,"  price 
36s.,  is  on  the  tjible  before  ttke,  and  deserves 
at  least  equal  praise. 

The  CEdenbarg  (No.  16  on  Max  Greger's 
list)  is  s  lower  priced  dry  white  wine,  of  the 
fresh,  fragrant,  flowery,  unaltered  grapy 
flavor.  Ddlvac.y  is  the  charm  of  wines  of 
this  class;  aud  if  they  have  a  fault  it  is  that 
of  being  a  trifle  too  thin,  so  that  the  acidit}- 
is  uot  Veiled.  Both  of  these  are  delicate, 
one  with  slight  muscati-l  flavor,  aud  body 
euough.  Alcoholic  strength  about  20.  They 
compete  Well  with  high-elar;s  llhiue  wines. 

The  Somlaa,  (No.  10  on  Max  Greger's 
li^t,  price  2(Js.,)  seems  a  sound,  dry,  firm 
wiue,  with  pU-uty  of  flavor,  aud  cheap  for 
the    money.     Alcoholic  strength  about  21. 

The  Xiszin-ly  (No.  S  on  Max  Greger's 
list,  price  18s.)  is  a  very  cheap  wiue  of 
slightly  darkei"  color,  not  deficient  in  flavor 
of  th  ■  vinous  order,  seeming  as  if  it  were  a 
[diminished  example  of  the  Szamoroduy. 


The  Badaticonyer  I  uoted  as  alcoholic 
strength  about  21;  aroma  full  and  peculiar, 
aud  of  the  vinous  order. 

Wliite  Tetenyl,  18s.,  from  M.  Diosy.  A 
peculiarly  nice  grapy,  well-flavored,  ap- 
petizing wine.  Very  cheap  iudeed.  It  is 
said  to  be  sometimes  put  into  little  browu 
flasks  with  handles,  aud  sold  at  a  high  price 
as  Stein  Wein. 

Bakator  Muscat  at  3'2s .,  and  WJiite  Dinsi 
at  36s.,  from  M.  Diosy,  are  grapy,  muscat- 
flavored  wines. 

Somlo\  from  the  Bishop  of  Veszpreiu; 
price  60s.,  from  M.  Diosy,  is  a  very  delicate, 
fine-flavored,  first-class  wine;  well  deserving 
the  attention  of  the  connoisseurs  who  do  uot 
heuitate  to  give  from  5s.  to  10s.  per  bottle 
for  "hock''  for  the  earlier  part  of  their  din- 
ners. This  wiue  must  be  preserved  from 
sudden  fluctuations  of  temperature. 

I  learn  that  the  word  Szamoroduy  signi- 
fies "self-born,''  indicative  of  the  sponta- 
neity, vigor,  and  naturalness  of  wine. 

If  rational  people  must  economize  in  the 
wine  they  drink  at  dinner,  why  martyrize 
themelves  on  bad  sherry  when  such  cheap 
aud  fragrant  wines  as  these  are  to  be  had  so 
easily? 

Here  let  us  pause  one  nioraeut.  because 
that  knowledge  of  wine  which  every  medi 
cal  practitioner  ought  to  possess,  aud  which 
seems  difficult  at  first,  owing  to  the  infinity 
of  names  and  qnalitirs,  may  be  rendered 
easier  of  attainment  by  any  glimpse,  how- 
ever partial,  of  a  reasonable  classification. 

White  wines,  then,  in  which  we  decidedly 
taste  the  grape,  form,  as  it  were,  a  sub- 
kingdom  of  themselves,  and  it  is  interesting 
to  observe  how  the  actual  state  of  the  grape 
may  be  tasttd  in  many  of  them.  Thus 
there  are  many  which  speak  out  for  them- 
selves, so  to  say,  and  bear  testimony  to  the 
fact  that  they  are  made  of  grapes  which 
have  not  attained  the  fullest  maturity  of 
sweetness,^ whether  from  a  northern  cli- 
mate, as  many  of  the  lihine  and  Moselle 
wines,  or  from  a  cold  northern  aspect,  or 
from  the  gathering  of  the  grapisat  au early 
stage.  Heuce  a  kind  of  gretzUness,  as  it 
were;  a  very  light  straw,  passing  into  a 
greenish  color,  and  general  characters  of 
grace,  juveuility,  delicacy,  insubstatitiality, 
just  the  characters  of  a  young  girl  with  a 
young  head  ou  her  shoulders.  Such  wiues, 
if  of  bad  quality,  are  thin,  poor,  aud  sour, 
as  aforesaid;  if  of  good  quality,  their  very 
acidity  tends  to  the  generation,  iu  time,  of 
,  the   most  exquisite   super-added   boutjuet. 


Such  a  wine.of  low  qnolity  is  the  first  met 
with  by  the  tourist  who  proceeds  along  the 
western  coast  of  Brittany  to  the  south.  At 
a  village  named  Sarzeau,  famous  as  being 
the  birthplace  of  Le  Sage,  they  make  a 
wiue  of  the  small  white  grapes,  which  ia 
put  on  the  table  at  the  inn  for  the  guests  to 
drink  of  gratis,  as  they  do  cider  elsewhere 
in  Brittany,  and  water  in  England.  It  is 
sold  at  five  sous  per  bottle.  Similar  wiue 
of  rather  more  stoutnes-s,  is  made  near 
Nantes,  and  sold  at  ten  sons  per  bottle. 
Such  is  the  wine  to  be  expected  at  the 
northern  limit  of  vine  culture,  but  the  Hnn- 
gorian  Dioszeger  Bakator  and  (Edeubur^ 
are  good  specimens  of  the  more  generous 
wines  of  this  sort,  so  are  two  wines  that  I 
have  not  mentioned  yet,  the  PeM^er  Stein' 
bruch,  at  26s.,  and  the  \'iUanyi  Muscat,  at 
24s.  Each  of  these  is  about  alcoholic 
strength  21,  aud  there  seems  little  difference 
between  them. 

I  have  had  samples  of  a  remarkably  good 
selection  of  white  Hungarian  wines  from 
Hudson  and  Collins,  of  Victoria  Street,  be- 
ginning with  a  wonderfully  cheap  white 
Erlaure  at  17s.,  and  ascending  the  gamut  of 
flavor  through  (Ed'-nburgand  Villanyi  Mus- 
cat, up  to  Szamoroduy  and  dry  Uuszto. 

Can  we,  then,  venture  to  guess  at  the  con- 
ditions under  which  these  delicate  wiuea 
would  be  appreciated  and  useful?  I  think 
so,  if  we  remember  what  a  help  the  fresh 
aciiT  fragrant  juice  of  the  lemon  is  to  a  man 
who  is  eating  something  too  sweet  or  too 
rich ;  and  how  the  Orientals  squeeze  the  half- 
ripe  grap-js  to  make  delicious  sherbet,  aud 
sauce  for  their  kibobs  aue  p'dafs.  These 
are  wines  for  delicate  refined  people:  it 
would  be  of  no  more  use  to  give  them  to  a 
day  laborer  than  it  would  be  to  use  a  lancet 
to  chop  sticks.  They  are  wiuts  better 
adapted  for  hot  weather  than  for  cold.  If 
a  man  diues  ou  a  single  joint,  he  woaM 
prefer  a  bottle  of  Erlaure  or  Ofnt  r;  if  he  has 
a  complex  repast,  he  would  drink  these 
light  wiues  with  his  fish  or  rntrces.  Give 
one  of  these  wiues  to  a  man  whose  tongue 
is  too  red,  aud  who  has  diarrhoea,  and  he 
would  reject  it;  on  the  other  liand,  a  man 
with  a  clammy  coated  thirsty  tongue  would 
probably  drink  tUem  greedily.  I  may  add 
that  I  am  satisfied  ol  the  entire  wholesome- 
ness  of  these  white  wines.  I  have  drunk 
of  them  freely,  both  singly  aud  in  combina- 
tion, and  one  night  when  very  tired  took 
half  a  bottle  of  the  dry  Ruszte  with  unmix- 
ed pleasure  at  the  time,  and  slept  soundly 
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and  Awoku  uit  if  X  buil  btii)  "fowl  fur  tbu 
DerTotiH  flyaleiu.''  It  is  wortb  kuowiiig. 
too,  80  fur  a»  uiy  liiiiitMl  fXpfrifUc*  gojK. 
tbat  tbi<y  urc  bli^'bdy  aiiiTituI,  or  tit  KitNt 
tbe  rt'venk'  vf  coiiNtipatiti^ 

8o  much  fur  (he  white  fliiiigitriaii  wiucx. 
But,  nK  with  iili  wiut-H,  ho  with  Ibis:  tbi- 
wbiti*  in  luuro  iipprt-ciatcd  an  a  luxury  or 
luediciuo;  the  red  IF)  thilt  wbieh  iH  uioHt  ex- 
tvoHively  UHed.  auil  there  i-au  bo  no  doubt, 
from  the  uiiiveniul  testiiuouy  of  invalids, 
tbat  these  wiuea,  nud  eHpecially  the  Ufner 
aud  Carluwitz,  aru  poHscsaed  of  highly 
nutritive  virtues.  I  give  the  followiug  as 
au  unabridged  veniiou  of  my  origiual  verdict 
on  these  wines: — 

One  of  th  ccomniouost  aud  bent  kiuda  of 
red  Huugariau  wine  is  that  wbieh  is  called 
0/ntr,  from  tbe  tow  u  of  Ufeu  (liuda  I'esth), 
near  which  it  is  made,  aud  of  which  some 
Tarieties  have  distinctive  names,  such  as 
Adlvrbrnj,  JitocknUnj,  liurtjtrbtrtj,  ttc.froni 
various  bills  in  the  niighborhooil.  My  first 
Assay  of  these  was  of  a  specimen  of  itfntr, 
price  245.,  from  Denman,  in  18G3,  of  which 
my  note  is  "aiipnrenily  jmre  and  full-bodied ; 
not  acid,  nor  astringent,  quen  8we<tish. 
agreeable,  and  satisfactory."  .  Specimens 
from  the  same  dealer,  at  the  same  price,  in 
1SC4,  sp.  gr.  -995,  aicoholio  strength  about 
21,  deserve  tbo  same  note,  except  that  I 
should  substitute  the  words  "fruity"  or 
"  grapy  "  and  "  smooth  "  for  "  sweetish." 
There  is  also  a  fine  <ifmr  .liistec,  at  3C.<. 
No.  31  of  Max  Greger's  list,  which  is  very 
good  indeed,  pure,  smooth,  aud  delicate.  I 
should  be  inclined  to  recommend  a  good 
Ofner,  as  I  would  a  good  ISoidiaux,  to  any 
patient  whose  viins  wanted  tilliuK  with  good 
blood.  Some  Olner  there  is  which  remiuds 
me,  with  a  fine  frank  Uavor,  of  green  tea 
and  fresh  seaweed. 

Next  I  may  take  the  Erlaure.  A  specimi  u 
of  Max  Greger's  {No.  27),  at  17s.,  was 
some  time  ago  brought  to  me  as  a  rarity, 
aud  I  was  led  to  believe  it  was  au  Assmaus- 
hauser.  I  found  it  a  pure  wine,  with  some- 
thing of  an  old  dry  quidity,  subaustere, 
subacid;  uo  volatile  bouquet,  but  a  pleasant 
vinous  taste,  greatly  enhanced  by  nursing 
it  up  to  G0°,  at  which  temperutnre  its  slight 
austerity  and  acidity  greatly  decrease.  I 
I  could  find  in  it  no  high  vinous  character, 
and  was  greatly  relieved  when  told  it  was  a 
seventeen  shilling  wine,  at  which  price  it  is 
uncommonly  cheap  and  satisfactory.  An 
Erlaure,  from  Az(!mar,  at  24s.,  did  not  seem 
to  belong  to  the  same  family;  much  fuller 
and  fruitier;  specific  gravity  -91)5;  alcoholic 
strength  about  22.  A  good  useful  wine,  but 
I  could  not  have  distiuguished  it  from-  a 
Szekszard.  An  Erlaure,  at  30s.,  of  Den- 
man's,  has  received  great  commendation  at 
my  table  from  friends,  who  have  pronounced 
it  "an  excellent  claret,"  a  verdict  I  concur 
in. 

A  I'isonffi  seUcttd,  No.  i  of  Max  Greger, 
price  24».,  alcoholic  strength  obout  19,  wns 
noted  as  a  wine  of  good  color,  body,  and 
flavor;  quite  satisfactory. 

I  once  fancied  that  I  could  tell  a  Sieks- 
'aril,  of  which  I  have  had  some  from  Den- 
man at  ICs.,  from  Azcmar  at  lS,s.,  do..  No. 
3,  from  Max  Gn-ger  at  20.i.,  which  I  noted 
as  powerful-tasting  and  stroug-bodied, 
though  its  alcoholic  strength  was  only  19. 
"The  iVjrirt/ wine,"  said  Mr.  Douglas,  in 
17C3,  "is  strong  and  deep  colored,  not  un- 
like that  wine  of  Langueduc  which  is  said 
to  bo  sold  at  Bordeaux  for  clant.  The 
Sexard  wine  on  the  spot  costs  only  about 
five  cruitzers,  or  twopence-halfpenny  a  bot- 
tle. It  belongs  to  tbe  Abbot  of  Cuslauce, 
and    is    chiefly    consumed    in    ( 
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Sexunl  is  on  the  Danube  between  Buda  and 
Essel."  The  ilmts  seems  a  full-bodied 
wine,  insomtu-h  that  I  have  suspected  some 
specimens  to  have  been  a  litHe  fortified,  but 
perhaps  I  am  wrong. 

Gf  the  C'trlowiU  I  have  drank  an  ordinary 
Boit  of  Max  Greger's  No.  6,  at  243  ,  and  a 
"selected"  of  Max  Greger's  No.  25,  at  32.'<., 
specific  gravity  -990,  alcoholic  strength  21, 
full-bodied, subastring.nt  wine  of  ilrkr  char- 
acter, with  much  of  tbe  ruby  color  and 
astringent  snnick  of  port  wine.  M.  Diosy 
has  a  Varloficzi,  red,  grajiy,  and  rich. 

/i'e<f  Teteiii/i  at  18s.  I  did  not  like  this. 
It  had  u  perfume  of  raspberries,  and  seem- 
ed too  thin  and  acid. 

liej  Dkisi,  price  3'2s.,  bottles  included, 
from  M.  Diosy.  Very  cheap,  satisfactory, 
soil,  smooth,  grapy  wine,  apparently  nour- 
ishing.    Alcoholic  strength  about  21-.') 

Hed  i'istintai,  IHDl.at  :«;.<.,  trow  M.  Diosy. 
This,  like  most  other  of  the  best  wines,  is 
said  to  be  from  the  cellar  of  tbe  Convent. 
Alcoholic  strength  about  27.  This  is  a  wine 
of  striking  character,  dry,  subaustere,  of 
potent  viuosity;  might  pass  lor  very  light 
dry  port. 

Dealers  in  French  wines  are  legion,  and 
are  well  known  and  established;  the  Huu- 
gariau, Greek,  and  Austrian  dealers  are 
few,  and  as  they  are  but  beginning  the 
honorable  task  of  introducing  the  products 
of  their  native  countries  into  England,  and 
have  to  face  ou  active  set  of  competitors  al- 
ready in  the  field,  it  is  right  that  they  should 
be  made  known  to  the  medical  profession, 
through  whom  alone  a  salutary  reform  in 
Ihe  drinking  customs  of  the  country  can  be 
effected,  aud  who  aloue  can  break  through 
the  prevalent  superstition  in  favor  of  forti- 
fied wines  and  the  fear  of  "  acidity." 

There  are  other  Huugariau  red  wines,  as 
the  fui/a  \yiar,  of  which  samples  were  sent 
me  in  18GG  by  Messrs.  Homberg  aud  Haas, 
including  Pmjanymr  ansUse  at  30s. — a  veiy 
agreeable,  dry,  well-flavored  wine;  a 
Pognnyvar  Schieler  (i.  e.  a  t,quinUntj  wine, 
neither  red  uor  white— clairette),  a  pleasant, 
stroug,  sweetish  wine;  and  a  white  Cabinet 
Poijanyair,  something  like  Mersault. 

The  Huugariau  red  wines  seem  as  if  they 
Were  the  property  of  the  enfeebled  and 
phlbisieul  part  of  our  populatiou.  When  a 
schoolgirl  is  brought  to  me  with  cough  and 
chilblains  I  ell  her  to  go  back  with  a  dozen 
of  Ofuer  or  Carlowitz,  and  a  dozen  of  little 
tins  of  Gillon's  essence  of  beef,  and  the  pre- 
scription seldom  fails.  We  shall  have 
something  more  to  say  about  wine  for  the 
consumptive,  but,  thuuk  goodness,  they 
suit  Ihe  healthly  as  well.  There  are  the 
superior  growths  to  which  Mas  Greger  has 
aflixed  a  gold  label,  and  which  I  have 
known  to  win  the  favor  of  persons  to  whom 
light  wines  were  au  abomination,  and  to 
whom  Hungarians  were  vins  .laiu-ai/ts.  A 
gentleman  itimately  acquainted  with  French 
and  German  wines  vowed  that  the  gold  la- 
bel Ofner  was  the  finest  Cote  liotie  or  Her- 
mitage, and  so  it  is  in  character. 

Translymtnan  Il'iiie.—  Translyvania  is  a 
country  which,  when  means  of  communica- 
tion are  improved,  will  be  able  to  send  us 
excellent  wine.  Of  these  there  is  one,  the 
MiJiaseli,  which  is  supplied  by  Max  Greger, 
and  which  seems  deserving  of  attention. 
It  is  deeper-colored,  more  acidulous,  and  of 
old  Itheuish  qualify.  A  short  time  ago,  a 
number  of  samuts  did  me  the  honor  to  meet 
at  my  house  to  form  a  jury  for  the  purpose 
of  tasting  and  comparing  all  the  artificially 
preserv.d  soujis  in  the  market.  I  selected 
the  Metliiixcli  to  refresh  them  under  their 
labors,  and  they  all  approved  it  highly. 


Ilii|»itrliiii(    l*raf<-i-illiii£<t  Cuiireriiiuic 
3itilluiial  4  oil  tell  I  Ion  to  I'revi'lll 
Fooil  Allllllrrnllou. 


[Aiitl'AduUvmtion  Joarnal.l 
At  a  meeting  of  the  American  Society  for 
the  rrcveution  of  Adulteration  of  Foods, 
etc.,  held  in  I'hiladi  Iphia  November  'iOth, 
IHHfi.  at  which  II.  Wharton  Amerling  pre- 
sided, tbe  following  preamble  and  resolu- 
tions were  adopted: 

"Whereas,  The  progress  made,  and  being 
made,  in  natural  i)hilosopby  and  chemistry 
has  changed  and  is  changing  previous  modes 
aud  methods  of  operating  in  the  commercial 
world;  and 

"Whereas,  Such  progress  is  made  to 
i*)rve  the  purpose  of  more  easy  and  rapid 
accumulation  of  wealth,  and  especially  so 
in  the  production,  preparation  and  sjile  of 
food,  drink  aud  medicine,  whereby  many 
articles  for  consumption  are  fraudulently  ur 
injuriously  adulterated,  or  so|)histicated  by 
false  combination  or  addition  of  chemical 
substances;  aud 

"Whereas,  The  sale  of  such  adulterated 
and  sophisticated  food,  drink  and  medicine 
is  a  gro!-8  fraud  and  injustice  tu  the  laboring 
people  and  to  all  people,  inasmuch  as  the 
consumption  of  such  articles  is  the  cause  of 
increasing  taxation,  weakness,  pauperism, 
crime,  alHiction  and  premature  death;  and 
"Whereas,  To  the  gr.  at  injury  of  the 
people  of  the  United  .States,  there  has  never 
been  provided  adequate  legislation  or  en- 
forcement of  the  same,  to  suppress  the 
modern  evils  of  adulteratiou,  cither  by  the 
State  or  Federal  Government;  aud 

"Whereas,  The  trade  journals  aud  as- 
sociations of  the  United  States  are  uniting 
to  co-operate  for  the  purpose  of  securing  and 
enforcing  legislation  to  suppress  adultera- 
tion; therefore,  be  it 

"Resolved,  That  a  National  Convention 
of  Ihe  trade  press,  trade  and  all  other  as- 
sociations in  favor,  be  held  in  the  City  of 
Washington,  D.  C,  on  the  19th  day  of 
January,  1887,  to  draft  a  system  of  national 
laws  to  suppress  odnlteration,  and  present 
the  same  for  the  consideration  of  Congress. 
"Resolved,  That  all  trade,  sanitary,  medi- 
cal and  social  science  associations,  boards 
of  health  and  the  trade  aud  general  press 
be  urged  to  extend  their  influence  in  secur- 
ing the  success  of  the  object  of  the  conven- 
tion." 


At  a  meeting  of  the  Central  Association 
of  Ketail  Merchants  of  New  York  and  vi- 
cinity, held  November  the  29lh,  188G,  at 
which  Charles  A.  Bussiug  presided,  H. 
Wharton  Amerling  presented  the  above  re- 
solutions aud  an  address  upon  the  subject. 

Mr.  .'i.merliug  thanked  the  association  for 
the  interest  it  was  taking  in  advancing  the 
standard  of  supplies,  and  was  glad  to  state 
that  the  JieUii'.  Gren-ers'  Ailrnrate  Americtm 
Uroeer,  .Vew  Entjkmd  Grocer,  Tht  Commer- 
cial Inquirer,  U'liit  and  Fruit  Grower,  Neio 
I'ork  Confectioners'  Journal,  Chiaiijo  Groc- 
er, San  FniNciiico  MEucHiNT,  St.  Louis 
Grocer,  Denver  Itetail  Grocer,  riiarmacentical 
Record,  .\ulional  Drui/i/ist,  Morllnoest  Trade, 
and  many  other  journals  were  uuited  in  the 
war  against  adulteration.  Mr.  Amerling 
said  he  came  there  as  President  of  the 
-•Vmericau  Society  for  the  Prevention  of 
Adulteratiou  of  Food,  etc.  He  said  their 
society  was  incorporated  in  Philadelphia  in 
March,  1885.  That  since  that  time  they 
had  been  laboring  as  well  as  able  to  sup- 
press adulteration;  first,  by  trying  to  sectn-e 
efl'ective  laws  ttud  thiir  enforcement,  and 
secondly,  by  detection  and  exjiosuro  of  |)er- 
sons    clearly     and     undoidjt.  clly    guilty    of 


fraudulently  or  injuriously  adulterating  food 
drink  or  medicine. 

Mr.  .^merliug  quoted  the  t'Aicoyo  Grocer 
as  making  the  charge  "that  there  was  not  a 
genuine  article  but  what  competition  did  not 
substitute  or  adulterate."     He   stated  that 
adulteration  was  legaliz  d  by  the  absonc  ■  of 
laws  to  successfully  suppress  it,  and  that 
many  dealers   were  force!   by  competition 
to  handle  impure  foods  or  retire  from  busi" 
ness,   and   that    such    sales  are  simply   the 
natural  result  of  failure  to  provide  and  en- 
force adeijuate  law  to  suppress  adulteration 
by  systematic   daily   inspection.     He   said 
that  as  an  individual  he  hud  long  disired 
for  America  anti-adulteration  laws  as  severe 
and  well  enforced  as  those  of  Europe,  and 
that  as  a  lawyer  he  had  been  giving  bis 
limited  means  and  skill  to  secure  such  legis- 
lation.    In  studying  the  laws  on  the  subject 
he  hjid   observed    two   incidents   that   hjid 
Very   dieply   impr.ssid   him    of   America's 
waul  of,  if  not  disr.gari',  for  laws  to  proti  ot 
its  citiz'  IIS  from  fraud  and  injury   by  adul- 
teration.    The  case  mostillustrative  of  such 
was  where  a  man  was  arrested  in  the  State 
of  New  York  for  distilliug  without  paying 
the  United  States  internal  revenue.     At  the 
trial  the  man  entered   as  a  defense  that  he 
had  not  distilled,  but  had  simply  made  wine 
from  water,  extracts  to  flavor,  aniline  dye  to 
color  and  spirits  to  fortify.     Upon  such  de- 
fense  the    court   discharged   the   prisoner. 
About  the  same  time  a  man  was  arrested  in 
Schwinefort,  Geriuany,  for  making  wine  in 
the  same  manner.     He  was  found  guilty, 
and  insteod   of   being  discharged,  he  was 
fined*  five  hundred   marks  and  imprisoned 
two  years.     Such  fully  illusirates  our  want 
of    anti-adulteration    law.     Such    explains 
why  adulteration  is  b^*coming  so  prevalent. 
It  is  not  the  mere  result  of  competition,  for 
with    laws    well    enforced,    as  in   Europe 
competition  would  be  powerless  to  inflence 
adulteration.     He  thought  that  the  health 
aud  life  of  the  peojile  of  America  were  as 
dear  to  them  as  the  .same  were  to  the  people 
of  Germany.    We  had   more  to   live   for, 
grander  hopes,  aspirations  and  possibilities 
in  a  country  dear  to  us,  because  its  institu- 
tions, in  giving  us  such  liberties,  also  gave 
us  more  to   live   for.    and  therefore   more 
right  to  ask  for  protection   of   health    and 
life,  to  live  long  aiul  enjoy  all  its  blessings. 
The  Association  heartily  adopted  the  re- 
solutions, and    appointed    Messrs.  Winter, 
Bnrch  and  Callahan   as  representatives  to 
attend  the  National  Convention   at   Wash- 
ington, .January  19th,  1887. 

TIIO.SE     WINKS    I.V    WKRKIA.W. 


Editok  San  Fbancisco  MsncHANT: — It 
will,  no  doubt,  please  our  numerous  friends 
in  the  diflVrent  branches  of  the  wine  in- 
dustry to  learn  that  the  California  wines 
mentioned  in  your  article  ou  "Amerieau 
Wines  in  Germany "  in  your  issue  of 
December  '24,  I88B,  as  having  met  with 
such  approbation  among  dealers  and  at  a 
convention  of  wine  exjierts  in  Mayence, 
Germany,  were  samples  of  wines  shipped 
by  us  to  Mr.  Adam  Orth,  Milwaukee,  Wis., 
and  takin  by  hmi  to  Germany  last  s|iring. 
Mr.  Orth,  some  months  ago,  informed  us 
of  the  flattering  opinions,  and  modesty  pre- 
:1  us  till  now  from  making  any  publi- 


enle 
cation  of  same. 


Yours  truly. 

Lachman  A'  .Jacobi. 


Our  attention  has  just  been  called  to 
The  CoxmoiioHlan,  published  monthly  by 
Sehlieht  &  Field,  Uecbester,  N.  Y.  In 
looking  over  its  pages  we  find  it  filled  with 
good  stori(  s.  by  the  most  pronnnent  authors, 
valuable  information,  poems  and  interesting 
topics.  The  subscription  price  is  only  $'2. 50 
per  year. 


January  7,  1887 


SA2f   FRAIfOISCO   MERCHANT. 
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UKAPi^S  FOIC  riliu  XVl^AXriC  PliAIN. 


[Wiin;  and  Fruit  Urowcr,  New  York.) 
Being  in  WasUint'lou  souie  tiinf  since, 
and  in  tilt'  coiupiiuy  of  n  ilistiiiyinsUi'il  S^na- 
tor  from  one  of  our  Siu  Cu^l^it  Slates,  we 
Wt;re  iuteirv^gattrtl  by  him  as  to  what  grapes 
among  native  varieties  are  best  suited  to  tin- 
Sea  Coast  or  low  lauds  known  as  th  ■  Atlan- 
tic Plain  in  t^eogiapliy.  In  treating  of 
this  subject  it  will  uut  be  possible  to  do  it 
ample  justice  iu  a  single  paper;  we  shall, 
therefore,  devote  this  one  to  the  discussion 
of  ceilaiu  geuerul  principles  aud  coguatt 
questious  relating  to  the  climate,  soil,  cou- 
■ditions,  and  diseases  of  the  vine  peculiar  tn 
Ihe  region  under  consideration. 

We  need  not  go  into  the  question  of 
insect  pests,  for  that  matter  is  simfly  oni 
of  judicious  application  of  iusecticidi-s,  and 
is  the  same  in  all  its  aspects,  whether  on 
high  land  or  lowland.  Turning,  therefore, 
directly  to  the  consideration  of  diseases  ol 
the  vine  peculiar  to  the  Coast  lauds,  wt 
find  two  that  merit  serious  attention.  Th 
first,  ^nd  most  serious,  is  the  Black  llo. 
(Phoma  Uvicola).  This  depends  for  it 
existence  and  propagation  upon  great 
humidity  of  the  atmosphere  alternatin}. 
with  high  temperature,  accompanied  witl 
that  condition  commonly  d-siguatet 
"sultry"'  or  "muggy."  The  disease  is  dis 
seminated  hy  means  of  spores  or  germs, 
which  are  wafted  on  the  air  from  the  sonrct 
•  of  their  origin,  and  lodging  upon  the  grap« 
tberries,  take  root,  aud  develop  into  ari 
.unsightly  rotten  ppeck,  stopping  the  growth 
■of  the  fruit,  an^  ultimately  causing  death: 
4he  substance  of  the  berries  iu  the  mean- 
time becoming  surcharged  with  myriads  ol 
the  fatal  spores,  which  in  turn  only  wail 
for  their  freedom  by  the  bursting  of  the 
grape,  to  scatter  their  death-dealing  in- 
fluence among  neighboring  vines. 

This,  disease,  as  before  stated,  depends 
on  the  character  of  the  season:  iu  dry.  hot, 
or  cool  weather  there  is  little  danger  of 
serious  harm  resulting;  but  with  sultry  sea- 
sons, it  is  doubtful  if  there  is  any  escape 
from  loss  of  fruit  at  present  found,  except  it 
may  be  in  planting  rot-proof  varieties,  if 
they  can  be  found.  This,  we  thiuk  is 
probably  the  best  plan  for  the  seaboard 
States,  and  in  low  or  damp  localities.  The 
black  rot  was  very  destructive  in  all  the 
seacoast  region  during  the  past  Summer, 
extending  up  into  the  valleys  among  the 
foothills  of  the  Blue  Eidge  and  Alleghany 
Mountains.  On  the  higher  hillsides  aud  in 
the  table  lands  of  the  more  elevated  pla- 
teaus extending  northerly  to  the  highlands 
of  New  York  and  westerly  to  the  Mississippi, 
there  was  comparatively  little  damage  done 
by  the  disease.  The  experiences  of  the 
season  have  been  carefully  noted,  and  it  is 
demonstrated  beyond  dispute  that  some  va- 
rieties are  whoUy  unsafe  to  plant  in  dis- 
tricts where  the  disease  is  apt  to  prevail; 
while  others  are  more  or  less  rot-proof. 
"The  net  result  is,  the  lines  are  more  sharply 
drawn  between  these  varieties  than  has  been 
the  case  heretofore.  As  to  preventive  mea- 
sures (for  we  have  uot  yet  reached  the 
phase  of  experience  when  we  can  talk  about 
curative  measures  \  they  consist  maiuly  iu 
cleansing  the  vineyard  of  everything  con- 
taining the  germs  of  disease;  all  leaves  aud 
berries  falling  to  the  ground  should  be  rak- 
ed up  aud  burned  or  buried  in  a  deep  fur- 
row, and  not  disturbed  or  uncovered  during 
the  following  season.  Diseased  fruit  shoultl 
be  removed  and  destroyed.  In  small  plant- 
ings and  iu  cases  where  there  are  only  a 
few  vines  for  family  use,  the  crop  can  be 
^aved  by  bagging  the  grapes,  if  done  in  sea- 


son; but  this  practice  would  be  manifestly 
impracticable  iu  largo  field  plantings.  The 
new  remedies  used  iu  case  of  mildew  have 
been  experimented  with  to  some  extent,  but 
not  generally  or  long  enough  to  approximate 
decisive  results. 

As  to  the  R:  cond  disease,  which  has  a 
bearing  on  this  question  of  selection  for 
plantings,  thu  mildew,  this  is  scarcely  less 
serious,  for  it  is  uot  coufiu.  d  wholly  to  the 
Const  lands  or  to  a  moist  and  sultry  atmos- 
phere, but  puts  in  an  appearance  iu  wet  aud 
dry  seasons,  and  on  hillsides  and  low  lands, 
with  seemiug  impartiality,  although  it  may 
be  proper  to  say  that  it  usually  attacks 
viu.  s  in  low  shi  Itered  localities,  and  when 
there  is  a  defective  drainage, /rs(,  and  from 
thence  spreads,  if  not  promptly  checked  by 
nmedies,  to  all  parts  of  the  vineyard.  In 
France  this  d  sease  has  become  as  formidablt 
as  the  phylloxera,  if  uot  more  so,  iu  its  de- 
structive effeet-J.  We  find  in  M  Vigm 
Fnturnisr,  published  Jan.  31,  1886,  the  fol- 
lowing statement  of  the  production  of  thi 
iu-inci[i  vl  wine-growing  departments  o'. 
Fniuce,  iu  1875  and  1885,  viz: 


1875. 

1885. 

[erau'.t 

9,J'J3.193 

2,14S.13( 

;iiareiite-Irif 

8,094,334 

609, 15'. 

5,439.757 

112.H9( 

5,-279.410 

1,076,05.=. 

\ule 

3;719,049 

2,096.04: 

a,»(i2,S53 

984,314 

2.635,499 

527,0O( 

2.220,872 

843,76;'. 

11(1  Set  Loiro 

2.171,086 

1,003,244 

7,088,414 

1,102,082 

44.534,467      10.502,474 

Comparing  these  figures,  we  find  the  pro- 
duct of  these  ten  leading  departments  ol 
France,  was  44, 534, -407  hectolitres  or  1,068. 
827,208  gallons  for  1875;  while  iu  1885  it 
was  only  10,502,374  hectolitres  or  252,056,- 
076  gallons.  This  journal  states  that  the 
cause  of  the  remarkable  decrease  in  the 
production  of  wine  is  attributable  first  to  the 
phylloxera,  aud"  secondly  to  the  mildew. 
The  chief  loss,  however,  was  caused  by  the 
latter.  This  disease  has  rapidly  increased 
during  the  last  fifteen  years  in  every  depart- 
ment of  France,  aud  has  proven  the  most 
destructive  of  all  the  diseases  of  the  grape. 
It  will  therefore  seem  that  this  disease  is 
one  greatly  to  be  dreaded,  and  one  that 
should  be  carefully  investigated  by  every 
one  engaged  iu  grape  culture,  and  a  cure 
sought  with  remittiug  industry.  So  far,  the 
most  eflfective  remedy  used  in  France  is 
sulphate  of  irou  (ordinary  copperas  of  com- 
merce). This  has  been  applied  mixed  with 
lime  and  plaster,  or  both.  It  is  applied  iu 
the  form  of  a  powder,  and  when  the  dew  is 
on.  Au  old  vineyard  proprietor  living  on 
the  shores  of  Lake  Erie,  told  the  writer  that 
he  applied  it  as  a  powder,  throwing  it  by 
hand  in  such  a  way  as  to  "bring  it  in  con- 
tact with  the  uuder  side  of  the  leaves  early 
in  the  morning  when  the  dew  was  on."  His 
method  of  preparation  was  to  dump  a  bar- 
rel of  stone  Hme  upon  the  ground,  and  hav- 
ing dissolved  two  to  five  pounds  of  copperas 
in  a  pail  of  hot  water,  pour  the  solution 
gradually  over  the  lime  through  an  ordinary 
rose  sprinkler.  The  lime  was  allowed  to  lie 
over  night,  and  iu  the  morning  it  would  be 
found  to  have  slacked,  aud  could  be  readily 
worked  into  a  fine  powder.  This  remedy  is 
both  preventive  and  curative,  and  has  been 
found  completely  efficacious  if  applied  iu 
season.  Ordinary  mildew,  appearing  ou 
the  upper  surface  of  the  leaves,  may  be 
kept  under  control  by  the  use  of  sulphur. 

Climatic  conditions,  while  varying  iu 
duration  of  high  temperature,  are  much  the 
same  iu  all  the  seacoast  States  from  New 
Jersey  to  Georgia,  both  inclusive.  New 
York,  except  ou  Long  Island,  has  a  different 
I  climate  and  soil.  The  Atlantic  Plain,  em- 
'  bracing  considerable  portions  of   the  States 


referred  to,  in  elevation  ranges  from  tide- 
water to  250  feet.  Thi*  region  is  subject 
to  high  temperature  when  the  winds  are 
from  the  land,  and  to  moist  atmosphere 
when  from  the  sea.  These  difiVring  atmos- 
pheres meeting  through  the  coustantly 
changing  currents  of  air.  cause  precipitation 
of  moisture  and  consequent  frequent  thun- 
der showers.  These  perpetually  changing 
hygrometric  and  thermal  conditions  are  at- 
tended by  a  sultry  or  "close''  state  of  the 
atmosphere,  favorable  to  the  development 
of  mildew  aud  rot-spores.  The  prevailing 
winds  iu  the  daytime  iu  the  region  of  the 
coast  are  from  the  sea,  aud  these  air  cur- 
rents, passing  across  the  Gulf  Stream,  come 
ou  laden  with  heat  and  moisture.  Travel- 
ling westward  up  the  steppes,  they  reach 
the  mountains,  and  are  deflected  upward  in- 
to the  cooler  upper  air,  resulting  iu  precipi- 
tation and  showers,  usually  accompanied 
with  strong  westerly  or  northerly  currents, 
which  sweep  back  over  the  low  country  to 
the  sea  in  the  evening  or  at  night.  From 
this  it  is  easy  to  understand  that  the  Atlan- 
tic Plain  will  always  be  subject  to  moist  air 
and  sultry,  close  atmosphere,  alternating 
with  showers.  The  conclusion,  therefore, 
is  irresistible  that  iu  selecting  vines  for 
planting  in  this  district,  these  climatic  and 
geographical  conditions  must  be  taken  into 
account,  and  varieties  selected  that  are 
least  liable  to  be  affected  by  the  diseases 
peculiar  to  this  district  by  reason  of  these 
conditions. 

The  consideration  of  this  part  of  the 
question  will  form  the  subject  of  the  next 
paper,  namely,  "What  to  plant  in  the  Allan 
tic  Plain.'' 


Cnltiuss  for  Sale. 


The  Report  has  always  advocated  plant- 
ing (he  best  varieties  of  grapes,  as  from 
them  alone  can  the  best  kind  of  wines  be 
made.  It  has  shown  that  while  the  market 
for  second  aud  third  class  wines  was  limited 
and  that  such  wines  iu  a  few  years  become 
a  drug  in  the  market,  for  the  sale  of  first, 
class  wines  there  was  really  no  limit.  This 
is  also  the  view  of  the  leading  viticulturists 
of  the  State,  who  have,  in  the  last  few  years 
introduced  many  of  the  best  Europeau  va- 
rieties of  vines,  from  which  the  most  uoted 
wines  are  made.  Among  them  J.  H.  Drum- 
moud  of  Glen  Ellen,  Sonoma  county,  is  one 
of  the  most  prominent  aud  enterprising. 
At  the  last  two  Mechanics'  Fairs  he  has 
shown  au  immense  variety  of  imported 
grapes  aud  also  samples  of  the  wine  made 
from  them.  Special  reference  may  be  made 
to  the  St.  Macaire,  Gros  Mancin,  Tanuat 
aud  Cabernet  Sauvignon  for  clarets,  Semil- 
lou  for  Sauterue  and  Piuot  de  Peruaud  for 
Burgundy.  After  years  of  hard  work  Mr. 
Drummond  has  been  enabled  to  place  the 
wines  made  from  the  above  varieties  iu  the 
market,  where  they  have  realized  wholesale 
as  high  as  a  dollar  a  gallon.  He  is  now  al- 
so iu  a  position  to  sell  cuttings  of  these  aud 
aud  other  valuable  varieties  for  the  future 
of  the  wiue  trade  of  California.  It  is  to  be 
hoped  the  opportunity  will  be  taken  by 
viupyardists.  Now  that  it  has  been  proved 
what  can  be  done  with  the  vines  named  aud 
many  other  important  sorts,  the  time  has 
come  when  all  new  viuevards  should  be 
planted,  and  it  is  hoped  they  will  in  a  few 
years  take  the  place  of  the  inferior  varieties 
now  under  cultivation. — S.  F.  Dally  Report 


LOS    ANGEI^ES    WINE    MAHKKS. 

Los  Anoeles,  Decembe*r20. — About  forty 
representatives  of  the  Winemakers'  Pro- 
tective Association  met  at  the  Board  of 
Trad*  yesterday  to  welcome  Chief  ViticuU 
tural  Officer  Wetinorc.  Mr.  Wetmore  ad- 
ilressed  the  meeting  at  great  length,  pre- 
senting the  needs  of  the  wine  makers  and 
grape  growers  in  a  logical  way.  He  said 
the  Bogus  Wiue  Bill  was  the  most  impor- 
tant measure  now  before  the  Federal  author- 
ities. The  Sweet  Wine  Bill  would  doubt- 
less be  pasf^d,  but  great  Care  was  neces- 
sary to  prevent  changes  being  made  in  it, 
or  some  amendment  attached  to  it  to  de- 
stroy its  use  to  the  wine  makers.  He  said 
that  unless  a  strong  fight  was  made  in  this 
direction,  the  vineyards  and  wineries  of 
the  State  would  be  worthlt-ss. 

"The  Eastern  distillers  are  skillful," 
said  Mr.  Wetmore,  "  and  we  don't  want  to 
be  fooled  by  the  apparently  friendly  propo- 
sition from  Washington  to  take  the  tax 
ofl"  brandy  and  spirits.  That  would  only 
make  bogus  wine  cheaper,  and  this  is  the 
chief  evil  we  have  to  fight  against.  It  will 
make  more  competition  with  adulterated 
mixtures,  which  is  another  thing  we  want 
to  avoid."  Mr.  Wetmore  said  the  cost  of 
transportation  of  the  California  product  to 
the  East  makes  it  impossible  to  compete 
with  Eastern  manufacturers  of  wiue.  He 
advised  the  appointment  of  a  committee 
to  set  forth  the  interests  of  the  California 
grape  growers  aud  wine  makers  to  Con- 
gress. He  said  if  the  Sweet  Wine  Bill 
passes,  it  means  a  market  for  150,000  to 
200,000  gallons  of  brandy  more  than  we 
now  sell. 

The  following  important  resolutions  were 
adopted  by  the  meeting: 

Whereas,  The  question  of  the  revision  of 
the  internal  revenue  aud  customs  laws,  in- 
volves iu  many  respects  the  welfare  of  the 
viticultural  iudustries  which  are  now  recog- 
nized as  national  in  importance. 

Reaolved.  That  the  President  and  Secre- 
tary of  the  Los  Angeles  Grape  Growers' 
aud  Wiue  Makers'  Association  be  requested 
to  make  known  to  our  representative  in 
Congress,  the  views  of^the  vine  growers  of 


Governor  Stoneman  has  been  emulating 
the  example  of  King  Kalakaua  in  the  mat- 
ter of  releasing  criminals,  but  he  had  the 
audacity  to  liberate  fifty  jail  birds  on  one 
day.  His  majesty  still  retains  the  premier 
position  as  a  friend  of  the  "robbers  roost.'" 


Soutlieru  California.  First,  that  the  only 
general  reduction  iu  internal  revenue  taxes 
ou  distilled  spirits  should  be  on  fruit 
brandy,  limited  to  such  an  extent  as  may 
be  necessary  to  equalize  fairly  the  cost  of 
production  between  fruit  aud  graiu  spirits; 
aud  that  we  b..'Iieve  that  a  tax  of  50  cents 
ou  fruit  brandy,  with  bonding  facilities  ex- 
tended to  all'  classes  of  such  products, 
would  be  a  fair  measure  for  the  whole 
people;  second,  that  freedom  from  taxes  on 
grape  spirits  necessarily  used  iu  preserving 
sweet  wines  should  be  granted  as  a  matter 
of  justice  to  producers;  third,  that  our  vine 
growers  would  desire  to  extend  their  sym- 
pathy to  other  industries,  such  as  varnish 
and  "vinegar  makers,  iu  obtaining  alcohol 
for  such  purposes  free  of  tax,  provided  no 
reduction  be  thereby  effected  for  grain 
spirits  used  for  beverages;  fourth,  that 
cheap  grain  alcohol  is  the  foundation  of 
bogus  imitation  wines  aud  that  any  general 
reduction  iu  the  tax  on  such  alcohol  would 
materially  increase  the  pr.^scnt  difflcalties 
of  the  vine  growers,  aud  would  lead  to 
demoralization  aud  bring  into  disrepute  all 
trade  iu  alcoholic  aud  fermented  beverages; 
fifth,  that  the  existing  law  taxing  spurious 
wines  should  be  so  amt-iuled  as  to  afford 
ample  protection  to  the  people  against  im- 
position; sixth,  that  the  admission  of  alco- 
holic compounds  under  the  uam«  of  fruit 
juices  at  ad  valorem  tarifl"  is  a  fraud  on  the 
public  revenues  and  one  of  the  greatest 
dangers  to  legitimate  prod:icers  which  we 
believe  it  is  in  the  power  of  the  Secretary 
of  the  Treasury  to  correct  under  existing 
laws;  seventh,  that  the  bill  now  pending  in 
Congress  extending  bonding  facilities  for 
spirits  is  a  necessary  measure,  without 
which  it  will  be  impracticable  to  give  suffi- 
cient maturity  to  our  distilled  products. 
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ByMonM.O.  ¥OK\.  hlrrctvur  ila  I'EvoId  Nationalo 
d'AxrK'uUurp  •!«  Munt|w'lfr,  tn>ii«'»'i.-il  Ain)  coii- 
tlrOM-U  l)>  l'n>r.  MACOWAN.  K.  L  S-,  ninxtor  i*f 
tbc  lloUiik-  Uardtiia.  K'mpc  To»ii. 


1.  The  cBlabIiHbmi>nt  of  Nnrwrit'H  for 
the  uiultipliciitiou  of  AnurieAn  viixH  cup 
ftbli'  of  riHiittiiig  tilt-  IMi^lloxcrn,  lit ci-Khituit- 
ou  tbt-  piirt  of  tboKf  wbo  ttiki-  thi'  itinttcr  in 
band,  u  vuritty  of  Hp-rial  (xpcrii-iicc  witb- 
out  wbicb  luniiy  iiiistiiki-H  are  Biirc  to  occur. 

2.  CuOiriC  OF  A    Lot'AI.ITV  FOIt  TUK    NdB- 

HKBY.— NnrarriiH  iut»  lub  d  to  produci-  viiicK 
for  fliiy  piirticubir  country  Bbould  poftscss  u 
Boil  Ibut  will  permit  tbc  vnriouH  sptcitH  niiil 
TariftitiB  cnpubic  of  uh<>  in  tbiit  couutry  to 
floaritib  Hnlisfncturily.  Tbis  prdiiniiiury 
bving  fulfilled  they  sbouKl  by  preference  be 
placed  wbure  tbo  Boil  is  of  iiu'ditmi  cousis- 
teuco,  cool,  deep,  fertile,  for  it  in  uudti 
thefio  circuiuntnuces  tbnt  tbc  vinos  find  the 
physiciil  oouditiouH  most  Huittible  for  tbiir 
healthy  growth,  and,  consiqiieutly,  for  an 
nbuodaut  prodiicliuu  of  wood.  lu  gontrai, 
good  alluvittl  soil  of  oj>eu  character  is  that 
which  best  rcnliseH  these  desiderata.  On 
the  contrary,  cold  clayey  soils,  maris, 
chalky,  tufaceous,  ptaty,  and  very  stony 
Boils  aro  to  bo  avoided.  When  a  free  choice 
caD  b«  made,  the  locality  should  b^'  shel- 
tored  from  frost,  in  an  open  plain  ju  the 
southern  districts — elsewhere,  on  a  geutle 
slope  facing  the  south.  When  the  int.  ution 
is  to  produce  rooted  jjIautH,  it  is  desirable  to 
have  the  command  of  irrigation  water.  In 
fine,  the  nursery  should  as  far  as  possible 
be  easy  of  access  and  be  easily  guarded,  as 
mach  on  account  of  the  care  which  has  to 
be  bestowed  upon  it  as  to  diminish  the 
chances  of  depredation. 

3.  Sours  OF  ViNK  Desirable  fou  Mul- 
tiplication.— The  sorts  of  vine  to  be  mul- 
tiplied in  a  nursery  should  be  selected  in 
reference  to  the  two  following  points;  first, 
their  aptitude  for  producing  an  available 
crop,  secondly,  the  likelihood  of  succt  ssfut 
growth  under  the  conditions  in  which  thej 
will  finally  be  planted  out. 

4.  The  American  varieties,  the  culture 
of  which  is  most  general,  are  the  Jacquez, 
the  wild  Vitis  riparia,  the  Solonis,  the 
Vialla,  the  Taylor,  the  Clinton,  the  Vitis 
rujtestris,  the  York  Madeira. 

5.  Considered  as  to  their  utilization, 
the  American  vines  fall  into  two  classes; 
those  capable,  by  direct  production,  of  fur 
nisbingawiue  of  commercial  value,  and 
those  which  can  only  give  an  insect-resis- 
ting stock  to  grafts  of  the  older  kinds.  8iuce 
date  of  the  original,  the  attempt  to  make 
wine  directly  from  American  vines  has 
almost  entirely  ceased,  except  in  case  of 
Jacquez,  the  produce  of  which  is  useful  for 
blending. 

6.  The  predominating  tendency  in  viti- 
culture, especially  in  that  of  the  South  of 
France,  and  which  may  be  looked  upon  as 
the  outcome  of  existing  economic  condi- 
tions, is  to  produce  as  much  cheap  wine  as 
possible,  without  special  consideration  of 
its  quality.  The  means  of  transport  are  so 
easy  that  the  mass  of  consumers  can  be 
reached,  and  sufficiently  extensive  sales 
made  to  maintain  remunerative  prices.     • 

7.  From  this  point  of  view,  no  American 
variety  capable  of  giving  a  direct  produc- 
tion of  wine,  can  compete  with  the  old  es. 
tabtisbed  heavy  cropping  southern  vines, 
Such  abundant  returns  can  only  be  expect- 
ed from  the  process  of  grafting  the  lattt-r 
tipon  insect-proof  American  stocks.  Still 
less  can  one  hope  to  find  among  Amerioan 
vines  of  direct  wi  e  production,  any  equiv- 


al«ut  to  lUti  vuriulieii  which  furuitth  oar  cel- 
ebrated French  sortit.  Grafting  will  there- 
fore bi*  the  in,osl  ^eut-rnl  solution  of  the 
dirticiilly,  especially  when  we  consider  that 
it  p'-rtnitM  the  continuance  of  old  and  well- 
known  nu'tlinds,  and  the  commercial  Nni>- 
ply  of  the  types  of  wine  to  which  tlie  con- 
sumer is  baliituiited.  b'-sidis  avoiding  the 
hap  ba/.iirt]  ehancisand  exp*  rimeiital  trials 
consequent  on  trying  new  varielii-s.  Nor 
must  we  lose  sight  of  the  fact  that  large 
crops,  obtained  by  the  cultivation  of  very 
fertile  varieties  of  vine,  are  invariably  ac- 
companied by  great  diminution  of  colora- 
tion and  alcoholic  strength,  qualities  of 
great  value  commercially.  From  them  is 
derived  the  increasing  importance  of  (he 
pruduction  of  wines  suitable  for  blending, 
in  some  parts  of  our  southern  vineyards. 
However,  although  American  vines  of  direct 
production  cannot  give  an  abundant  yield, 
one  of  them,  the  Jacquez,  produces  a  very 
remarkable  blending  wine,  and  this  even  in 
low-lying,  rich,  and  moist  soil,  which  wtnild 
seem  kast  apt  to  secure  such  quality.  This 
variety  would  therefore  seem  likely  to  play 
a  somewhat  important  though  s*  condury 
part  in  the  restoration  of  our  vineyards. 
The  proprietor  will  plant  such  proportion 
of  it  as  will  be  necessary  to  sustain  the 
weak  character  of  his  other  wines,  and  will 
carry  out  in  his  own  fermenting  tub  the 
blending  which  till  now  has  been  effected 
only  in  the  CL-llars  of  the  wine  merchant. 

8.  Ueuce,  except  in  special  cases,  or  in 
consequence  of  the  production  of  distinct 
new  sorts  of  wine  of  superior  commercial 
value,  no  other  course  is  opeu  but  to  graft 
the  well-known  old  varieties  upon  an  Am- 
erican stock.  It  appears  difficult  to  adopt 
any  universal  system.  Graftiyg  will  prob- 
ably greatly  predominate,  but  it  may  almost 
always  be  accompauiid  in  varying  propor- 
tions by  the  direct  pioduotion  of  the  Jac- 
quez. Uufurtuuately  the  Jacquez,  despite 
its  useful  qualities,  cannot  be  cultivated 
everywhere.  It  is  a  variety  requiring  a 
warm  climate,  and  is  rather  subject  to  an- 
thracuose.  Cons*,  queutly  it  cannot  extend 
itself  very  far  north  in  France, 

&.  The  grafting  stocks  offer  a  greater 
variety  than  the  vines  of  direct  production. 
The  qualities  that  are  required  in  them,  in- 
dependent of  climatic  adaptation  to  the 
localities  for  which  they  are  destined  are, 
(1.)  Lasy  reproduction  by  cuUiugs;  (2  ) 
Ileadimss  to  take  the  grdft  placed  upon 
them;  (3.)  Sufficient  vigour  to  nourish  the 
graft. 

10,  As  to  easy  reprodution  from  cut- 
tings, the  American  vines  may  be  classed 
as  follows; — 

Clinton  and  Taylor— striking  very  readi- 
ly- 

Vitis  riparia  {wild  form),  and  Vialla — 
striking  readily. 

York  Madeira,  Solonis,  Vitis  rupestris — 
striking  moderately  easily. 

11.  There  is  rs  yet  no  complete  inform- 
ation as  to  the  aptitude  of  this  or  that  stock 
to  support  a  given  variety  of  graft.  Never- 
theless it  has  been  shown  that  the  Aramon, 
Cariguane,  Petit  Bouschet,  Terret,  Cinsaut 
and  Morastel  succeed  very  well  on  the  Clin- 
ton. The  Terret  liourret,  Cbasselas,  Mus- 
cats, Olivette,  Syrah,  Cabernet,  Pinot  do 
well  on  the  Taylor.  Good  results  are  ob- 
tained upon  Vitis,  riparia  stocks  with  Ara- 
mon, Carignane,  Aspiran,  Cinsaut,  Griin- 
ache,  and  generally,  with  all  the  French 
varieties  hitherto  tried.  Vitis  rupestris, 
wbicb  up  to  the  prt'sent.  has  rarely  been 
grafted,    has     nevertheless,      satisfactorily 


boru  thu  graft  u(  iiU    the    varietifB    which 

have  been  tried  ypon  it. 

12.  As  regards  the  vigour  of  the  vines 
here  mentioned,  we  must  remark  that  it 
varies  according  as  the  conditions  in  which 
they  are  placed  are  more  or  less  favtiur- 
able,  but  other  things  being  equal,  they 
may  be  arranged  approximatively  in  tht 
following  order: — (1.)  Taylor  and  Solonis; 
('2.)  Kiparia,  wild  form,  Clinton,  Vialla; 
(3.)  Vitis  rupestris;  (4)  York  Mad>  iru 
Uut  whatever  may  be  the  importance  of 
the  points  we  have  just  considered,  thi 
choice  of  varit  ties  for  culture  cannot  de- 
pend only  on  tlie  more  or  Itss  comiileti 
union  of  certain  stocks  with  certain  grafts. 
It  is  necessarily  subordinate  to  th<^  adapta- 
bility of  these  varieties  to  the  soil  in  which 
they  will  be  planted  out. 

13.  According  to  our  observations,  thi 
following  varieties  will  be  found  cnitivabb 
under  the  conditions  indicated;— 

1.  D.ep,  rich,  cool,  alluvial  soil— Jac- 
quez,   Solonis. 

2.  Deep  soil,  compact  but  self-drainiug 
either  by  means  of  permeable  sub-soil 
or  by  accident  of  position — Jactjutz. 
Solonis,  Vitis  riparia,  {tomentosi^ 
wild  form),  V.  riparia  (thick,  smooth 
leaved  form.) 

3.  Deep  soil,  moderately  open,  well- 
drained,  not  becoming  too  dry  in 
Summer —  Jacquez,  Solonis,  Vitis 
riparia  (wild  form).  Vialla. 

4.  Deep  soil,  light,  pebbly,  well  drained, 
maintaining  a  sufficiency  of  moisture 
in  Summer-Vitis  riparia,  (wild  form) 
Vitis  rupestris,  York  Madeira. 

G.  Shallow  red  soil,  on  a  chalky  or  lu- 
faceous  subsoil:     Solonis. 

7.  Light  permeable  sandy  or  quartzose 
soils:  Jacquez,  Solonis,  Vitis  ripar- 
ia (wild  form),  Vitis  Kupestris. 

14.  Collating  the  preceding  statements, 
it  is  evident  that  the  Jacquez  and  wild  Rip- 
aria succeed  in  almost  every  sort  of  soil, 
while  the  Clinton  and  Taylor  are  much 
more  unmanageable.  Since  the  condition 
favourable  to  these  latter  also  permit  a 
good  growth  to  the  Riparia,  it  will  always 
be  safe  to  multiply  Riparia,  should  there 
be  any  fear  of  au  error  of  judgment.  So- 
lonis is  useful  through  its  power  of  growth 
in  humid  soil  and  in  those  having  a  chalky 
or  tufaceous  substratum,  where  no  other 
sort  succeeds.  In  the  driest  and  most  stony 
soils  the  York  Maderia  and  Rupestris 
should  bo  employed,  Viut  the  preference  is 
to  be  given  to  the  Rupestris,  which  in  these 
conditions  nourishes  the  graft  better  than 
York  Madeira. 

15.  To  sum  up:  following  the  peculiar- 
ities of  climate  and  soil,  the  choice  of  var- 
ieties will  limit  itself  to,  first,  for  direct 
production  of  wine,  Jacquez;  secondly,  for 
grafting  stocks,  Riparia  and  Solonis  under 
ordinary  conditions,  Vialla  in  moist  clim- 
ates, and  Rupestris  and  York  Madeira  in 
dry  localities. 

1(*.  Modes  of  Multiplication, — In  es- 
tablishing a  vim-nursery  two  distinct  ob. 
jects  may  be  aim.d  at, — the  production  of 
cuttings,  or  that  of  rooted  plants.  The 
former  is  generally  exclusively  pursui  d 
when  grafting  plants  only  are  desired,  one 
of  whose  necessary  qualitit  a  is  easy  re- 
productions by  cuttings.  They  are  both 
simultaneously  pursued  when  it  is  desired 
to  multiply  for  direct  production  valuable 
varieties  which  do  not  easily  strike,  as  is 
the  case  with  the  Jacquez. 

17.  Stocks  to  Supply  Odttinos.  — 
When  the  only  object  is  to  supply  cuttings, 
the  nursery  work  is  limited  to  the  estab- 
lishnuntof  mother-plants.     These  may   be 


obtjtiuod  either  by  seedlings  ur  by  cuttings 
18.  Sewing  seed  is  the  best  method  of 
producing  grafting  stocks  in  an  area  nut 
yet  pbylloxerized.  It  offers  an  absolute 
guarantee  against  the  chances  of  importing 
the  insect,  and  gives  a  tolerably  iileiitiful 
harveit  of  cuttings  much  sooner  than  is 
generally  supposed.  It  is  advisable  to 
select  as  far  us  possible  tbo-te  wild  varieties 
which  have  by  lo.ig  natural  seliction  fixed 
th<  ir  principal  charaeteriHtics,  instead  of 
cultivated  sorts,  lest  there  arise  risk  of  los- 
ing the  faculty  of  resiijlance  to  the  phllox<* 
era,  which  is  their  soIh  value.  Among 
these,  too.  preference  should  be  giveii  to 
such  sorts,  as  early  tloweriug,  rendering 
spoutaneoas  fertilization  from  less  resisting 
species  unlikely.  The  wild  Vitis  Riparia,  ^ 
Vitis  Rupertris  and  Solonis  best  fulfill  the 
conditions.  E.>:perii;nce  has  demonstrated 
the  remarkable  permaueuce  of  character 
among  these  particular  vines  and  their 
seedlings. 

VJ.  Seeds  intended  for  sowing  should 
have  been  gathered  the  season  immediate- 
ly i>receding.  and  from  perfect  niiituro 
fruit.  Those  which  have  fermented  with 
the  must  succt-ed  as  well  as  those  Uiken  di- 
rectly from  the  fruit;  there  is  therefore  no 
special  precaution  requisite  on  this  h:md. 
If  placed  in  the  ground  without  any  prelim- 
inary preparation  they  germinate  irregular- 
ly, not  all  at  once.  To  avoid  this  incon- 
venience they  should  be  stratified,  during 
winter,  with  sand,  and  kept  just  short  of 
jibsoluto  dryness,  "Where  this  mode  is  in- 
applicable through  the  late  arrival  of  the 
seeds,  or  otherwise,  it  will  be  enough  to 
soak  them  in  water  for  three  or  four  days. 
The  stratification  is,  however,  considered 
preferable  wherever  it  can  be  carried  out, 

20.  The  sowing  takes  place  in  April, 
in  order  that  the  young  plants  may  not 
sufter  fiom  frost  after  their  first  appearance 
They  are  sown  iu  a  nursery-bed,  suitably 
manured  at  a  depth  of  3-4  centimetres 
(say  P4  to  I^i  inch)  and  covered  with  a 
thin  coating  of  sand  if  the  soil  is  rather 
compact.  They  are  placed  singly,  in  lines 
30-40  centimetres  (say  12  to  15  inches) 
apart,  and  about  15  centimetres  (say  bis 
inches)  between  each  seed.  The  develop- 
ment during  the  first  year  is  always  pro- 
portional to  the  distance  left  between  the 
plant-:.  A  light  shading  may  be  advan- 
tageous. No  further  care  is  required  be- 
yond careful  w.itering  through  a  fine  rose, 
and  weeding.  Germination  takes  place  iu 
about  a  mouth.  The  young  plants  are  then 
apt  to  burn  ofi',  and  must  be  protected  from 
the  heat  of  the  sun. 

21.  Seedlings  of  Vitis  Riparia  frequent- 
ly obtain  a  length  of  1  metre  25  centimetres 
(say  50  inches)  or  more  during  the  first 
year.  Those  of  Vitis  ^stivalis  never  go 
beyond  50 -GO  centimetres  (say  20  to  24 
inches)  in  the  same  time. 

22.  It  is  necessary  to  transplant  them  at 
(he  close  of  the  winter  following  their  sort-, 
iiig,  so  that  they  shall  not  suff-r  materially 
at  their  final  removal.  The  plants  thus 
produced  may  be  utiliz  d  in^two  ways:  'I'he 
.-ieedlings  themselves  may  be  grafted  on,  or 
they  may  b.t  nsid  as  sources  whence  cut- 
tings are  to  bd  taken.  Those  varieties, 
which,  like  Vilis  Riparia  and  Solonis,  are 
of  ijuiek  growth  may  bt-  grafted  in  the  fii-st 
year,  and  may  be  distribited  under  that 
form,  but  the  inequality  in  the  vigour  and 
aptitude  of  the  seedlings  entails  the  risk  of 
irregularity  in  the  plantation  to  which  they 
serve  as  the  base.  Hence  it  is  prt  fcrable 
to  select  individuals  of  tqual  robustness 
and  development,  and  grow  them  on  as 
mother-plants  to  furnish  cuttings  of  uniform 
character. 
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23.  Cuttings  may  either  bo  a  simple 
bmuch  or  ba  taken  off  with  a  heel.  This 
heel  is  a  fragment  of  two-year-oUl  wood  al 
the  base  of  the  branch  where  it  is  cut  off. 
As  there  are  sure  to  be  several  uudevelopetl 
bulls  theruiu,  which  whm  placet!  umU-r 
ground  are  all  cupuble  of  dL-velopmL-nt  into 
roots,  this  method  of  making  cuttings  with 
a  hrel  used  to  employed  almost  exclnsiv*  ly. 
Such  cuttings,  howcV4-r,  are  not  easily  ktpt 
regular  when  pliiuted  with  a  dibble,  be 
cause  of  the  obliquity  of  tha  heel .  More- 
over, the  bit  of  old  wood  frequently  decuys 
and  is  prejudicial  to  the  health  of  the  cut- 
ting. Recently,  the  great  demand  for  Am- 
aricau  vine  cuttings,  and  the  comparative 
difficulty  of  obtaining  them  in  large  iinan- 
V"  tity,  have  combined  to  throw  this  rather 
wasteful  method  ont  of  use,  and  recourse  is 
had  mostly  to  cuttings  of  a  simple  branch. 
This  procedure  gives  results  quite  sufficient- 
ly satisfactory. 

24.  If,  regardless  of  other  conditions,  it 
were  desired  o  obtain  the  s'rougest  possible 
plants,  very  short  cuttings  would  bo  the 
best.  Those  with  a  single  subterranean  eye 
send  out  a  very  strong  fascicle  of  roots 
nearly  in  the  axis  of  the  stem,  and  thus 
give  the  new  plant  vigorous  support.  Long 
cuttings,  on  the  contrary,  become  covered 
with  a  large  number  of  tufts  of  rootlets 
springing  from  each  eye  b^low.  No  one  of 
these  acquires  a  special  development  over 
the  others,  and  the  tufts  diminish  in  vigour 
from  above  downwai'ds  till  the  butt  end  of 
ths  cutting,  incapable  of  emitting  any  root- 
lets at  all,  remains -nithout  apparent  vital- 
ity, and  sometimes  perishes  altogether  and 
rots  away.  Bat  the  question  is  not  settled 
only  by  consideration  of  these  physiologi- 
cal phenomena.  It  is  a  necessary  condi- 
tion in  viticulture  that  the  cutting  shall  be 
placed  in  a  stracum  sufficiently  moist  to  en- 
sure its  striking,  and  in  most  cases  ,the 
needful  humidity  is  only  found  at  a  con- 
siderable depth.  Heuco  the  necessity  for 
giving  to  the  cuttiugs  a  length  greater  than 
would  have,  a  priori,  been  thought  prefer- 
able. 

25.  Cuttings  ought  therefore  to  be  so 
long  as  to  reach  the  stnitum  of  soil  which 
is  permanently  mjist.  Generally  their  di- 
mensions may  vary  from  25  to  35  centime- 
tres (say  10  to  15  icches),  leaving  one  or 
two  eyes  above  the  soil.  Nevertheless,  by 
force  of  habit  and  old  custom,  cuttiugs  as 
prepared  for  sale  are  about  50  cenlimetres 
(19  to  20  inches;,  and  buyes  would  be  dis- 
satisfied with  shorter  lengths. 

26.  B;.sides  these  two  forms  of  cutting 
here  describtd,  there  is  a  mode  of  forming 
cuttings  with  only  one  eye,  and  others  taken 
from  herbactous  stems.  Unfortunately  the 
former  does  not  pay  the  expense  of  the  bot- 
tom heat  required,  except  in  case  of  V. 
iE^tivalis,  the  relatively  higher  price  of 
which  may  do  so.  Herbaceous  cuttiugs 
may  be  made  of  the  suek<  rs  taken  off  in 
pr^^paring  the  grafts,  but  tbey  do  not  make 
sach  good  plants  as   those   whose   wood   is 

>j.     properly  ripened. 

27.  Mkans  of  securing  the  Stkikinx;  of 
CcTTiNGs.— Striliiiig.  or  the  putting  forth 
of  rootlets  can  only  take  place  under  con- 
ditions which  t  nsure  sutfioiently  high  ti  m 
porature  and  sufficient  moisture  ■  without 
excess.  The  practical  difficulty  consists  in 
preventing  the  drying  up  of  the  cutting 
before  it  is  in  a  position  to  supply  for  itself 
what  it  loses  by  exhalation  in:o  the  atmos- 
phere .  Some  American  vines  are  very  re- 
fractory, because  of  the  long  tinit?  elapsing 
between  their  development  of  buds  and  the 
starting  of  new  roots.    They    therefore,  in 


the  interim,  exhale  much,  but  get  scarcely 
(inythiug  from  the  soil.  Thus  it  happens 
while  Biparia.  Labrnsca,  and  Rupestris 
strike  easily,  JEstivaliB,  and  particularly  its 
varieties,  Hermann  and  Norton's  Seedling, 
are  more  difficult  to  manage.  Vitis  can- 
dicaus  and  rotuudifoUa  can  hardly  ever  be 
made  to  strike. 

28.  To  conquer  these  difficulties,  many 
tiials  hiive  been   made    with    V.    ,'EstivaIiK, 

vhose  products  have  a  special  value.  The 
intention  has  been  either  to  hasten  the  dev- 
elopment of  roots  or  to  retard  the  desicca- 
tion of  the  stem. 

29.  For  the  former  purpose  recourse  has 
been  had  to  the  stratification  of  the  cut- 
tiugs, steeping,  barking  and  twisting.  The 
first  of  thf  se  consists  in  burying  the  cut- 
tings entirely  during  the  winter  under  a 
light  and  slightly  damp  soil  or  sand,  to 
bring  about  a  condition  preparatory  to  the 
pushiug  of  the  roots.  It  has  been  proposed 
to  place  the  cuttiugs  in  a  reversed  position 
with  the  id.-a  of  determining  a  more  abun- 
dant tiow  of  formative  material  to  the  eye 
thus  standing  uppermost,  and  which  on 
phinting  and  returning  to  its  proper  position 
will  be  able  to  furnish  more  abundant  food 
for  the  roots.  But  experiment  has  shown 
no  advantage  over  the  ordinary  method. 
Steeping  in  water  produces  effects  analo- 
gous to  those  of  stratification,  but  if  pro- 
longed, the  wood  is  in  danger  of  losing  part 
of  the  soluble  materials  it  contains.  Hence 
it  should  only  bo  used  where  the  former 
method  is  impracticable,  and  should  not 
extend  beyond  a  few  days.  Barking  is 
practised  with  a  view  to  encourage  the  for- 
mation of  cellular  callus,  capable  of  form- 
ing rootlets.  Strips  of  the  exterior  bark  of 
the  subterranean  part  of  the  cutting  are 
removed,  so  as  to  bare  the  generative  wood 
la3'er.  The  same  tffect  is  roughly  attained 
by  a  slight  twisting  or  crusliing  of  the  lower 
part  of  the  cutting,  but  since  this  causes 
cracks  which  admit  of  water  penetrating  to 
the  pith  and  disorganising  it,  perfectly 
healthy  plants  are  rarely  obtained  by  such 
means. 

30.  To  retard  the  desiccation  of  the 
stem  before  rooting  fakes  place,  judicious 
watering,  mulchiug,  covering  with  sand, 
and  shading  are  employed.  These  processes 
do  not  differ  from  ordinary  gardening  pro- 
cedure. 

31.  Time  of  Ilanting  Cuttings.— In 
the  South  of  France  it  used  to  be  thought 
that  cuttiugs  piant<  d  as  early  as  possible 
were  those  that  succeeded  best,  except  in 
very  moist  soils.  By  early  planting  it  was 
sought  to  secure  the  <  ff.et  now  gained  by 
stratification;  but  the  only  result  was  to 
I  xpose  the  cuttings  to  a  grtater  risk  of  dam- 
age from  wet  and  cold.  It  is  found  far 
preferable  to  stratify  the  cuttings  in  sand 
and  to  i»laut  them  proportionately  late, 
that  is  lo  say,  at  a  time  when  the  tempera- 
ture is  sufficiently  high  to.  determine  a 
prompt  commencement  of  vegetation.  The 
end  of  March  and  beginning  of  April  for 
the  ihdittrranean  region,  and  the  first 
days  of  May  for  the  rest  of  France,  are  the 
times  which  suit  best^  subject  to  such  local 
conditions  as  nature  of  soil  and  aspect; 
light  and  warm  exposed  lands  being  always 
planted  earlier  than  those  which  are  cold 
and  wet. 


Mkmokandum  OS   THE   Pkactical   Details 

OF  Raising  Amkbican  Vines  given  in 

M.  Foex's  "Instkuctions." 


By  U.  C'HAl.WiN,  BoUiiic  Gardens,  Cipe  Town. 


Looking  at  M.  Foex's  instructions  from  a 
practical  point  of  view,    and   with   relation 


to  conditions  of  available  labour  in  the 
Cape,  I  think  some  modifications  will  have 
to  be  made.  In  paragraph  20,  the  seed  is 
ordered  to  be  covered  l'^  to  1%  inch  de»p. 
For  careful  nursery  work,  where  the  atten- 
dants do  not  neglect  the  equable  moisture 
of  the  surface,  this  is  too  deep.  Half  an 
inch  in  an  open  moist  soil  is  quite  sufficient 
Again,  the  sowing  of  rtingle  seeds,  G  inches 
apart  one  way  and  12  the  other,  will  take 
up  an  inordinatequanlity  of  nursery  ground 
and  require  vastly  more  labour  in  trench- 
ing and  preparing,  to  say  nothing  of  addit- 
ional work  in  weeding  so  large  an  area.  I 
should  prefer  to  sow  the  seed  very  thinly 
in  drills  about  12  inches  apart,  and  thin 
out  subsequently,  pricking  out  to  a  new  bed 
the  plants  removed.  They  are  only  to  re- 
main in  the  seed-bed  one  year  (vide  par. 
22)  and  can  then  be  indulged  with  more 
elbow  room, 

M.  Foex  dismisses  the  system  of  raising 
vines  from  single  eyes  as  in-admissible  on 
the  ground  of  expense.  Since  happily  the 
Phylloxera  is  coufinid  to  a  small  area,  the 
work  of  the  great  nmjority  of  viticuHurists 
just  at  present  will  be  to  raise  for  them- 
selves a  little  patch  of  American  vines  to  be 
a  ready  source  of  cuttiugs,  should  the  evil 
spread.  I  think,  therefore,  that  as  there 
already  are  a  few  hundred  mature  Vitis 
;ustivalis  in  the  colony,  the  quickest  way  to 
make  the  most  of  them  as  stocks  for  graf- 
ting or  planting  out  permanently,  will  be  to 
adopt  this  English  method.  By  it  at  least 
sis  plants  would  be  obtained  for  one  by  the 
ordinary  colonial  method,  and  probably 
two  seasons  would  be  gained  over  the 
results  from  seedlings.  A  large  number 
being  required  in  each  case,  a  good-sized 
3-light  frame  would  represent  the  only  ex- 
pense beside  labour. 

The  procedure  would  be  as  follows.  Get 
a  sufficient  quantity  of  fresh  stable  manure 
coutainiug  plenty  of  straw,  and  the  same 
bulk  of  oak  leaves.  Mix  them  well  togeth- 
er and  Ut  them  lie  in  a  heap  for  a  few  days 
till  it  begins  to  heat  strongly.  Then  turn 
the  whole  over  and  moisten  if  too  dry :  heap 
again,  and  so  on  till  the  first  rank  heat  is 
over.  Ntxt  make  up  the  hot-bed.  Mark 
out  on  the  ground  the  size  of  your  frame, 
or  better,  a  size  9  inches  larger  all  round, 
and  drive  in  a  stake  at  each  corner.  Bring- 
ing up  the  compost,  shake  it  well  to  pieces 
over  the  marked  space,  making  it  level  and 
flattening  it  down  with  feet  and  spade.  It 
must  have  a  thickness  of  2^.^  to  3  feeW 
Then  put  on  a  frame;  spread  2  or  3  inches 
of  leaf  mould,  tan,  or  any  similar  light 
substance  on  the  top.  When  a  nice  stetidy 
heat  of  about  SO  deg.  is  obtained,  plunge 
into  the  stratum  of  leal  mould  4-iuch  pots 
containing  each  a  single-eye  cutting  set 
just  visible  ill  suitable  soil.  Fill  the  frame 
as  full  as  it  will  hold,  and  give  a  good  wat- 
ering with  water  of  the  same  temperature 
as  the  heat  of  the  bed  and  put  on  the  lights 
Subsequent  waterings  must  be  very  cau- 
tiously applied  until  the  cuttings  throw  a 
shoot  above  ground.  Give  air  for  a  short 
time  every  morning  to  let  out  the  steam, 
and  shade  slightly  from  the  bright  sun  till 
the  plants  are  well  up;  ih^n  give  more  air 
and  less  shade  till  you  can  leave  the  lights 
off  altogether.  When  the  plants  are  thus 
thoroughly  hardened  off,  set  them  out  in 
th,^  place  where  you  intend  them  to  remain 
for  their  first  season.  The  best  soil  for 
striking  these  cuttiugs  is  a  good  fibrous 
loam  with  a  small  quantity  of  well  rotted 
manure  and  sharp  drift  sand.  The  frame 
might  measure  10  ft.  G  in.  by  G  ft.  G  in., 
and  would  take  about  690  i-inch   pots,   in 


which  large  size  the  vines  can  be  grown  on 
for  the  whole  season  without  repotting  till 
largo  enough  to  plant  out  permanently.  In 
thumb-pots  double  the  number  can  be  ac- 
commodated, but  the  labour  of  transfer  to 
Ihrgt-r  sizes  will  then  be  necessary. 

It  is  undoubtedly  more  trouble  raising 
plants  in  this  way,  but  I  think  the  time 
gained  and  the  enormously  greater  number 
of  plants  you  will  get  from  a  given  amoant 
of  material  outweigh  such  considerations. 
The  proper  time  for  the  work  will  be  the 
month  of  July.  I  may  add  also  that  the 
b(  st  time  for  sowing  American  vine  seed 
will,  by  experience  in  analogous  cases,  be 
the  last  fortnight  in  July  or  thereaboata 
varyiug  in  narrow  limits  according  to  locaU 
ity  and  exposure. 

tirappvlnen. 


The  climate  of  Berkeley  is  so  nnHoitable 
to  thn  growth  of  the  vine  that  no  attempt 
is  made  by  us  to  maintain  a  complete  tol- 
lectiou,  which,  in  the  absence  of  fruit, 
would  off;-r  comparatively  little  interest. 
Moreover,  the  existence  of  the  phylloxera 
on  the  grounds  renders  any  extension  of  the 
culture  of  non-resistant  vines  inexpedient. 
the  small  block  or  vineyard  being  main> 
tained  only  for  the  purpose  of  experimenta- 
tion in  rtlation  to  the  repression  of  the 
pest.  We  have,  however,  endeavored  to 
secure  as  complete  a  representation  as  pos- 
sible of  the  several  wild  stocks  that  possess, 
to  a  greater  or  less  extent,  the  power  of  re- 
sisting the  inroads  of  thn  insect,  as  stocks 
for  grafting,  to  be  used  in  localities  already 
infested.  This  collection  now  embraces 
the  following  species,  of  which  cuttings  will 
be  sent  to  those  desiring  to  test  them,  on 
the  same  terms  as  other  scions: 

Ameeican  Resistant  Geapevinbs. 
Vitis  Arizouica;  the  wild  Arizonian  vine. 
V.  Riparia;  the   Riverside   grape  of  the 
Mississippi  valley. 

V.  Californica;  the  wild  grapevine  of  Cal- 
ifornia. 

V.  Aestivalis;  the  summer  or  upland 
grape  of  the  East. 

V.  Candicans;  the  Mustang  grape  of  Tex- 
as. 

V.  Cinerea;  an  upland  grape  related  to 
the  A I  stivalis. 

V.  Cordifolia;  the  Southern  Riverside 
grape. 

V.  Vulpina;  the  Southern  Muscadine, 
Scuppenong,  etc. 

V.  Monticola;  the  juonntain  grape  of 
Colorado,  etc. 

V.  Neo-Mexicana;  a  wild  grape  of  New 
Ml  xico. 

V,  Rupestris;  the  rock  grape  of  Missouri. 
Asiatic    Vines,     PBEsuaABLY    Resistant. 
V.  Romaneti;  white;  Eastern  Asia. 
V.  Romaneti;  red;  Eastern  Asia. 
V.  Opimau;  from  Cashmere. 
V.  Spino-Vitus  Davidii,  China. 
V.  Katchebourie. 

Ilnasco  linLin  Grape. — This  variety,  im- 
ported from  Chile,  has  been  distributed  by 
us  for  some  years  and  is  now  well  spread 
in  the  State.  We  can  still  furnish  cuttings 
of  the  variety  in  lots  of  10  each,  for  experi- 
mental growing.  The  cuttings,  are  of  course, 
carefully  disinfected  before  shipment,  al- 
though the  vines  have  never  become  infec- 
ted. Reports  regarding  its.  merits  as  a 
raisin  grape  vary,  although  it  appears  to  be 
a  more  reliable  bearer  than  the  Muscat, 
which  it  nearly  resembles. 

Terms. — Orders  may  be  sent  for  few  or 
many  varieties,  as  may  be  desired.  We 
cannot  furnish  large  quantities  of  a  single 
variety,  because  the  object  is  to  test  varie- 
ties and  not  to  furnish  material  for  com- 
mrciol  propagation.  Packages  of  scions 
are  forwarded  by  mail,  and  applicants  are 
required  to  send  10  cents  for  each  dozen 
ordered,  to  defray  expenses  of  packing  and 
postage.  Postal  notes,  payable  at  the  Ber- 
keley postoffice,  are  requested  to  be  sent  in 
lieu  of  stamps  whenever  practicable.  Any 
surplus  left  after  filling  orders  as  far  as 
possible  will  be  returned  to  the  senders,  do* 
ducting  letter  postage. 
.\ddress  applications  to 

E.  W.  HiLOABD. 

University  of  California,  Berkeley,  Cal., 
Dec.  29,  1886. 
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DINTKIBITIOX        Of       HCEDtt       AKO 
t't.\STH, 

J  Owing  to  the  liitt  dckh  of  tbt-  KenBOU  it  in 
dc*<nK'iJ  nilviiiabli-  to  combine  this  jt-ur  thi- 
(liMlributiuu  of  sttds  and  thftt  of  ptiiutii, 
which  htivi',  for  the  last  two  yturs,  bttu 
mude  by  Bi-imriite  unuouuct'ineuts.  Wr 
hftvo  ntiiiinil  ill  tht-  list  sonu'  growths 
which  hiiVf  ilouo  wtll  ou  tht-  ruiviTKiiy 
ExiK-riiutiituI  Ground»,  tiud  buvu  birii 
gifiu  good  reports  by  thosi-  to  wbuui  \vi* 
have  Hfut  tht'iu  fur  triu),  iu  order  thiit  the 
exprrimeutH  might  be  titill  more  widely  ex- 
t«-iided  to  secure  u  wider  knowledge  of  the 
udiij)ttktiou  of  the  pluutn  to  Ctxliforiiin  con- 
ditions. A  unuiber  of  new  growths  are 
ofTered  this  yeiir  which  have  wet  up  a  eluim 
to  value  in  this  Stiite.  As  has  been  de- 
Bcribed  in  previous  bulUtius,  this  distribu- 
tion is  uuide  for  the  puqiose  of  ascertain- 
ing the  adaptation  and  practical  value  of 
the  several  kinds,  in  the  different  climates 
and  soils  of  the  State;  and  persons  receiv- 
ing them  are  requested  to  report  results, 
whether  success  or  failure,  and  if  the  latter, 
from  what  apparent  causes. 
^  7V»-»iA-.— As  there  is  no  approiirintiou 
nvailabic  to  meet  tho  expenses  of  packing 
and  postage,  applicants  are  requested  to 
send  the  amounts  specitied  in  connection 
with  each  description  below.  If  they  de- 
sire seeds  SL-ut  by  express,  applicants  need 
not  send  the  amoonts  specified  for  postage, 
hut  all  ordtrs  for  seeds  by  txpress  must  bt 
accompanied  by  a  remittance  of  lU  cents  to 
pay  for  packing.  Applications  may  be 
made  for  one  or  more  kiuds  of  seeds.  In 
case  any  kind  of  seed  becomes  exhausted, 
the  money  sent  will  bo  returned  unless  a 
second  choice  is  mentioned  by  the  sender. 
Plants  will  be  forwarded  by  express  (un- 
less specially  otherwise  requested),  in  lota 
consisting  of  the  number  hereinafter  men- 
tioned (or  each  kind,  ou  remittance  of  25 
cents  for  each  lot  of  plants  and  10  cents  ad- 
ditional for  each  additional  lot  to  pay  ex- 
penses of  packing,  etc.  Postal  notes,  pay- 
able at  the  lierkeley  postoffice,  are  re- 
quested to  be  sent  iu  lieu  of  stamps  when- 
ever practicable.  Any  surplus  left  after 
filling  orders  as  far  as  possible  will  be  re- 
turned to  the  senders,  deducting  letter 
postage. 

VBKATS   RESISTING   THE    HESSIAN   FLY. 

The  distribution  of  cereals  this  year  is 
restricted  to  three  varieties  of  wheat,  which 
proved  resistant  to  the  attack  of  the  Hes- 
sian Hy  {Cec'ulomr/ia  (hstrndor)  in  our 
experiments  during  the  past  season.  An 
outline  of  these  experiments  was  given  in 
Bulletin  No.  58  of  the  University  Experi- 
ment Station,  and  a  full  report  will  be 
found  in  the  forthcoming  report  of  the 
College  of  Agriculture  for  188G.  Out  of 
100  varieties  of  wheat  sown,  there  were  but 
BIX  in  which  no  trace  of  the  fiy  was  found, 
and  of  these  wo  have  sufficient  seed  of 
three  varifties  for  distribution.  It  is  de- 
sired to  send  these  wheats  only  to  the  local- 
ities where  the  lly  is  known  to  exist,  bo- 
cause  we  want  the  experience  of  experi- 
menters iu  other  iiiiested  localities  to  com- 
pare with  our  own  observations.  The  vari- 
eties offend  are  "  Volo,"  "  Bearded  Misso- 
yen  "  and  "  Greek  Atlauti."  These  wheats 
all  have  solid  stems,  the  straw  being  filled 
with  pith.  They  all  belong  to  the  hard 
wheat  type  (  TrH'irion  durum),  having  rather 
long  pointed  grains,  almost  translucent,  and 
a  horny  eousistL-ncy,  owing  to  their  richness 
in  gluten,  though  when  grown  in  this  State 
they  rapidly  change  in  this  respect  and  be- 
come Starchy.    These  wheats  are  chiefly 


grown  iu  the  countries  bordering  upon  the 
Mediterranean  and  tho  Black  seas.  They 
do  not  succeed  in  the  north  of  Europe,  nor 
are  they  of  much  account  even  in  the  mid- 
dle of  France.  They  are,  however,  tjuite 
hardy  and  productive  in  California,  oud 
with  the  change  in  their  character  noted 
above,  promise  to  be  of  considerable  value. 
Samples  of  the  graiu  were  submitted  to  ex- 
pert«  in  milling  and  shipping  wheats  and 
pronounced  good,  merchantable  whtiit,  and 
siUeable  iu  the  market  at  about  two  and  on.  - 
half  cents  per  cental  less  than  No.  1  ship- 
ping wheat.  As  they  are  naturally  of 
strong  growth  and  productive,  it  is  •!- 
pected  that  they  will  be  found  valuable 
in  those  localities  where  other  varieties 
are  rendered  unprofitable  because  of  the 
Hessian  tly.  Applicants  will  each  be  fur- 
nished with  one  pound  of  each  of  the  three 
varieties,  or  a  single  pound  of  either 
variety.  Send  20  cents  for  each  pound 
ordered,  if  to  be  sent  by  mail. 

TEXTILE   PLANTS. 

The  progi-ess  which  inventors  seem  to  be 
making  in  devices  for  extracting  the  fibrr 
from  various  textile  plants  promises  to 
make  such  growths  profitable  iu  this  State. 
While  we  do  not,  of  course,  guarantee  the 
success  of  the  machines  which  are  now  be- 
coming prominent,  nor  promise  that  a  mar- 
ket is  yet  open  for  the  sale  of  crops  which 
will  yield  fiber,  we  deem  the  out-look  fav- 
orable enough  to  warrant  general  experi- 
ment with  the  plants  to  ascertain  the 
adaptability  of  certain  localilies  of  the 
State  to  them,  so  that  those  who  may  iu 
future  deem  such  crops  worthy  their  atten- 
tion may  have  full  data  of  their  growth 
and  probable  yield.  It  is  probably  gener- 
ally understood  that  the  secrtt  of  profit  iu 
these  crops  lies  in  the  solution  of  the  prob- 
lem of  extracting  the  fiber  by  mechanical 
means  so  that  the  product  may  profitably 
compete  wi'h  that  produced  by  the  cheap 
labor  of  Asia  and  Europe.  For  ramie  fiber 
there  is  a  steady  demand  by  the  English 
manufactiu-ers  if  the  fiber  is  extracted  to 
suit  their  wants.  For  flax  fiber,  we  are  as- 
sured by  local  manufacturers  that  there  will 
be  a  demand  here  for  all  the  properly  pre- 
pared fiber,  as  only  the  lack  of  the  material 
prevents  a  large  local  manufacture  of 
twines,  etc. 

Eamie. — We  have  gi'owu  from  imported 
seed  a  stock  of  plants  of  Boehmeria  candi- 
cans  which  is,  however,  said  by  experts  to 
be  inferior  to  the  BoehnicrUi  lenac'iASiimt,  al- 
though the  fibre  of  the  cdndiams  is  of 
value  iu  making  coarser  fabrics.  The  tests 
of  this  species  will  probably  serve  to  deter- 
mine the  conditions  favorable  or  otherwise 
for  the  growth  of  the  other.  Most  satisfac- 
tory results  have  been  reported  with  plants 
sent  to  growers  in  the  upper  San  Joaqniu 
valley,  and  experience  gi-nerally  seems  to 
indicate  successful  growth  of  the  plant  in  a 
great  variety  of  soils  and  climates.  Ten 
small  plauts  will  bu  sent  to  each  applicant; 
25  cents  per  lot. 

FibiV  Flax. — We  have  gathered  a  good 
quantity  of  seed  of  four  European  varie- 
ties of  flax  (Liniiui  iiait'itinHbinim)  which 
are  grown  ou  tho  continent  especially  for 
their  fiber.  They  grow  about  three  times 
as  tall  as  the  variety  commonly  grown  in 
this  State  for  the  seed.  When  sown  in 
February  in  Berkeley,  a  good  growth  has 
always  been  attained  without  irrigation, 
and  fair  results  have  been  securtd  by  sow- 
ing as  latL'  us  April.  Tho  following  varie- 
ties are  offered  in  I  lb.  saeks;  20  cents  each 
if  forwarded  by  mail.  "White  Flowering,'' 
from  France;    "Koyal,"    from    Germany; 


**  RoBsian,"    from    Pskoff;   and    "  Wllow 
Seeded.'' 

Kapario  Grtiss,  —Stipa  UnaciHshiia ,  the 
grass  so  extensively  used  in  the  Mediter- 
ranean countries  for  cordngr,  baski-ts,  <tc., 
and  lately  exportt^-d  in  lurg«>  (juuntitits  as  a 
niatrrial  for  paper  making.  It  grows  nat- 
urally on  sandy  beachis,  within  naeh  of 
salt  water,  Init  will  doubt bss  br>  foun*! 
adapted  to  niany  saline  and  tilkuliix-  lands 
now  unreclaimed  or  occupit-d  by  the  lom- 
mon  tule.  It  should  be  thoroughly  ttstid 
iu  sandy  coast  lauds  southward  of  the  bay. 
and  in  South  California.  Ten  plants  to 
each  lot;  25c.  per  lot  by  eipriss. 

iVeo'  Zmlund  Flax,  so  upeful  to  gardmers 
and  vineyardists  for  the  purpose  of  tying 
with  tho  ribbons  into  which  the  leavi  s 
readily  split,  and  which  are  excet-dinglv 
strong,  is  again  oftV-r»d  for  distribution 
Reports  received  from  the  intt-rior  of  tli« 
State  point  strongly  to  the  conclusion  thai 
tho  plant  is  unadapted  to  the  hot  iuterici 
valleys.  From  all  const  regions  the  rrporl> 
are  good.  Although  fond  of  moisture,  it  i 
not  a  marsh  i)lant  and  will  not  succeed  in  ; 
swamp.  Two  plants  to  the  lot;  25c.  p<  i 
lot  by  express. 

FOKAOE  I'1..A,NTS. 

The  forthcoming  report  of  the  College  o^ 
Agriculture  for  188)1  will  contain  a  detail'  d 
account  of  the  results  attained  with  a  num- 
ber of  plants  sent  out  for  trial  to  difi'  rent 
parts  of  the  State.  The  following  are 
offered  for  further  trial : 

Schrader's  Brome  Grass  (Jiromn.';  Srhrn- 
dtrii  or  uinololdea:)  Valued  in  Australia  as 
resisting  drought,  and  iu  Tt  xns  as  giving 
good  feed  in  winter  and  early  spring.  Wt; 
have  received  reports  from  many  in  this 
State  to  whom  we  sent  seeds  two  yeai's  ago, 
declaring  the  grass  a  success.  It  is  among 
the  first  grasses  to  start,  grows  vigorously, 
and  matures  an  abundance  of  heavy  seeds 
almost  like  oats.  Its  seed  stems  being  two 
or  three  feet  high,  and  leafy;  it  can  bt  used 
for  either  hay  or  pasture.  Four-ounce 
packages  by  mail,  5c,  each. 

MUiurn  nndiflorum:  A  perennial  niillrt 
gra  B,  growing  about  two  feet  high  with 
seed  stems  two  feet  higher.  It  is  a  plant  of 
slow  development,  but  strong.  Owing  to 
the  fineness  of  the  seed,  it  should  tve 
planted  very  carefully  and  covered  lightly. 
It  should  not  be  pastured  the  first  year  as 
it  is  easily  pulled  up  by  the  roots.  After 
being  well  established,  if  grazed  down, 
there  is  an  abundant  gi-owth  of  fine  leaves, 
which  resist  winter  frosts  to  a  remarkable 
degree.  We  have  had  favorable  reports 
from  the  plants  from  difiVrent  parts  of  the 
State,  although  some  experiment t-rs  have 
complained  of  its  failure.  This  is  perhaps 
owing  to  tho  fact  that  it  is  hard  to  start, 
and  because  the  season  was  unfavorable. 
Two  ounce  packages  by  mail,  3c.  each. 

Japan  Clover  {Lespedfza  striata),  a  plant 
which  is  highly  commended  for  drouth- 
resisting  properties  in  Kome  of  the  South- 
ern States.  We  have  but  a  small  quantity 
of  seed,  which  will  be  sent  in  1-oz.  pack- 
ages; by  mail,  2c.  each. 

VARIOUS    TUBES. 

Kikar. — We  have  grown  from  seed  im 
ported  from  India  a  few  hundred  plants  of 
tht)  Kikar  or  gum  arabic  {Avaria  Arablrn). 
This  tree  is  reported  by  tho  Director  of  thf 
Department  of  Agriculture  at  Cawnpore, 
India,  as  "unable  to  withstand  frost;  will 
do  well  on  heavy  soil,  and  thrives  even  on 
gravelly  land.  The  gum  has  comniercial 
value  and  the  wood  is  used  in  making 
handles  of  tools   and   heavy  wagons.     The 


trees  should  be  planted  40  feet  apart,  or 
afterward  thinned  out  to  that  distance." 
This  tree  should  be  tried  in  tho  thermal 
belts  and  milder  parts  of  the  State.  Lots 
of  fivr-  trees  will  be  sent  to  each  applicant; 
25  cents  per  lot  by  express. 

lilack  Wattlt  [Acacia  decwrrena). — Re- 
ports of  trees  sent  out  in  previous  years  aro 
ver\  ftivoruble.  The  black  wattle  is  showu 
to  be  fully  adapted  to  the  coast  region  of 
thf  State  from  San  Francisco  southward, 
and  vvl'U  iu  nniuy  interior  points.  It 
promises  to  be  of  much  valu<-  for  fuel  as 
well  lis  the  source  of  bark  for  tanning, 
Ti.e  tri-e  is  n  rapid  grower,  and  the  bark  is 
usually  stripped  in  its  eighth  to  tenth  year, 
whtn  the  tree  is  30  or  4U  feet  high.  Does 
well  on  heavy  as  w.ll  as  on  light  soils,  pro- 
vid»  d  they  are  dttip.  W«  send  seed  in  2-oz, 
[niekjiges,  5c.  each  by  mail.  A  few  young 
trees  can  be  furnished  in  lots  of  five  In 
■adi  ai>plicant;  25e.  per  lot  by  express. 

The  seed  of  the  black  wattle  is  hard  to 
start,  and  may  lie  dormant  a  long  period. 
Wo  insert  the  method  which  Mr.  K.  Mc- 
L'unaii,  foreman  t)f  the  I'niwrsity  Agri- 
iillnval  (iiounds,  finds  to  yiild  good  r< - 
•  ults  wilh  seed  of  the  black  wattle  atd 
with  other  haid  hguminons  seeds,  like 
;he  various  species  of  accaeia,  the  carol  , 
locust,  etc.: 

Prepare  the  beds  or  boxes  and  fill  with 
nice  sandy  loam.  Tie  the  setds  in  a  piece 
nf  clotb  or  a  little  bag  and  put  them  into  a 
fan' of  boiling  water.  Examine  them  often, 
(ud  when  they  become  soft  and  swollen, 
they  should  be  taken  out  and  sown  im- 
mediately, covering  the  seeds  up  one- 
fourth  of  an  inch;  in  outside  beds,  three- 
eighth  of  an  inch.  Care  should  be  taken 
not  to  allow  the  seeds  to  become  di-y  dur- 
ing germination.  If  they  are  exposed  to 
the  winter  rains,  cover  lightly  with  straw; 
remove  the  straw  when  they  are  well 
sprouted.  After  the  seedlings  are  furuisht  d 
with  the  first  or  second  set  of  leaves  they 
should  be  thinned  and  transx>1anted  at  a 
distance  of  three  inches  apart.  This  gives 
a  chance  to  cut  them  out  separately  and 
leaving  a  little  ball  of  eaith  to  each  when- 
ever it  is  desirable  to  plant  them  out  iu 
their  permanent  places. 

OVivca. — We  have  a  small  number  of 
olive  trees  of  the  "Nevadillo,"  a  medium- 
sizi_d  olive  of  oval  shape,  ripening  very 
early,  and  the  Manzauillo,  a  rather  largo 
olive  of  more  rounded  shupe,  also  of  early 
maturity.  These  varieties  were  secured 
through  Mr.  Pohudortf 's  importation.  Wo 
can  seud  one  tree  of  each  variety  to  each 
applicant;  25c.  for  each  pair  by  express. 

(r  Hnvas. — A  limited  distribution  can  also 
be  made "  of  three  guavas.  Psidiam  pouti- 
ftrtini,  P.  Cattlei/anum  and  aroiuaticum.  - 
The  first  uamed  is  the  "pear-shaped  guava" 
which  we  have  sent  out  before  and  which 
is  reported  as  doing  very  well  iu  sheltered 
pluces  iu  Southern  California,  and  a  desir- 
able fruit.  The  second  is  the  more  hardy 
"strawberry  guava."  and  which  promises 
to  succeed  wherever  the  orange  thrives. 
The  third  is  a  species  from  Guiana.  As 
the  adaptation  of  the  varieties  is  quite  well 
defined,  we  will  select  according  to  location 
of  ai>plieaut;  three  plants  to  each;  25c.  per  j 
lot  by  expres''. 

MISCELLANEOUS. 

liisfct  Poirder  Plants.— An  there  seems  a 
continued  desire  for  small  packets  of  these 
seeds  fo?  trial,  we  still  offer  Pyrethrum 
t'mcrario-folhim  aud  P.  rosntiti,  the  Dalma- 
tian and  Persian  insect  powder  iilunts. 
The  former  is  the  one  most  to  bo  recom- 
mended as  an  insecticide,  while  the  latter 
is  quite  ornamental,  having  flowers  resem- 
bling single  chry.sauthemums,  of  four  or 
five  dilVertut  colors.  The  seed  should  be 
sown  in   boxes  in   light,  i)orou8   soil,  and 
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kept  shaded,  but  in  a  warm  plnee  and 
moist.  ITntler  favoruble  circumstances  the 
seed  will  germinate  iu  two  or  three  weclis, 
and  the  plants,  when  of  sufficient  sizo  to 
be  handled,  should  bo  set  out  like  cabbage 
plants.  We  can  furnish  the  seed  in  1-oz. 
packages,  2c. 

(Julnoit:  Vhnwpodhim  qu'moa. — Of  this 
plant  we  have  two  varieties,  the  seed  of 
one  from  Germany  and  the  other  from 
Peru.  The  seed  is  a  common  article  of 
food  in  the  high  plateau  and  mountain  dis- 
tricts of  Chile  and  Peru.  Unfortunately  it 
is  grievously  infest.d  by  the  leat-miuiug 
larva  of  a  fly  which  interferes  with  its 
prospects  in  this  region  at  least.  We 
would  like  to  have  it  tried  in  other  parts  of 
the  Slate  to  determine  its  growth  and 
value.  Seed  will  be  sent  iu  2-oz.  packages, 
6j.  each  by  mail. 

Bamboos.— k  number  of  varieties  of  bam- 
boo are  now  attainable  in  quantities  to  suit 
from  nurserymen  and  importers.  We  have 
a  collection  ol  varieties  which  are  growing 
well  in  the  Garden  of  Economic  Plants, 
but  we  have  only  the  AruitiHnnm  f,ih-ntit 
for  distribution,  A  few  can  be  furnished 
single  plants  of  this  species;  25e.  each  by 
express. 

Raffir  Corn.— A.  variety  of  dhoura,  or 
Egyptian  corn,  introduced  by  Dr.  J.  H. 
Watkins  of  Palmetto,  Georgia.  It  diflVrs 
from  the  "Egyptian  corn"  grown  in  this 
Slate  in  bearing  upright  heads  and  in  some- 
what dift'erent  characteristics  of  growth,  as 
will  be  described  in  the  forthcoming  report 
of  the  College  of  Agriculture.  The  grain 
much  resembles  the  White  variety  grown  in 
thii  State.  The  plant  has  matured  seed  in 
Berkely,  which  the  Sorghum  family  does 
not  usually  do;  the  grain  is,  however, 
much  inferior  to  that  which  may  be  ex- 
pected iu  the  interior  of  the  State.  We 
would  like  to  have  this  variety  tried  by 
those  who  are  growing  Egyptian  coru 
profitably.  Seed  will  be  sent  iu  2-oz.  pack- 
ages; 5c.  each  by  mail. 
All  applications  should  be  addressed  to 

E.  W.  HiLGARD, 

Berkeley,  Cal 
Dectmhtr  23,  ' "'"' 
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WI9iE.nAKeitS. 

[S,  V.  Chroniclo.J 
There  is  a  great  deal  of  force  iu  the  sug- 
gestion made  by  C.  A.  Wetmore  to  the  Wine- 
makers  Protective  Association  at  Los  An- 
geles, that  taking  the  tax  off  brandy  aud 
spirits  would  be  detrimental  to  the  wine 
interests  of  the  State.  He  shows  very 
cl.ariy  that  the  lualtir  of  paramount  impor. 
tance  to  the  viticulturists  of  California  is  to 
insure  th-  purity  of  wines  aud  theirgenuine- 
ness,  aud  that  if  brandy  aud  spirits  can  be 
made  without  payiug  taxation,  it  will  sim 
ply  be  offering  an  inducement  to  manufact- 
ure in  quantities  the  means  of  adulteration. 
He  said  very  truly  that  the  Bogus  Wine  bill 
was  the  most  important  measure  uow  before 
Congress  on  that  subj -ct,  aud  his  views  are 
concurred  in  by  the  viticulturists  of  the 
South. 

The  plan  of  the  association  is  to  ask  Con- 
gress to  reduce  the  iutrrnal  revenue  tax  on 
iruit  brandy  only  to  M  c.  nts,  leaviu"  th. 
tax  on  the  distilUd  products  as  it  now  Is-  to 
amend  the  existing  law  so  that  spurious 
wines  should  be  uccuraUly  distinguished 
from  the  genmue  and  to  exclude  alcoholic 
compounds  which  are  now  admitted  as 
fruit  juices  under  ou  advalorem  tjiriff. 

To  this  legislation  there  should  be  no 
opposition  made,  at  least  by  the  Calif,)ruia 
delegation.  Ou  the  coutrary  they  should 
unite  to  secure,  if  possible,  the  passage  of 
such  laws  as  the  association  has  sngfrated 
as  the  future  benefits  to  the  Slate  in  case  of 
th.-ir  adoption  by  Congress  would  be  in- 
calculable, I 


(Aiit'lo-.Amcriean  Times.) 
A  California  wine  and  brandy  making 
property  belonging  to  llr.  L.  J.  Kose,  has 
passed  iuto  the  bauds  of  an  English  Joint 
Stock  Company,  a  fact  of  some  interest  to 
those  who  are  watchiug  the  rise  of  the  in- 
dustry in  that  State.  In  Europe  these 
wines  when  fairiy  introduced,  will  come  as 
a  surprise,  for  piople  have  little  idea  what 
I  be  progress  has  been.  They  will  gather  a 
few  facts  from  the  advertisement  of  L.  J. 
Itose  aud  Co.  known  to  our  readers,  but 
little  known  in  Europe,  though  the  ex- 
t;  a  irdiuary  advance  of  Los  Angeles  and  the 
southern  counties  in  wine  has  begun  to  at- 
tract attention  here. 

This  county  extends  100  miles  along  the 
Pacific,  a  part  of  its  southern  boundary. 
The  mountaiu  ranges  generally  run  parallel 
with  the  coast,  and  the  rivers  which  water 
the  3,<'00,000  acres  within  the  county  are 
the  Santa  .Aua,  San  Gabriel,  and  Los  An- 
geles. The  valleys  near  the  hills  are  the 
most  productive  in  the  State;  the  last  is  50 
miles  long  and  20  wide,  having  160,000 
acres  classed  as  grazing,  IfiO.OOO  grape  and 
fruit,  and  320,000  superior  com  lands.  Of 
ihe  whole  about  500,000  acres  can  be  img- 
ated;  for  what  imparts  a  peculiar  value  to 
this  valley  is  its  adaptability  for  irrigation; 
level,  only  with  a  fall  of  ten  feet  a  mile 
southward.  The  water  is  distributed  by 
canals  which  conduct  it  from  the  rivers, 
and  the  artesian  supply  is  more  abundant 
than  elsewhere,  the  depth  ranging  from  40 
to  2.50  feet.  This  soil  is  a  rich  sandy  loam, 
renowned  throughout  America  for  its  var- 
iety of  produce,  for  its  climate  and  geo- 
graphical advantages. 

As  the  city  and  neighbourhood  of  Los 
Angeles  are  increasing  in  population  with  a 
rapidity  unexampled  in  an  agricultural 
country  and  as  the  products  of  the  soil  is 
unequalled  in  its  revenue  yielding  power, 
the  value  of  land,  esp'ecially  of  land  so  situ- 
ated as  Suuny  Slope  a  part  of  which  is  be- 
coming building  land,  is  going  up  to  a  pric 
which  iu  England,  where  land  is  falling  in 
value   appears   fabulous.      Indeed,    peopl. 
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vineyard  which  is  watered  by  a  ditch    cut 
from  a  stream,  may  have  the  stream   inter- 
cepted above,  and  as  the  cultivation  extends 
and  the  value  of  the  land  capable  of  irriga- 
tion increases,  the  tendency  is   thus   to   in- 
tercept  the    water,    and   the  difflculcies   to 
which  the  Vice-Cousol  alludes  have   arisen 
in  California  from  this    cause.      An   estate 
therefore,  which  possesses  the  source  of  the 
water,  commands  the  clement  that   imparts 
the  productive  power  to  the  soil.     That  soil 
cannot  be  improved;    so  there   will   be   no 
failure  while  the  water  flows.     It  is  said  to 
be  50  feet  deep    throughout,    and   of   inex- 
haustible fertility.     Sunny    Slope   has   740 
acres  of  vines,  two  thirds  in   full    bearing, 
besides  its  orange,  lemon,  pear,  and   other 
orchards.     But  what  is   of    interest   is    the 
wine-making  capacity  of  this  estate;  for  the 
wine  is  the  produce  which  is  to  make   Ci.li 
foruia  the  richest  State  of  the  Union.  More 
than  ten  years  ago  we  began    to    urge   this 
industry  ou  the  attention  of   young  gentle 
men  with  capital,  and  we    venture    to    s  y 
that  in  no  other  has  the  rise  been  so  steady 
and  strong,  of  which  no  better  proof  can  b 
aflorded  than  the  value  of  the  property  now- 
placed  on  this  market.  In  extent  it  is  under 
2,000  acres,  nearly  half    of    which    are    in 
vineyard  and  fruit,  aud  the  rest  in  the  more 
prosaic  farm  produce.     But  it  turns    out   a 
variety  of  wine,  sample*  of  which  we  hope 
to  see  exhibited  in  the  American  Exhibition 
in  London.     The  chief   are   ports,    sherry, 
claret,  hock,    Angelica  aud    Muscatel;   but 
the  brandy  is  its  mainstay,  noted  for   excel- 
lence, and  commanding  a  high  price.    Sun 
ny  Slope  is  devoting  itself  to  this  industry, 
but  associated  with  it  is  the  preparing   and 
packing  of  raisins,  to  which  it  may   not   as 
yet  have  turned,  though  that  industry    has 
made  much  progress  in  California. 

To  convert  the  grape  on  Sunny  Slope 
there  are  a  wine  house  and  cellar  112  ft.  by 
165  ft.  distillery  80  ft.  by  112  ft.,  capable 
of  turning  out  about  2,000  gallons  of  grape 
brandy  per  day;  winery,  crushing  house, 
and  fermenting  room  of  three  storeys,  70 
ft.  by  IU  ft.,  grape  crushing  and  pre!s 
machinery  capable  of  delivering  200  tons  of 


^j      „.j.  iunctrii,      ptopie      *.!    i-..|j..mv   wi   nt,ncinjg   ^\j\j   i.uu»   l 

are  slow  to  believe  that  the  sums  mentioned    S'^-V  juice  aud   pulp   into  the   fermentin 


stake  in  the  reputation  established  could  do 
the  businiss,  and  the  wine-growers  of  Cali- 
lornia  should  seize  the  opportunity.  We 
have  long  known  that  California  must  rise 
to  a  place  next  to  France  as  a  wine-making 
country.  The  progress  as  to  quantity  is 
extraordinary- and  now  the  question  comes 
before  the  world  as  to  quality. 

It  is  common  to  see  reports  in  the  Cali- 
fornia papers  of  bunches  of  grapes  which 
wi  igh  13!i  pounds  even  up  to  16  pounds. 
At  the  Union  Hotel,  Sonoma,  there  has 
been  a  bunch  of  Ihe  Eoso  of  Peru  variety 
on  exhibition,  turning  the  scale  on  IG 
pounds;  a  bunch  as  large  as  an  ordinary 
water  bucket.  A  box  of  grapes  was  sent  to 
a  newspaper  oflSce,  the  smallest  of  which 
measured  3'.i  inches  in  circumference  and 
the  largest  3';.  They  resembled  a  plum, 
and  a  man  who  knew  grapes  well  had  to 
eat  some  ol  them  before  he  could  be  con- 
vinced they  were  not  a  variety  of  fruit  un- 
known iu  California;  but  they  were  Mus- 
cats of  the  very  finest  flavor.  It  may  be 
assumed  from  this  that  raisin  packing  is 
allaiuiug  to  large  proportions,  600,000  boxes 
Laving  been  exported  this  season.  The 
yi.  Id  ol  *iue  was  estimated  at  16,000,000 
gallons.  Efl'orts  were  being  made  at  Los 
Angeles  to  get  special  fast  freight  trains  to 
run  lo  the  Missouri  river  in  four  days,  and 
the  California  Southern  fixed  a  rate  of  f!300 
per  oar.  The  object  was  to  load  with  selec- 
ted grapes  for  the  table,  for  which  the  de- 
mand rapidly  extends  iu  the  Eastern  States. 
Wine  is  the  product  to  which  California 
devotes  most  attention,  both  in  its  Legis- 
'  iture  and  in  its  press,  as  anyone  may  learn 
ho  takes  up  a  California  paper,  for  it  is 
believed  in  the  State  that  while  France  as 
a  wiue  country  is  decajing,  California  is 
risiug,  and  will  with  the  speed  which  char- 
acterizes America,  go  ahead  as  a  wine  and 
brandy  producer. 

niLDEW. 


are  paid  in  hard  cash.  The  town  rose  in 
population  from  34,000  in  1884,  to  40,000 
iu  1885. 

It  may  be  observed  that  all  the  reports 
ou  Sunny  Slope  give  the  foremost  place  to 
the  water  supply.  The  Vice-Consul  writes: 
'The  water-supply  of  Sunny  Slope  is,  with- 
out exception,  the  best  iu  the  district.  It 
has  proved  to  be  uufailiug  for  upwards  of 
100  years,  and  as  it  rises  on  the  property, 
it  has  not  been,  and  cannot  be  the  subject 
of  litigation.  The  supply  is  more  than 
suflicieut  lor  the  whole  estate.  Whenever 
Ihe  su|iply  of  water  is  adequate,  there  has 
never  been  a  failure  of  the  wine  and  fruit 
crop  in  this  district.''  In  another  report  it 
is  said,  "Water  in  Southern  California  is 
everything,  and  by  judicious  use,  the  Sun- 
ny Slope  has  wilhiu  its  owu  boundaries 
sufficient  to  at  least  quadruple  its  present 
yield."  In  England,  we  cannot  appreciate 
what  the  water  sujiply  implies  to  the  Cali- 
fornian.  Here  the  effort  is  to  drain  it  off, 
whereas  there  Ihe  effort  is  to  drain  it  on. 
Riparian  righls  is  one  of  the  political  issues 
Ibal  aff.  et  Ihe  Stat.-.  Spread  water,  and 
the  soil  teems  «iih  vegetation;  without 
water  it  d<generates  iuto  a  desert.  The 
value  of  the  supply  welling  up  on  the  estate 
lies  in  the  control  it  gives  lo  Ihe  estate  ow- 
ner, for  the  quesCion  of  riparian  righls 
arises  from  Ihe  conveyance  of  the  water  at 
its  sources,    and    along    its    course.     The 


vats  daily,  vats  with  a  capacity  of  560,000 
gallons,  steam  power,  two  residences,  work- 
men's cottages,  wine  sheds,  cooper's  shop, 
aud  various  outbuildings,  30  working  mules, 
ploughs,  cultivators,  and  all  necessary|farm 
aud  vineyard  implements.  The  net  income 
now  is  neariy  £36,000  a  year;  independent- 
ly of  Ihe  cousiderable  profits  from  wine 
mauufactured  by  purchased  grapes.  This 
vineyard,  though  Ihe  finest  iu  America, 
shows  what  the  progres-s  has  been.  Indeed, 
it  is  such  that  it  requires  much  cai^ital  uow 
to  embark  iu  wine-making,  where  the 
maker  is  the  vineyardist;  for  suitable  land 
has  become  the  most  valuable  soil  in  North 
America,  commanding  prices  that  astound 
the  English  settler,  who  imagines  he  is 
goiug  to  get  something  cheap  in  a  distant 
State  like  California. 

The  point  of  public  interest  in  the  .sale  ol 
Sunny  Slope  in  England  is  the  connecliou 
Ihus  formed.  Practically  it  is  a  wine-mak- 
ing company,  and  its  policy  must  clearly 
be  to  introduce  California  wine  to  this  mar- 
ket. No  doubt  the  best  market  will  always 
be  in  America  but  lo  give  the  wines  of  Cal- 
ifornia Ihe  stamp  of  excellence  they  have  lo 
establish  a  name  in  Europe.  An  opportun- 
ity offers  in  the  Exhibition  to  be  opened  at 
Earl's  ll'ourt,  and  we  desire  lo  impress  on 
this  new  Company  Ihe  advisability  of  ob- 
taiuiug  space  and  making  a  fine  exhibit.  .\ 
powerful  English   Company   with   a  direct 


As  bearing  on  the  question  of  mildew  on 
vines,  it  is  interesting  to  note  the  report  of 
a  committee  of  inquiry  on  the  subject  ap- 
pointed    by     the     Paris    Pharmaceutical 
Society.     The  mildew  itself  is  a   fungous 
growth,  like   the  oak-apple,    the   nut-gall, 
and  similar  excrescences,  and  is  caused  by 
kind  of  acarns,  which  stings  the  leaf  of 
Ihe  grape  vine  near  the  roots  of  the  hair, 
occasioning  the  latter  to   enlarge    and  curl 
round,  so  as  to  form  a  shelter  for  the  larvos 
of  the  insect.     In  other  cases  a   cell  of  the 
leal  is  stung,  and  a  blister  is  formed   as  a 
teceptacle  for  the  same.     The  remedy  for 
the  disease  recommended  by  the  committee 
is   sul  hate  of    copper,     with  or  without 
slaked  lime.     The  same  malady  had  pre- 
viously occupied  the  attention  of   the   con- 
gress   of    winegrowers  from   all   parts    of 
France  which   assembled   at   Bordeaux  in 
Ihe  last  week  of  August  last.     There  it  was 
referred    to    a  special   commission   of  ex- 
perts, who  recommended  the  application  of 
a  similar  antidote,   and  laid  great  stress 
upon  the   importance   of  using    none    but 
sulphate  of  copper    of    guaranteed   purity. 
This    remedy  has   been  successfully    em- 
ployed for  many  years  past  by  Greek  vig- 
nerons;  but  it  is  important  to  observe   that 
they  never  have  recourse  to  it  except  under 
certain    meteorological    conditions.      For, 
they  argue,  il  is  not  the  sulphur  which  des- 
troys the  dreaded  enemy,  but  the    sulphur- 
ous vapour  which  is  thrown  off.  And  hence 
they  only  apply  the    substance   when   they 
can  calculate  upon  fonr-and-twenty  hours 
of  continuous  heat  and  stillness.       In  con- 
firmation of  the  soundness  of  their  practice, 
the  Greeks  appeal  to  the  fact    that   mildew 
is  unknown  iu    vineyards  growing  on  the 
slopes  of  volcanoes  like  Vesuvius,  Santorin, 
aud  others,  where  the  atmosphere  is  always 
more  or  less  impregnated  with  sulphorons 
vapors. 
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Snlicylic    Acid. 


The  Freut'h  (lovcruuitnt,  iictiug  od  the 
rocoranu'udatiuu  of  tlie  runs  Muuicipnl 
Laboratory,  which  is  charged  with  the  ex- 
aminntiou  and  iiualysis  of  articles  of  food 
oflfered  for  sale  there,  has  prohibited  the 
cousuinptiou  of  all  beers  iu  which  Salicylic 
acid  is  used  to  chtck  further  fermeutatiou. 
It  has  also  been  condemued  by  the  Scien- 
tific authorities  iu  Germany  and  the  sale  of 
salicylated  malt  liquors  is  also  strictly  pro- 
hibited in  Bavaria.  It  is  quite  time  that 
Bomo  such  striugeut  measures  wereadojjted 
ID  thiB  country. 

Messrs.  Geo.  W.  Meade  &  Co.,  have 
issued  their  twelfth  annual  review  of  the 
California  crops  of  dried  fi-uit,  nuts  and 
honey.  It  will  be  found  verj'  interesting 
by  all  farmers  in  the  State,  who  should  send 
for  copies. 


Wo  are  indebted  to  the  leading  paper  of 
Banta  Rosa,  the  liepublicnn,  for  the  follow- 
ing complimentary  recognition  of  the  ser- 
vice the  Mkrchast  renders. 

•'The  San  Fhancisco  Mkrchant." 

This  excellent  weekly,  published  by  E. 
C.  Hughes  &  Co.,  with  Chas.  R.  Buckland 
editor,  and  devoted  to  viticulture,  olive  cul- 
ture, and  other  prodiiLtions,  the  manufac- 
taroB  and  comnurcc  of  the  Pacific  coast,  in 
doing  great  strvicL-  to  all  these  varied  inttr- 
ests  in  California.  It  is  au  invaluable  pub- 
lication to  vineyardists,  wine-makers,  and 
raisin  producers,  especially.  The  number 
of  December  24th.  is  particubirly  interes- 
ting, and  every  person  engaged  in  any  of 
these  pursuits  ought  to  add  to  its  subscrip- 
tion list." 


"A  friend  of  mine  who  viMJted  most  of 
your  great  vineyards  says  that  the  pamphlitK 
that  you  publish  are  untrue;  tliat  you  ciiu 
ni  ither  grow  grapes  or  make  wiuc  equal  to 
ours,  in  fact  your  grapes  are  only  equal  to 
English  currents.'' 

The  above  is  au  extract  from  a  piiv.iti- 
letter  that  we  received  by  the  last  mail  from 
Sydney.  Tho  writer  is  a  gentleman  wlm 
takes  gr^at  interest  in  California,  and  who 
reads  with  avidity  all  printed  matter  per- 
taining to  this  State  that  he  can  obtain. 
His  friend,  however,  must  have  seen  tlirongh 
a  glass  darkly  when  he  was  in  Caliruriiiu. 
He  makes  a  broad  accusation  that  will  In 
resented  from  one  end  of  the  Slate  to  tli> 
other.  It  may  be  that  now  and  again  a 
little  apparently  high  coloring  may  creep  in, 
but  nobody  ever  saw  the  work  of  au  artisl 
without  proclaimiug  his  sky  as  untrue  to 
nature.  Yet  we  have  seen  touches  of  na 
tural  scenery  that,  if  put  on  canvas,  would 
bo  discredited.  It  is  the  same  with  reganl 
to  tlie  descriptions  of  California.  They  itr<- 
not  credited  because  they  are  so  unusual. 
People  in  suu  burned  Sydney  cannot  rtii- 
lize  the  productiveness  of  our  soil  or  the 
evenness  of  our  climate.  Being  somewhat 
envious  they  may  pt-rhaps  be  pardoned  for 
disbelieving  what  they  read  about  California, 
yet,  at  the  same  time,  it  should  not  b 
broadly  stated  that  the  pamphlets  we  pub 
lish  are  untrue.  Such  is  not  the  case  and 
a  man  who  has  seen  "most  of  our  greal 
vineyards"  should  not  make  such  deliberate 
misrepresentations. 

The  nest  point  is  that  we  cannot  grow 
grapes  or  make  wine  equal  to  theirs.  That 
is  a  matter  of  taste  to  some  extent.  Wt- 
have  partaken  of  the  products  of  both 
countries,  and,  while  aeknowk'dging 
that  some  of  the  California  fruits  are  in- 
ferior iu  flavor  to  those  grown  in  the  little 
island  of  Tasmania,  yet,  we  unhesitatingly 
pronounce  in  favor  of  the  grapes  of  Califor- 
nia as  being  finer  and  of  better  quality  than 
those  growu  in  any  other  part  of  the  Colon- 
ies. It  must  not  be  understood  that  they 
do  not  grow  good  grapes  there,  for  they  do; 
but  California  can  beat  them  in  varieties, 
size  and  flavor.  Regarding  the  wines  it 
may  be  said  that  the  Australians  have  been 
making  wine  longer  than  we  have  and 
should  be  further  advanced.  But  from  the 
samples  of  their  wines  recently  exhibited  at 
the  Colonial  Exhibition  in  London  itappears 
that  they  are  yet  far  from  perfect.  The 
London  papers  have  been  taking  them  to 
task  for  not  having  made  more  progress, 
and  advise  them  not  to  imagine  that  they 
already  know  everything.  They  have  even 
further  advised  them  to  follow  the  pro- 
gressive example  of  California  in  wine  mak- 
ing and  experimenting  with  wines.  It  may 
be  that  this  wholesome  advice  will  not  be 
relished,  but  we  are  inclined  to  think  that 
it  is  already  being  acted  upon,  as  numerous 
enquiries  have  been  made  from  Australia  to 
our  State  Viticultural  Commission  for  ad- 
vice and  information.  We  further  see  that, 
at  the  meetings  recently  of  the  Colonial 
Grape  Growers,  continued  reference  is  made 
to  what  is  being  done  in  California.  The 
quality  of  tht  wines  made  may  be  a  matter 
of  taste.  The  Colonials  are  somewhat  in- 
clined to  heavy  wines,  and  are  not  so  much 
aecustomed  as  we  are  to  tho  general  con- 
sumption of  light  win<'S  at  their  meals,  nor 
is  tho  consumption  of  wine  as  univi'i-sal 
there  as  it  is  here.  The  area  under  cultiva- 
tion to  vines  is  scarcely  '2,<M)0  acres,  pro- 
ducing about   2,000,000   gallons   of    wine.  I 


Wo  do  not  blame  the  Australian  fur  sticking 
up  for  his  own  country,  yet  he  iwd  hatdly 
be  so  sweeping  in  his  eond<-mimtions.  They 
are  just  about  as  lru<*  as  is  liis  praise  of  tli<- 
Euglinh  currants  with  wliieli  he  compares 
our  grapts.  The  currant  has  yi  t  to  b- 
grown  that  can  compare  with  a  CaMfornin 
grape,  <-vi-u  an  F.ii^'Ii-^li  currant. 


TIIK     VAST     .t\I>     Kl  11  KK. 


The  year  just  closed  has  been  one  of  the 

most  prosperous  and  successful  that  Cali- 
fornia has  experirncod  for  some  time  past. 
Not  only  has  this  been  the  case  iu  business 
iu  the  city,  but  in  the  country  the  impro\f- 
ment  has  been  noticed.  Fariu'-rs  have  ob- 
tained higher  prices  for  'tlnir  crops,  thi 
seasons  have  been  good,  the  demand  for 
California  products  is  extending  in  thi 
East,  and  tho  outlook  for  the  coming  year 
is  in  every  way  encouraging.  Durinc 
188G,  according  to  Bradstr-'et's  M-Teantili 
Agency,  thi-  fttiliircH  on  the  Pacific  Coasl 
were  less  in  number  and  in  the  amount  (► 
the  liabilities  than  iu  lHM.=i.  Yet  it  must  bt 
remembered  that,  within  the  jiast  Hi> 
months,  there  have  b'-en  some  very  h"•av^ 
trade  failures  in  San  Francisco  which  hav. 
materially  swelled  the  figures  recordi  d. 
The  failures  were  as  follows: 


TiinbilittoH 


Year                        Niimher 
1885 lORil 

1880 mi)     . 


Decrease  1886 '221 8l.730,:i8n 

From  the  above  figures  it  will  be  s"-.  n 
that  not  only  was  th<re  an  exc  ss  of  fiiilures 
and  an  excess  in  amount  during  1.S85.  but 
that  the  average  amount  of  liabilities  in 
that  year  was  also  larger  than  during  last 
year,  the  average  liabilities  in  1885  bi-iuc; 
$6,870,  as  compared  with  $0,037  in  188G. 
But,  on  the  other  hand,  tho  average  of  as- 
sets was  smaller  last  year  than  for  the  pre- 
ceding one,  being  $2,850  in  1886  and 
$3,513  in  1885.  In  other  words  (he  assets 
derivable  from  the  trade  failures  during 
1885  paid  rather  more  than  51  cents  on  the 
dollar,  while  iu  1880  they  only  paid  au 
average  of  43  cents  on  the  dollar.  But  the 
fact  that  the  liubilities  during  1886  were 
$1,730,380  less  than  in  1885  is  a  sign  of 
improvement.  Though  San  Eraucisco  ex- 
perienced several  large  and  sudden  com- 
mercial shocks,  yet  the  country  districts 
were  singularly  free  from  them,  showing  an 
improvement  in  the  financial  standing  of 
the  farmers  upon  whom  the  city  trade  is 
mainly  dependent.  The  weeding  out  of 
the  unsound  in  San  Francisco  has  purified 
the  commercial  atmosphere  and  created  a 
better  feeling  in  trade  circles.  As  we  re- 
marked before,  the  outlook  for  1887  is 
most  encouraging  and  indicates  a  continu- 
ance of  present  prosperity. 

The  El  I'ltjuii  BnlHliis. 


In  our  last  issue  we  published  some  cor- 
respondence relative  to  the  EI  Cajon  raisins 
of  Mr.  Geo.  A.  Cowles.  Since  then  we 
have  had  the  pleasure  of  tasting  them  and 
can  honestly  assert  that  they  are  the  best 
California  raisins  that  we  have  ever  seen  or 
tasted.  They  even  beat  the  EI  Cajon  brand 
of  last  season.  The  clusters  are  large  and 
compact,  the  skin  of  tho  raisin  is  thin  and 
full  of  meat,  while  there  are  fewer  stones  in 
the  fruit  than  is  generally  the  case.  The 
flavor  is  excellent.  Mr.  Cowles  seems  to 
have  struck  a  most  favorable  location  in 
San  Diego  County  for  the  growth  of  the 
raisin  grapo,  and,  with  the  advantages  de- 
rived from  climate  and  soil,  he  has  combin- 
ed great  care,  taste  and  judgment  iu  the 
curing  and  packing  of  bis  raisius. 


AVMTH.IUA?!    AFFAIRS, 


The  New  ZL'aland  Loan  and  Mercantile 
Agency  Company  reports  as  follows,  regard- 
ing crop  prospect**  iu  Victoria:  The  neeut 
hot  weather,  though  it  has  had  a  forcing 
influ<:uce  on  the  growing  ciops,  has  ntit 
been  favorable  to  filling  out  the  wheat- 
heads,  Hud  in  some  districts  in  tlie  north 
the  accounts  to  hand  of  the  wheat  ou  the 
plains  are  far  from  favorable.  Ou  tho 
irrigated  lau  Is  the  yield  will  be  large,  but 
ihe  average  computed  in  the  latti-r,  it  must 
not  b*  forgotten,  is  as  yet  small.  Still, 
the  diff  r.-uc.-'  of  4  bushels  to  the  acre  on 
the  dry  land  to  35  and  40" tin  Ihe  irrigated 
indicates  what  can  be  done.  Some  symp- 
.oms  of  rust  have  app.  arid,  but  Ihcy  havo 
been  u'liu'y  coufin  d  to  poor  soils  or  over- 
worked Iin;d  Gras.>hopper8  are  numerous, 
ijut  the  crops  are  Uto  far  advanced,  as  a 
lule,  to  Hufi'er  much  from  this  iuflietiim. 
The  northeastern  crops  and  those  in  the 
Goulburu  Valley  prumisi-  fnir  ri  turns,  but 
liVo  do  not  look  thin  year  fur  a  large  harv<  st. 
:hongh  a  fair  average  may  be  antieipati  d. 
Prom  South  Australia  th  •  accounts  promise 
I  6-bushel  average.  Th.-  Queiusland  win  at 
•rop  is  a  compltte  fjiilure,  rust  having  dt- 
troyed  all  hopes  of  a  yi  Id,  and  Ihe  farm- 
ers are  now  cuttiug  their  crops  for  hay. 
U  Adelaide  a  speculator's  parcel  of  new 
kvheat  has  been  sold  at  4r.  6d..  February- 
March  delivery.  The  first  load  of  new 
wheat  was  deliver  d  at  Port  Germain  on 
Xovember  12th,  and  is  spoken  of  as  a  fair 
average  sample,  reaped  from  a  small  pad- 
dock of  fifteen  acres,  which  it  is  estimated 
will  average  sixteen  bushels  per  acre.  The 
prospects  of  tho  coining  harvest  are  vari- 
ously estimated,  but  those  in  the  trade  do 
not  look  for  an  average  of  more  than  four 
or  five  bushels  per  acre  under  the  most 
favorable  circumstances.  Splendid  rains 
fell  in  the  early  days  of  November  over  a 
considerable  extent  of  our  northern  wheat 
couutry.  having  tho  most  bNieficial  eflfeet. 
improving  the  prospects  to  the  extent,  it  is 
estimated,  of  one,  two  and  even  three  bush- 
els per  acre.  What  the  opening  of  the 
season  with  regard  to  price  will  prove,  it  is 
diflicult  to  foretell,  but  tho  weak  condition 
and  the  low  rates  ruliug  iu  the  English 
market  are  bound  to  make  material  diff"er- 
ence.  The  month's  trade  has  been  of  a 
steady  character,  but  lacking  in  briskness 
in  a  pronounced  description.  Sales  of 
California  wheat  had  been  made  at  4s.  2d. 
@  4s.  3d. 


NOT     FOKI.OTTEV. 


The  Editor  of  the  Merchant  was  not 
forgotten  during  the  holiday  season.  Ou 
Christmas  eve  he  received  a  receipt  for  the 
shipment  of  two  cases  of  wine  from  the 
Margherita  Vineyard  at  Fresno,  sent  by 
Captain  .T.  Chamon  dt  St.  Hubert.  One  of 
these  cases  contains  new  wine  which  has 
been  aged  by  some  process,  and  the  other 
is  a  cas  »  of  port.  On  Christmas  morning 
Wells,  Fargo's  man  called  with  a  couple  of 
cases  of  '  Crestn  Blanca''  claret  from  Mrs. 
Charles  A.  Wetmore  who  also  kindly  sent 
the  good  wishes  of  herself  and  the  "Chief." 
It  is  gratifying  indeed  to  think  that  the 
poor  worn  out  editor  is  not  forgotten  at 
the  festive  season,  and  that  a  desiro  exists 
iu  other  hearts  to  cheer  his  Christmas. 
Tho  kindness  is  fully  appreciated. 


A  ni'W  wine-inaker  of  Livermore  valley, 
who  made  his  first  wines  this  season,  has 
sold  thi'  lot,  some  six  thousand  gallons,  at 
twenty-five  cents  per  gallon.  This  is  a  fair 
Btart  for  a  beginner. 


w 
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IN«i;iRIES    FROM    AUSTRALIA. 


W 


Chas.  A.  Wtttnore,  ChUf  Executive  VUi- 
cultural  Officer,  Suu  Francisco.  My  Dear 
Sib:— By  this  mail  I  nm  semling  you  u 
copy  of  the  Mrlbiurne  Arifu.s,  which  is  the 
U-ndiug  daily  papi-r  of  Australia.  It  has 
been  sent  to  me  btcniis*!  I  happeu  to  have- 
ideutifiid  myself  with  the  matter  of  pub- 
licly tecommemiing  the  use  of  American 
rcaistaut  stocks  for  workiug  our  uoble 
grapes  on. 

I  am  not  in  a  position  {furnished  with 
data  up  to  date)  for  writing,  to  coutradict 
the  prtseutrttiou  of  the  case  given  iu  the 
Ar<jus,  but  my  study  of  the  matter  leads 
me  to  regard  it  as  an  unfair  presentation. 
My  belief,  sp.ukiug  in  general  ttrins,  is 
that  the  measure  of  fitiUu'e  that  has  been 
mtt  with  iu  France  has  arisen  largely  from 
the  great  use  that  has  been  made  of  Ameri- 
can stocks  that  are  not  resistant  or  only 
uioderat.-ly  n  sistaut  (mostly  with  Labrusca 
blood  iu  thim),or  from  the  nae  of  culti- 
vatid  varieties  rather  than  of  seedlings  of 
wild  resistant  vines.  I  am  also  prepared 
to  be  iuformed  that  much  failure  has  arisen 
from  the  excessive  short  pruning  of  the 
plants  that  are  worked  ou  good  stocks.  I 
am  also  prepared  to  leai-n  that  success  only 
att  nds  in  full  measure  the  graffing  of 
noble  varieties  ou  resistant  wild  stock  when 
those  varieties  are  such  that  will  bear  wilh 
long  pruuiug.  I  have  an  idea  that  Ihe 
best  system  to  use  with  them  when  worked 
on  resistant  stocks  will  be  to  grow  them  ou 
the  Chaiutre  System  and  to  adopt  a  system 
of  short  jiruuing — such  a  system  as  you 
have  suggested  iu  one  of  your  reports. 

I  shall  be  greatly  obliged  to  you  if  yon 
will  jot  down  some  leading  data  and  some 
of  your  ideas  in  regard  to  this  matter — 
briedy,  for  I  know  that  your  time  is  most 
valuable. 

Another  subji  ct  in  n  gatd  to  which  I 
should  like  to  receiveafew  data.  It  is  in 
regard  to  the  Arizouica  as  a  grafting  (resis- 
tant) stock.  I  have  met  wilh  very  meagre 
information  iu  regard  to  the  conditions 
under  which  the  vine  grows  naturally.  I 
am  led  to  think  th«t  it  thrives  under  the 
most  arid  conditions  possible  aud  that 
owing  to  this  circumstance,  it  is  likely  to 
be  of  peculiar  value  as  a  gi'afling  stock  in 
Australia,  and  that  it  may  be  the  means  of 
allowing  a  reliable  productive  industry  to 
be  established  over  the  breadth  and  width 
of  our  arid  country.  I  would  value  highly 
short  notes  in  rtgard  to  the  climatic  con- 
ditions under  which  it  grows  naturally;  the 
Boil — whether  amongst  stoues  and  amid 
rocks,  or  iu  deep  and  alluvial  or  clayey 
soils;  also  any  observations  you  may  have 
been  able  to  make  in  regard  to  the  habits 
and  character  of  its  roots — whether  it  ha 
a  tap  root  or  branching  and  deep  extending 
roots.  Any  information  ou  this  vine  will 
be  highly  valued  and  of  special  interest  to 
me,  as  I  look  with  much  hope  ou  its  prov- 
ing valuable  to  this  country — this  iu  spite 
of  the  fact  that  it  does  not  suffer  the  eu- 
graftmeut  of  the  noble  European  vines  so 
successfully  as  some  others  do. 

In  seeking  this  information  from  you,  I 
am  not  acting  from  motives  of  private  gain, 
but  iu  ordvr  that  I  may  do  soniethiug  to 
consult  for  the  prosperity  of  this  drought 
cursed  country,  iu  which,  on  account  of 
the  absence  of  snow-covered  mountains, 
extensive  irrigation  can  never  be  canied 
oat. 

The  reports  issued  by  your  Viticultural 
Commission  which  have  reached  my  hands 
have  proved  so  valuable  to  me  and  have 


a  thoroughly  satisfactory  and  practical 
manner,  that  I  would  like  to  do  something 
iu  recognition  of  the  kiudness  I  have  re- 
ceived iu  being  supplied  with  them. 

I  am  at  present  trying  to  collect  seeds  of 
the  most  valuable  of  our  native  grasses 
aud  forage  plants,  as  well  as  (in  a  smul' 
degree)  of  trees.  These  Seeds  I  am  mostly 
receiving  from  the  warm  climate  of  t^ueens- 
laud.  If  you  would  care  to  receive  them 
if  they  are  net  exactly  in  your  line  of 
interest  and  valuable  to  yourself.  I  have 
no  doubt  that  you  have  friends  who  would 
be  interested  in  them,  I  shall  be  glad  to 
send  you  samples  of  such  seed  as  I  think 
might  suit  the  climate  of  Califoruia  and 
possibly  prove  valuable  in  it.  By  this  mail 
I  send  you  a  few  seeds,  but  I  can  only  give 
you  the  popular  names  of  them. 

With  apologies  for  trespassing  ou  3 our 
time  aud  good  nature,  I  am,  dear  sir, 
Respectfully  aud  faithfully  yours, 

WiLMAM  Faurer. 
Cuppaeumbaloug  (iueaubeyan,  New  South 

Wales,  Novembers,  1886. 


Wm.  Farrer,  Esq.     Dear   Sir:     Your   es- 
teemed favor  was    duly   received    also   the 
copy  of  the  MHlbourae    Artjus.      The   refer- 
ence made   by   the    correspondent   of    that 
paper  is  evidently  based    ou    imperfect   in- 
formation.    The  use  of  American  stocks   to 
produce  roots  resistant  to  the  phylloxera   is 
more  popular  iu  France,  after  years    of   ex- 
pirimeut  than  ever  b.-fore.      There    are   iu 
fact   more  of    such    stocks    cultivated    iu 
France  at  the  present  time    than    there   are 
in  all  the  United  States.      Experience   hds 
determined  the  relative  values  of   most   of 
the  species  and  varieties    so   that    there    is 
but  little  chance  for  serious  mistakes  in  the 
future.     If  you  will  consult  the  latest  work 
of  Professor  G.    Foes,    Director    aud   Pro- 
fessor of  viticulture  at  the  National    School 
of    Agriculture    of    Montpellier,     entitled, 
"Cours    complet  de     Viticulture,*'     Paris, 
Georges  Hassou,  120  Boulevarde  Saint-Ger- 
main, you  M'ill  find  in  it  much   that  is   de- 
sirable to  kuow   regarding    French  experi- 
ence in  those  parts  where    American    vines 
are   better   understood    than   even   iu   this 
country.     French    experience    is    however 
local    aud   largely   iufluenced   by    climatic 
conditions;   for   instance,    the  "Vitis   Cali- 
fornica,"  which  flourishes  aud  produces  vig- 
orous stocks  iu  California,  where  it    is   not 
troubled  Viy  mildew  on  account  of   our    dry 
summner  climate,  makes  feeble   growth    and 
frequently  perishes  from  the  effects   of   the 
summer  rains  in  France.     In  different  soils 
also  different  varieties   show    different   re- 
sults.    Very  few    of   our   American   stocks 
are  absolutely  proof  and  such  as   soare  dif- 
ficult of  propagation  that  th  y   are   not   in 
practical  use.  Those  that  are  best  approved 
as  grafting  stocks  are  simply  resistant  vines 
by  which  is  meant  that  although    they    are 
more  or   less   attacked   by    the   phylloxera 
thiy   resist   the   rotting   and   other    couse" 
ijiu  noes  of  such  attacks,  the  wounds  made 
by  the  insect  healing  over.     Some  of   these 
resistant  species  and  varieties  under   favor 
able  conditious  of    growth    fairly   approxi- 
mate the  characteristics  of   other   varieties 
which  are    absolutely   proof;  under   favor- 
able conditions  of  growth  the  weakness    of 
many  resistant  vines  causes   them   to   suc- 
cumb to  the  attack  of  the  iusect  and    to   be 
iu  such  cases  practically  non-resistant.    In- 
stances of    this   latter   peculiarity   may   be 
cited  as  follows;  The  Lenoir  flourishes  aud 
resists  iu  a  warm  well  drained    soil,    where 
the  substratum  permits    deep  and   healthy 
rooting,  but  in  a  shallow  soil,     overlyin 


supplied  me  with  so  much    imformatiou  iu  i  damp  clay,  after   a   few   years  of  yigor   it  'evident  that  they  cau   stand   extremes    of 


often  suddenly  perishes.  The  Taylor  flour- 
ishes fairly  well  and  remains  vigorous  in  a 
deep,  friable  soil  well  drained  but  contain- 
ing sufficient  moisture  to  maintain  and  pro- 
mot«  rapid  increase  of  new  rootlets,  other- 
wise situated  it  proves  to  bo  a  uon-resiirtaut 
vine.  The  lesson  to  be  derived  from  these 
experiences  is  that  iu  every  locality  and  for 
every  marked  difference  iu  soil  conditions  a 
fi:w  plants  of  each  of  the  best  known  rcsis' 
tant  stocks  should  be  cultivated  iu  order  to 
(tbtaiu  comparative  tests  as  to  the  relative 
vigor  of  each  under  different  conditionsand 
so  as  to  obtain  rules  for  local  application 
when  it  becomes  necessary  to  select  one 
variety  for  practical  use.  Based  on  pftst 
experience  the  wild  "Vitis  Itiparia''  should 
be  selected  as  the  stock  for  practical  planta- 
tions where  local  experience  has  not  deter- 
mined the  value  of  others,  iu  as  much  as 
the  Kiparia  is  known  to  succeed  fairly  un- 
der the  greatest  variety  of  conditions  of 
soil  and  climate.  On  my  own  vineyard 
where  the  subsoil  permits  deei>  rooting  I 
find  the  greatest  vigor  with  the  Califoruica 
root,  on  shallow  soils  without  previous  ex- 
perience I  should  prefer  to  use  the  Riparia, 
on  accouut  of  the  multiplicity  of  its  surface 
root  system.' 

I  kuow  that  there  have  b.eu   some   com- 
plaints in  some  parts  of  France    as    to   the 
quality  of   wiue   produced   from  grafts  ou 
American  roots;  this  however,  relates   only 
to  deficiency  iu   alcoholic   strength   caused 
by  change  in  the  method  of   culture,    vines 
biing  planted  further  apart  than  heretofore 
in  exhausted  soils  and  forced  by  pruuiug  to 
bear  excessive  crops.     Our  own   experience 
in  this    State   shows   if   anything   superior 
color  aud   streuglh  iu   wines   from    similar 
grafts.     Where  pei-fect  maturity  is  obtained 
the  wines  from  the  noblest  varieties  on   re- 
sistant roots, 'show   extmordinary   quality; 
in  one  case  this  year  the  highest  price   ever 
offered  in  this  State  for  new  wiue  by  a  mer- 
chant has  been  for  such  wiue  from   a   vine- 
yard so  grafted.     I  cannot   see   any   differ- 
ence in   the    relative    d-gree    of    successs 
whether  the   grafts    were    long   pruned    or 
short  pruned  varieties.     As  a    general    rule 
resistant  vines  connected    with    the    "L  ib- 
rusca  family"   should    be   avoided.     As   to 
the   relative   value  of    seedlings  from  wild 
vines  and  plants  propagated  from  the  same 
our  experience  is  yet  too  limited  for  conclu- 
sive testimony:   I  have  given  the  preference 
however  iu  my  own   planting   to   seedlings 
aud  have  achieved  as  great  a  degree  of  suc- 
cess as  could  be  desired.    I  should  use  how- 
ever as  seedlings  only  the  plants   projuced 
from  the  sted    gathered    from    pure    wild 
stocks  growing  in  their  native  habitat  so  as 
to  avoid  chance  of    -weakness  and   varying 
degrees  of  vigor  due  to  more  or   less   prev- 
ious hybridization  in  the  young  plants. 

As  to  the  "Vitis  Arizouica''  aud  its  pe- 
culiar adaptations  I  caunot  give  you  much 
information.  The  only  stocks  grown  in 
this  State  of  this  species  Were  produced 
from  a  small  lot  of  seed,  gathered  for  me 
five  years  ago,  aud  they  have  been  trans- 
planted and  used  in  so  few  places  that  com- 
parative results  are  not  yet  sufficiently  dev- 
eloped. Reports  from  tA-o  places  iu  Napa 
County  where  they  were  grafted  show  them 
to  be  equally  vigorous  with  Califoruica  and 
Riparia.  On  my  own  vineyard  thi-y  do  not 
appear  to  be  as  vigorous  as  the  Riparia  and 
Califoruica.  From  what  I  kuow  of  this 
species  I  should  expect  them  to  succeed 
best  in  warm  friable  soils  free  from  alkali 
and  excess  of  calcareous  substance,  well 
drained  and  permitting  deep  rooting.     It  is 


drought  aud  heat  but  whether  they  aro 
superior  in  this  respect  to  the  Buprestris  I 
could  not  tell  yet.  As  to  the  Califoruica  I 
do  not  think  that  it  approximates  the  ideal 
of  perfect  resistance  generally  as  well  as  the 
Riparia,  but  where  it  shows  its  most  vigor- 
ous growth  I  have  no  fear  of  its  practical 
resiilaiice  if  jilanted  originally  iu  soil  free 
from  disease  aud  its  superior  vigor  as  a 
grafting  stock  m;ikeB  it  most  desirable.  I 
should  thiuk  that  you  might  have  good 
success  iu  some  of  your  dry  regions  with 
the  Rupestris  and  probably  also  with  the 
Califoruica  which  latter  set  ms  in  California 
to  bo  most  vigorous  in  the  warmest  and 
best  drained  situations  if  oarefally  tjaltiva- 
ted. 

Th-;  samples  of  seed  which  j-ou  send  mo 
are  gratefully  received  aud  I  shall  bj  glad 
to  profit  further  by  such  kindness  in  the 
future.  Yours  Rtspectfuliy. 

Chjls.  A.  Whtmore. 
San  Francisco,  December   31st.,    1886. 

luleiiHv  «'iilliire  Iu  Aii>lriiIiR, 

|.Ausl:a!un  Ti. lies  and  Aii;:lo-,Ncw-A;a'an  rer] 

A  proposition  has  been  submitted  to  tho 
Vieloriau   Government,    on   behalf   of    the 
Messrs.  Chaff  y  Brothers,  of  Califoruia,  to 
purchase,  ou  special  terms,  some  thousands 
of  acres  of  the  mallee  in  the  Wimmera  dis- 
trict, fronting  the  Murray,  and  near  Swan 
Hill,  on  condition  that  a  colony  devoted  to 
intense  culture,  the  dried-fruit  iudnstry,  aud 
scientific  tarniiug  should  be  established  on 
Ihe  land,  which  is  at  present  of  little  value. 
Th.  firm  have  established  similar  colonies 
at    Ktiwanda,  in   Califoruia,  and   Ontario, 
with  much  success.     The  hading  features 
of  the  scheme  submitted  to    the    Victorian 
Government  in  reference  to  the   Wimmera 
were  (hat  the  firm    shall    be   bound   under 
pain  of  forfeiture  to  improve   the   land   by 
cultivation,  clearing,  manuring,  tree  plant- 
ing aud  irrigation,  and  the  introduction  of 
the  best  methods   of   farming  and   arbori- 
culture.       The     land    having     been      re- 
claimed, the  firm  propose  to  disj^ose  of  most 
of  it  iu  small,  but  highly-improved  blockn, 
retaining  only  such  as  would  be  required  for 
sites  for  machiuery,  reservoirs,  and  rights- 
of-way.     The  purchaser  of  each    lot  is  to 
have  tho  right   to  a    permanent  xise  of  the 
water;  in   other   words,  the   owners   of  the 
laud  are  in  time  to  become   owners   of  Ihe 
water,  whicli  is  the  principle  carried  ou  at 
Ontario  aud  other  colonies  in  Colorado  aud 
California.     In    mnkiug   their  application 
ihe    Messrs.    Chaffjy    Brothers   lay  great 
stress  upon  tho  facilities  which  they  would 
offer  for  the  profitable  development  in  the 
colony  of  the  drying,  crystallising  and  can- 
uing  of  fruits  which  form  such   important 
industries  of  America.     A   school    of  agri- 
culture, devoted  to  the  teackiug  of  chemis- 
try,   horticulture,  tho   proper  principles  of 
iirigatiou  aud  kindred  subjects,  is  to  fiud  a 
place  in  the  new  settlement. 


The  Hou.  Dr.  L.  L.  Smith,  Presideut  of 

the  Victorian  Vine  Growers  Association, 
who  was  recently  in  California,  took  with 
him  some  samples  of  our  wines,  and  a 
tasting  and  comi>arison  with  the  Australian 
wines  was  to  be  held  iu  Melbourne  shortly 
after  the  departure  of  the  last  mail. 


An  attempt  is  being  made  to  start  a  com- 
pany in  London,  with  a  capital  of  $750,000, 
for  purchasing  Australian  vintages,  the 
maturing  of  the  wine  to  be  done  in  Loudon. 
One  third  of  the  capital  has  been  reserved 
for  subscription  iu  the  Colonies.  Califor- 
nians  should  have'no  difficulty  in  floating  a 
similar  company,  and  the  chances  are  that 
we  could  have  everything  completed  before 
the  .Vustraliaus  aro  half  prepared. 
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EAMICBBI    AND    H^WTCRN     VITKITIr 
T1'R»;. 

EiHTon  Merihant:— Out'  of  th^-  KuKtcni 
firiiiM-  ^rowt  rs  of  lii|;b  profi-ruiioiml  nttuin- 
uii-utti  UwiuIh  the  tvudtucy,  ou  tbt-  ptirt  of 
viticnltiiriHlM,  to  ji-tilonrty  of  tbe  iicliifv*-- 
luuul.H  of  the*  iuiliistry  in  Califoruin.  This 
may  nu-au  n  Ji-^n-o  of  nuimoRity,  i-ugcn- 
lit* rid  by  the  rnpid  iiicreiiHu  iu  the  iuflux  of 
rai-iAc  Coast  grapeH  iu  markt-tB  whieh  ha\e 
liillit Tto  absorbed  at  paying  priciK  tbe 
grupia  fruni  oasteru  viut'yardn.  No  help  to 
n-nitdy  tbe  tfT..et8  of  competition  in  this 
ngiinl  can  ho  expected.  Cbeapcntd  latts 
of  freight  will  induce  each  year  n  greater 
amount  uf  grapiH  to  Reek  an  outl-t  in  the 
Kast.  I'roduftion,  as  every  one  is  aware, 
will  not  diniiuish  in  California,  Itut  re- 
duced pric.-rt  ill  thf  markita  of  consump- 
tion will  uol  fait  to  increase  the  hitt  -r.  All 
tatitfH  have  to  be  satisfied.  Therd  is  scope 
for  incn-ast'd  consumption,  and  bcneo  pro- 
duction of  Ibr  cuIlivftlLd  uativti  grapes. 
The  poititiou  of  Ihi*  growi  rs  of  these  iu 
Knstt  rn  Slut'  s  who  furnish  them  for  eat- 
ing, of  eoursu  is  hurt  by  westt-rn  grapes  be- 
coming more  pU-ntiful  iu  all  markets. 

^\itb  the  ri-ally  great  uliility  of  eastern 
product  rs  to  couvert  the  juice  of  their 
grapt-K  into  vi-ry  acceptable  wines,  the  study 
to  ptrfrct  tht-se  still  luor.',  th  re  should  he 
some  redemption. 

FrogrfHs  iu  this  direction  will  bo  a  wise 
determination.  Thf  writt-r  was  surpri-ed 
whrn  setinp  really  txc«^'llent  wiucs  at  the 
National  Viticullural  Couveutiou  here. 
Many  of  Iht-se  wims  would  astonisb  the 
avt-rnge  cofrere  ou  the  Paeific  Coast.  But 
the  viuificatiou  of  those  easteru  wiurs  is 
BU8c<-pliblf  of  improvement. 

Now,  instead  of  begrudging  the  disagree- 
able tfficts  of  competition  as  the  fault  of 
western  growers,  while  the  force  of  circum- 
stiincts,  as  in  many  otht-r  industries,  ciiu- 
not,  in  its  tutin-ty,  be  ke|  t  back,  tbe  east- 
ern producers  should  fry  to  harmonize  mat 
ters  and  seek  paitial  protection  by  an 
intimate  connection  with  those  who  are 
privileged  to  produce  (he  fruit  from  viuiftra 
varieties. 

The  foundation  of  tho  Union  was  laid 
bj  instituting  the  National  Vilicultural 
Association.  Apathy  on  both  sidis  seems 
to  hlackcu  the  progress  of  the  brotherly 
junction.  The  united  grape  growers  can 
deliberate  about  the  best  means  of  har- 
monizing all  interests.  There  will  be  noth- 
ing iu  the  way  to  utilize  western  vinifera 
grapes  or  must  iu  the  making  of  wines 
from  native  cultivated  grapes.  Experi- 
meiitiug  in  that  dir.ctiou  may  result  in 
fine  combinations,  and,  the  eastern  product 
may  thereby  as-unie  a  shape  wbieh  will 
compensate  disadvantages  nature  burdens 
the  east  with. 

Before  everything,  liowever,  pi(»ti  etiou 
of  the  legitimate  product  should  be  sought 
l)y  the  Nilioual  Association  against  the  in- 
roada  of  the  common  foe,  the  adulterator. 
The  Augean  st  ible  should  bw  cleaned  first, 
the  rascally  fraud<  be  extirpated.  United 
action,  aud  ener^'etic  action  at  tha',  in  this 
matter  of  vital  importauce  is  imperative. 

Friend    Schramm    was   reported    iu    the 

Calittonau  to  give  a  disheaiteniug  account 
of  the  magnitude  of  frauds  iu  several 
Htatefl.  Missouri  seems  to  bo  cursed  par- 
tieuhirly  with  fraud.  One  produc(T  only 
had  sent  samples  of  his  wines  to  the  gatU- 
eriug  iu  Washington  referred  to.  Those 
wines  showed  real  merits.  One  individual 
from  St.  Louis,  a  dealer  and  grower  of  vine 
wood  for  planting  was  pr«;Hent  at    the  Con- 


veuliou,  but  his  winea  were  abeent.  That 
man  dissented  from  the  expressions  of  ab- 
horreuee  ou  the  part  of  grape  gi-owers  of 
frauds  and  the  d. 'termination  to  militate 
against  their  perpetrators.  But  from  (bat 
man's  action  at  tlie  Couvi  ntion,  and  the 
slurs  he  triid  to  cast  on  the  honest  men 
that  gathered  there,  we  ought  not  to  judge 
the  liulk  of  grape  growers  iu  Missouri.  As 
long  a*  (lie  practises  Mr.  Schramm  had 
the  opportunity  of  seeing  and  iuvesiiguling 
on  his  recent  travels  are  aileutly  d'leiat- d 
and  legal  protection  is  not  iifTorded  us,  our 
industry  must  sufTer.  False  labels— why, 
the  consumer  seems  to  want  them.  Had 
not  the  moderate  figure  of  the  prico  on 
bottles  of  good  California  wine,  denoted  as 
such,  to  be  removed,  because  consumers 
who  treat<d  a  guest  to  the  wine  at  the 
restaurant  lueal  ol)ject(d  to  (he  truth  of  a 
moderate  price  ?  The  prcduc  r  is  aw  yet  at 
the  mercy  of  the  ignorant  consumer  ns 
much  as  of  the  retailer.  As  Mr.  Schramm 
elicited  from  some  of  the  latter  class,  they 
inusl  have  the  profits  accruing  from  the 
little  slip  with  a  higli-sounding  Freuch  in- 
scription on  (he  bo((le.  Speak  of  snobs 
who  pay  by  (he  label— their  name  is  li  gi  )n  . 

The  same  gentleman  whom  I  introduced 
at  the  beginning  of  this  letter,  says:  "I  am 
compelled  to  sell  wiues  in  pints  bottled, 
but  not  labvkd.  The  dealer  puts  ou  the  St. 
.Tulieu,  Medoc,  Chateau  Lafitte.  Hunt  Sau- 
terue  or  other  advantagious  label.  Ye 
Gods!"  Of  such  harmless  frauds  there 
is  no  end.  You  say  your  wine  is  pure. 
I^  it  80?  the  diffident  house-wife  asks. 
Rather  deal  with  her  though.  She  will 
not  exact  spurious  labels.  Pomace  wiue 
for  the  shoddy  whcsc  guide  is  the  high 
price  demanded  for  u  labeled  wine.  Con- 
tributions from  the  pens  of  truth-telling 
wiue-men  to  the  literature  ou  our  products 
will  do  something  to  destn  y  mistak<  n  im- 
pressions on  labelogy. 

A  curiously  iustructive  instance  of  wine 
statistics  is  a  handbill  issued  by  a  Cnicago 
wine  firm,  whereby  the  public  learns  the 
astonishing  fact  that  the  production  of 
wines  of  the  whole  of  the  area  of  France 
(which  the  official  fetatisties  of  the  Repub- 
lic place  for  18S.">  at  850,000,000  cf  gal- 
lons) only  to  om-half  suffices  for  the  needs 
of  the  City  of  Pari?,  (computed  cornctly 
at  150,000,000  of  gallons)  and  furthermore 
that  the  gaj)  is  filkd  by  fr.iud,  and  chi  fly 
from  the  gnat  win^  r^  gious  of  California 
(crop  iu  1880  somewhat  like  20,000,000  of 
gallons  according  to  more  reliable  sources.) 
Why  shall  the  public  or  part  of  the  public 
be  humbugged  by  such  stuff?  Truth,  and 
only  the  truth  must  aud  will  help  us,  not 
trade-tricks  aud  exaggerations. 

F.    POHNDORFF. 

Washington,  D.  C,    Jhrcwhn-  26,  IHSC. 


If  President  Cleveland  and  a  few  more 
of  the  Eastern  rheuniaticians  had  been  in 
(Jalifornia  on  Christu'as  or  New  Yiar'sday, 
th-y  would  havo  experienced  a  delightful 
sensation  of  warmth  through  their  bones 
that  is  unattainable  iu  (he  East  at  this  fes- 
tive seaiiou.  Our  mid-summer  w( other  at 
mid-wiutir  should  crtainly  adract  atten- 
tion to  California. 


The  defenceless  c'inditi<ui  of  San  Francis- 
co harbor  will  attract  the  avaricious  t-yt'  of 
King  Kalakana.  who  has  just  annexed. 
Ocean  Island  to  his  r.alm,  and  is  propos- 
ing tj  buihl  a  man  of  war  with  a  view  to 
further  territorial  seizures.  By  the  time 
h  ■  has  aHached  Samoa  ho  will  be  ready  for 
Sau  Fraueisco. 


A     MODEL    WlIhKRY. 


[Sonoma  Democrat.} 
It  might  be  interesting  to  some  of  our 
readers  to  learu  how  some  of  our  large 
wineries  of  the  state  are  couducti  d. 
We  take,  for  illustratiou.  the  winery  of 
Kohler  k  FrohUng,  situated  about  oue  aud 
one-half  miles  up  the  valley  from  Gleu 
Ellen.  This  particular  winery  is  chosen 
because  it  differs  from  the  majority  of  the 
wineries  in  the  state  and  the  country  in 
the  manner  in  which  it  is  condnct'd.  It 
has  often  been  said,  and  not  without  truth, 
*'  that  a  lady  could  walk  about  this  winery 
iu  the  busi(St  part  of  the  grape  crushing 
season,  attired  in  ft  silk  dress  without 
fear  of  getting  it  soiled."  The  statement 
has  not  been  exaggerated  in  the  least.  It 
also  differs  from  other  wineries,  iu  the 
almost  military  dicipHne  put  iu  force,  with 
the  employes,  twenty-Hve  iu  number.  As 
stated,  the  winery  is  situated  ou  an  emi- 
ueuco  overlooking  the  valley  about  one 
aud  one-half  miles  from  Glen  Ellen,  with  a 
finely  macadamiz':'d  road  leading  up  to  it. 
Ou  either  side  of  the  road  are  choice  hedge 
planis  perfuming  the  air  with  their  delicate 
pink  and  white  blossoms,  and  now  forming 
a  fringe  of  red  with  their  bright  red  berries. 
On  arri\iug  at  the  winery  wo  are  met  by 
the  Superintendent,  Hans  Jager,  to  whose 
polite  aud  affable  manner  the  visitor's  en- 
joyment owes  much.  The  first  portion  of 
the  building  into  which  the  visitor  is 
ushered,  if  from  below,  is  the  store  room 
200x200  feet.  The  large  apartment  is  lined 
with  large  oak  tanks,  highly  varnished, 
with  tbe  oges  of  the  wines  coutaiued  iu  the 
various  tanks  neatly  lettered  on  the  out- 
side. The  floor  is  spotless  iu  its  cleanli- 
ness, the  kitchen  of  the  best  of  house- 
keeping. The  cleanliness  is  not  coufiued 
to  the  aisles  between  the  tanks,  but  extends 
iu  under  the  mammoth  receptacles,  which 
is  not  the  case  in  all  establishments  of  this 
character.  No  filth  is  allowed  to  accumu- 
late. The  floors  are  cleaned  every  day 
with  soda  and  water.  It  requires  four 
men  constantly  iu  attendance  on  the  store- 
room and  its  contents,  The  temperature  is 
kept  at  sixty-five  to  seventy  degrees  Fah- 
renheit the  year  round.  We  next  enter  the 
engine-room  which  is  furnished  with  a 
23-horse  power  engiue  and  practical  appli- 
ances. This  room,  like  the  one  just  left, 
is  a  model  of  neatness.  The  next  apartijjeut 
we  are  ushered  into  is  the  fermenting  room, 
150x150  feet,  where  the  same  evidence  of 
cleanliness  is  observed.  The  press-room 
is  furnished  with  the  most  complete  ma- 
chinery for  pressing  grapes  iu  the  state.  In 
the  stables  oue  man  is  kept  coustautiv  em- 
ployed. Thes  tables  are  scrubbed  twice  a 
week  with  soda  and  hot  water.  The  hoofs 
of  the  horses  are  cleaned  and  oiled  every 
day,  and  other  rules  of  feimiliar  character 
are  strictly  enforced.  The  men's  quarters, 
or  barracks,  as  they  are  called,  will  will 
deserve  a  visit.  Each  man  has  a  room  to 
himself,  which  he  is  required  to  scour  out 
once  a  day.  Every  room  is  furnished  with 
a  cuspidor,  and  a  man  has  no  excuse  for 
expectoroting  on  the  floor.  This  building 
is  supplied  with  stationery  bath  and  wash 
tubs  and  wash  stands  iu  every  room.  The 
lights  iu  this  building  are  required  to  be 
turned  out  promptly  at  \^  p.  m.  The  same 
discipline  is  observed  in  the  dining  hall. 
The  men  file  in,  when  the  gong  is  souudid, 
iu  military  order.  No  loud  talk'ng  is  al- 
lowed, aud,  iu  fact,  none  of  the  ruh^s  of 
td>le  etiqut  tte  are  violated.  After  return- 
ing to  the  winery  preimratory  to  taking  our 


leave  for  home,  we  foand  J.  0.  Roe 
gauging  the  brandy  of  this  year's  product . 
Between  eight  and  ten  thousand  gallons  of 
brandy  have  been  made  this  year.  The 
brandy  is  made  from  the  fermented  pom- 
aeo,  and  is  all  pressed  out  and  distilled. 
During  the  past  season  232,000  gallons  of 
wine  have  been  made,  32,000  of  which  was 
white,  and  (he  balance  red.  The  grounds 
immediately  adjacent  to  the  bnildiug  aro 
thickly  studded  with  trees  of  the  lemon, 
orange  aud  pomegranite  varieties.  This  es- 
tablishnieut,  iu  all  its  d«  tails,  is  certainly  a 
great  credit  to  that  portion  of  Sonoma 
county,  and  worthy  to  rank  as  oue  of  our 
county's  institutions,  iu  which  we  may  all 
take  an  interest. 


Subscribe  for  the  Mkrcbant. 


The  undersigned  oiler  their 
services  for  the 

Rational  TreatDient  of  Wiies, 

for  which  tlieir  long  practice 
and  scientific  knowledge  are  a 
sure  guarantee. 

Best  references   will  be  fur- 
nished. 

WM.  RUEFF  &  00 . 

2IO  .   ELEVENTH    STREET, 

SAN  FEANCISCO,  CAL. 


NATOMA 

Water  and  Mining  Co. 

WE  OFFER  FOR  SALE 
Tin;  t'OM.omxtj 

CUTTINGS 


PALOMINO 

PEDUO  XIMENEZ       . 

liEBA 

(•ABERNET  FKANC 

MEULOT   

CAISEKNET  SAUVIGNON 

VERDUT 

MALBECK  DE   BOEDEAUX. 

PETITE  SIItKAII 

SAUVKINON  BLANC 

CINSANT 

SEMILLON  BLANC 

MONDEUtiE 

CLAIKETTE  BLANCHE 

OAIilGNAN 

riLvrcHE  Nom 

GBENACHE 

CKABB  S  BL.  BUnGUNDY.. 

MATARO 

MEUNIEU    

TItOUSSEAU     

ZlNl'ANDEL 

BimiEIt 

COLOMBAR   

WEST'S  WH.  PROLIFIC.    .. 

BLACK  FERRAKA 

EMPEROR 

FLAME  TOKAY 


1   eo 


o 


o 
o 
o 

CO 


o 
o 
o 


J 


LENOIR $7.50  per  1000 

For  (iirthor  information  apply  to  the 

Natoma  Water  &  Mining  Oo. 
Natoina,  S..cramento  Co.,  Cal, 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL 

NO.    4   BISHOPSGATE   STREET,    Within    E,   C.,    LONDON. 


Sole   and  Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,   Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  '^Keystone"  brand.  Sea- 
side  Pkg   Co,   J.   W.   Hume   "Autograph"   brand. 


OUTSIDE      RIVERS. 


WACHUSETTS    PKC    COv 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKC    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKC   CO, 


FRASER      RIVER. 


BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO  ,    JONES    &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  and  Eraser  River  Salmon : 


Geo.  W.  Hume's  "Flag"  brand, 

Haogood    &   Co., 

I    X    L, 

Pillar   Rock    Pkg   Co., 

Geo.    T.    Meyers, 

Ocean    Canning  Go. 

Badolett  &  Co.,  (Flats), 


Washington    Pkg  Go's   "Favorite" 

Brand, 
"  Epicure  "  brand. 
Pacific  Union  Pkg  Co., 
Cutting  Pkg  Co's   "Cocktail"    Flats  , 
A.  Lusk  &  Go's  pack, 
"Mermaid"    brand, 


.ALASKA     FISHi. 


Scandinavian  Pkg  Co., 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
"Carquinez"  brand; 
Point  Adams, 
Wadham's    Fraser   River. 


Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Co's  "King'  Salmon. 

We  also  have  the  "  O  «fe  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

>    Golden  Grate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits   and  Canned  Salmon  arc  incomparable,  and   we  will    make  prices  F.O.B.    or   C.l.F.    for  Great 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 
Pen  p.  M  s.  s.  cos  steamer  san  juan,  December 24,  isse. 


TO   NEW   YOIIK. 


CSchllllniiftCO. 


V  *  A  ■■  A  Co,  llobokgn.  N  Y. 

KM.  N  V 

II  s 

I"  L 


OI>rc>liiiiA<'o  ... 
buhnuui  A  Jocobl.. 


rACKAQm  AND  CO>TUCTS. 


lift  baiTDla  WIno  . . 

1  uuk  wine 

2  caa.'ct  Wino 

\  tmr  V  5  \\  iilu  .. .. 
2'i  l«irrulB  Wliif  . . 

&  liitrrvli  n  iiio... 
13  barrvU  Wiiiu  ., 


Total  itinoiint  of  WIno  , 


J.OTIl 


•241 
I,2'2M 
1,-J2li 

031 

<l,.lKf 


»1.I17.' 

•I' 


17ft 
ISK 
438 
•2!Hi 


TO  CENTEAL  AMEUICA. 


w  J  R 

S^n  Joav  lie  UiiftloniAtn 

H  ft  Co,  bOM  JiMV  tlv  liimU'iiiftlit 

A  V 

riutnpe  ico  

V  A,  t'lwmitorlcj 

1,(1     

L%  Ubvrtftd  


Kuguno  ilv  ti«bla  &  Co 


ScbwurU  liros 

UcCrlll.v  II  o>*Co. 


II  Druvlu*  &  Co.. 


5  ctuuM  Wliinkov... 

12  jaHca  Wiiiu 

2  koioi  W*iiiu  

2  Ici-ipi  Wlno 

M  itxsei  Wine 

Ml  kcut*  Wine 

I  l-arrel  Whiakoy 

1  barrel  Wine 

I  boll  barrel  WIno.. 
I  eAiies  Wine 


Kill 
KKI 


ToUil  amount  of  Wine, 

ToUl  lini'nint  ot  Wbiakoy 


»in 


Kill 

is.-> 


«I71 
22.''. 


TO  HONOLULU— Pke  Stkameb  Zeakandia. 


"  *Co iNapa  Valley  Wine  Co-l-'iO  kci!»  WIno.... 

„                               '                                      "                     l2.»  koKH  Wine     .. 
'  ■'  IJ  Ounillach  A  Co. 13  kc;,-ii  Wine 


Tuul  amount  of  Wine . . 


son 

110 


S1.T2 
3G 


TO  NEW  YORK-Pkr  Stbambb  San  Blas,  Dec.  31,  188S. 


K  l> 

K  ill  diamond 


IIS 

FA 

AV    

M«  BB.... 

A  *Oo 


C  Carpy  A  t'o 

Lacbmaii  &  Ja.;obi.. 


(;  Seliilliiijf  &('o... . 
Lvnornmii.1  Bros... 


3  balf  piincbtonu  Wine 

7.1  bnrreli^  Wine 

2  Ivirr.ls  WiTio 

2.-I  li.uTclH  Winu 

2.")  liir:Lls\\i;.e 

!.'»  biirrels  Wino 

1  barrel  Wine 

I  barrel  Wine 

■vrbarroN  Wine , 

15  barrels  Wine 


Totil  aiiaunt  of  Wine,    . 
Total  annijiit  of  Brin-ly 


3,(17!) 
11 

1.23: 


2.37 
(ill' 


I0,2I> 
14 


S1..0 
2, 1  HU 
IHU 
441 
111 
2.S.M 

1111 

!l.)(l 
241 


TO  CENTRAL  AMERICA. 


A  V.  Aeajutbi I  J.ilin  T  Wrijbt |  1  lijK  cask  Win. 

TO   PANAMA. 


^  *  ^'  I  Kugene  de  MahlaAUo  i  3  barrels  Wine. . 

TO   MEXICO. 


■  I       147  I 


C  (1  C,  Msxatlan I L  F  Lastreto 

L'li,  .Mazailan nianuh3U.>cr  &  Co  .. 


II  keg  Wine.... 
I  barrel  Wine 
1  barrel  Wine. 


Total  a-nount  of  Wine. 


MISCELLANEOUS   SHIPMENTS. 


UKBTINAriuX. 

VKS8RI.. 

RtO. 

OALLON8 

VALLK. 

Viirtorift 

Naiiaiiiio 

Ul'ar 

Cliiiift  ■ 

Japan 

Honolulu 

Tahiti 

Japan  

Total 

Mexico. 

Kmpire 

Bnima 

(iaelic 

tlae.ic 

Mukahiila 

Trooic  Btrl 

City  of  New  York 

StciinuT 

■Steamer 

Sch.roiicr 

StcanuT 

Stcnnicr 

stean  lt 

Scliooner 

■jtcftmer 

2:[i 
11>.J 

48 
HI) 

3-21 1-2 

'^ 

iii;i 
7:1 

23s 
167 

f!l7.s 

TotftI  ..hipiiiciits  by  Panama  stcamerB 17,aOH  tfiiHonB         $7,!MJ1 

Tola!  xliipmeitta  ijj  olliL-rsba  routes , 2,14!)      "  i,l  1(> 


Oram)  l/>tal9 H)  45H 


§0.347 


WAKELEE'S 


nt  Besi 

IS    IHK 

Ckeapest !  "^5p^ 


^f**    '^^  ' 


Don't    Buy 

AN 

InferiofAffick 


More  PromalilE  li 
Some  One  Else. 


G^opher^[aiHl   Sfpiirrol   Extormiiiator 

IN   1   LB.  AND  5  LB.  CANS. 


Life  Scholarship,  $75. 

IFULL    BUSINESS    CCURSE. 


Six  Months'  Course.    $75, 

Inctudinfc  SliortliancI,  TvpewritliiB,  Ti-IccrBphy,  Aca- 
iluunc  HranLlK'H,  Modern   l..nni,'tiA^'cii>,  and  thb 
Buuiiictir  Cour.Hu. 
Sfliid  (or  Circulnrd. 


TOKALON  VINEYARD 

NAPA   COUNTY.BCAL. 


IMPORTANT  -..c 


VINE  CUTTINGS 


FOR    SALE. 


CABERNET  SAIVIC.VON, 
MIIUl.OT, 

i:Kri,.\x. 
r,\r.KllNKT  ruAXc, 
rilul-.SSKAi:. 
M  ATA  111  I. 

I'liTITK  KlltllAH, 

CAHIll.VAN, 

WAI.IIKC, 

Al.llA.NTl;  IIUISI'IIET, 
(.;i!liS.SE  CI.Al  Kit, 
li    llllKil  Nr>V. 
BLACK  lOKTUOlKSElt, 
TA.N.\AT, 

I'lEll  HE  PKKDIU.X, 
OAMAVTEl.S'Tl  UIKK 
CL.MUKTTE  RLANCIl, 

SK.MII.I.ON  m.A.vCH, 

FlXEAl'  ClIAKDONAY. 

SAUVIONON  VEIiTE. 

SACVniNll.N  lir.ANClI. 

I'El'll'E  IHIISCIIET. 
And  all  the  more  common  varieties  in  any  quantities. 

H.W.CRABB,. 

OAKVILLE, 


Napa  County, 


Cm.. 


Livermore  Valley 

CUTTINGS 

ROOTED  VINES 

FOR    SALE. 

Cabernet  Sauvignon. 
Cabernet  Franc. 
Verdot. 
Merlot. 

Petite  Sirrah. 
Tannat. 

Malbeck. 

Mondc^use. 

Petit  Bouschet. 
Lenoir. 

Petit  Pinot. 

Sauvignon  Blanc. 
Semillon. 
Muscadelle  du  Bordelais. 
Also   all  the  more    common 
varieties. 

F.  L.  FOWLER, 

Dos  Mesas  Vineyard,    LIVERMORE, 

204  MMiiEomery  Siieel,  room  9,  San  Fiaiiciscfi. 

iV,  n.     Ki*  l*li>ll€ix('rii  3-01  4llHfov4>ro«l  In 
•  lie  l.lveriiif>re  Vnlli'j 


DIVIDEND  NOTICE. 

OAK  FBANflStO  SAVINGS  UNION,  f.22  CAU- 
*-  furnia  street,  c^^ler  Webb,— For  tbeliall  y(»r  end- 
ing «iib  3Istll.,Huilicr,  1880,  a  dividend  baa  been 
declareil  at  tbe  rat.,  of  f.iurund  one  half  |.|>;,)  per 
cent,  per  annum  on  Tenii  l)c)K,.iti>;  and  tbrcc  un.l 
tbri-e.rourth<,(:t^)  per  cent  per  annum  on  Ordinary 
l)opii»ll»,  free  ot  taXK.  i»yable  on  and  after  MON- 
DAY, 3d  January,  I881. 

LOVELL  WHITE,  Cashier. 


DIVIDEND  NOTICE. 

The  Gefinao  Savings  and  Loan  Socielf, 

Kg>»  niVIPKND  NOTUE-TIIE  GKKMAN  SAV- 
*^^  Inkii  an(M.i>an  Soclity.  — For  thv  half  .v*M>r 
tnilint  lUictiilitr;!!,  IHMi.  the  Hoard  vt  Dirtcloru 
of  I  he  (•i-nnnn  SaviiiKH  and  Ixian  Sorittv  ha^  tliclarixl 
a  flivldrrid  nt  the  rntf!  of  four  and  Ihtrly  two  ono- 
Inindrudth"  (4  '^'2  l(lo)  per  cent  por  anniiui  on  tcnn 
<lf|M>Mil«,  and  thrvo  and  sixty  <  neliundivtlthii 
(;J  ([  '.lUO)  pir  reni  jwr  annum  oh  ordinary  dcpobita 
payaltlo  Mil  aiidafti-r  3o  day  «.(  Jammri.  1HH7, 

ny  order.  UKO.  I.KTl'k.  Secrciarv. 


RAMIE  PLANTS, 

OLiVE  CUTTINGS^ 
.A.XXCX    a7x*ee)s! 

IN'  LOIS  OF 

IOC,      1,000     AND      10,000. 


Fruit  and  Ornamental  Trees 

IX  KXULESS  VAIilETV. 


Field,  Garden,  Flowe  and  Tree  Seeds 

FltCSlI  AXI>  KKLLIBI,!:, 

;;at  I,nttK.sT  11.MES. 

Catalogues  on.  Application 

Trumbuir&  Beebe, 

419  421  Sansome  St..  San  Francisco. 
DISINFECT 

Your    Cuttings    and     Roots 

BEFORE    PLANTI^.C 

HITll 

.' ULFHOCARBONATE   OP   POTASSIUM 

TO    I   I.K.t.S    THKM    01" 

PHYLLOXERA  AND  OTHER   DISES  S. 


Witli  the  oponin",'  of  anollier  plaiitinH  fca-ion  I  am 
prt;partd  to  offer /or  sale  Si  LrnocAKiioNATK  of  Pot- 
.\ssiiM,  the  loadinj;  disinfect  mt  recommended  by  the 
Board  of  State  Vitieultiiral  Commisaioiicrs  of  Califur- 
Ilia,  for  cIcHnii.tf  vinu  cmtin^'s,  rooted  vines,  trees, 
etc.,  of  Phylloxera  and  other  diseases.  To  prevent 
the  introduelionand  further  spreiui  of  phylloxera  in 
new  vincynnla  in  California,  the  Sili-uocahbonaik 
has  been  used  during' the  past  four  jeaw  almost  c\- 
ekisively  and  with  entire  sitisfactign.  It  lias  stood 
the  test  of  K  years  in  France,  and  cnju.vs  e»pcciftlly 
the  reputation  thJt  its  use  is  not  attend-  d  with  any 
lianijer  to  the  vine  roots  or  euttinjfs.  On  the  contra- 
ry, eontaininif  over  f  0  per  cent.  o(  pure  potobh  (the 
lllo.^t  viilualileeluiiientforvine\ar(i  fertilizers  ,  he  ides 
sulphur,  cte.,  it  st  inulates  g^rowth  and  permits  of  no 
waste.  The  e^jis  of  all  other  insects,  as  well  as  the 
arerma  of  mildew  and  other  fungi,  are  alihe  destroj  ed 
by  15  minutes  immersion  in  a  solution  of  1  part  to 
100  of  water  for  cuttings,  or  rooted  vines,  and  hy 
w:ishiiiK  with  eoncentrated  solution  for  old  vines. 
The  Srt<i'llorAR«oN.\TKoi'horA.s.sirM,  as  prepirod  by 
me  for  dlsinfeetinn  purposes,  is  n  H  juid  put  up  in  thu 
foliowiutf  paekanea.  Each  package  is  aceoinj>anicd 
Iiy  a  ion)plete  direction,  and  ready  for  use.  Must  bo 
ordtTi'ii  dircet  from  the  manufaetnrer.  Sont  by 
freiiiht  or  express  on  receipt  of  price. 

Prick  Ijst  -tjuart  bottles,  each,  $1.00;  gallon  tans 
each,  ?:j  (H);  5-gaIlori  ko^s.  eneh.  8!».00 


JOHN  H.  WHEELER, 

20-t  Montgomery  St.  .san  Krauciwo, 

Maiuifaeturer  of 

<'.irlM»ii.      Ili*4iil|kh)il<>,      for       l>i's(roji  iiig- 

l*li.vll4>xorii.  Kqiilrr4'lM.  4;o|ilif>rM,  etc 
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SAlf   JbKANOlSOO    MERCHANT. 


9S 


TREES™ 


FRUIT  &  ORNAMENTAL. 


MAGNOLIAS, 
S,    ROSES,    CLEMATIS,    ETC. 


10    MEDALS    AND     39    PREMIUMS 

.tn\i:i>i:i>    tr    ■'■■i-: 

WORLD'S      EXPOSITION      IN       NEW      ORLEANS. 


<'4ilil»iltlii:;     Many     >'4-\i     unit     l£:irc     Viirielii'H,     will     Iff    h<'iiI  : 

No.    I. — Fruits,  tlrap'-viuts  n\\i\  Olives  4  Cuuts. 

Fo.  11. — Oruiimi'iitiil  Tiejs,  Evirgreens  aud  Plants   4  Ceuts. 


JOHN    ROCK, 


Knii    Ji»<4e,    C'niiruriiln. 


Chas.  Bundschc. 


J.  GUNDLACH. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 


52    WARREN    STREET. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MAXlFACTfRERS  OF  ALL  KINDS  OP 

COOPERAGE  GOODS  ! 

Especially   invite  the  attfntion  of  Wine  Men  to  tht-ir  un^urp,v''SL'tI  facilities  for  siipp!,\  Iiil,'  pacRa}j;e8  from  a 

5-GALLON  KEG  TO  A  I60-GALLQN  PIPE  OR  PUNCHEOV. 

Our  luacliincry  eiialnes  U9  to  cxecutt-  all  onKrs  with  piomptncss  and  uconomy.      Pncc  List  on  applicition . 

OFFICE:   323  FRONT  STREET, 

WORKS ERANNAN  ST..  Xkar    F.R;HT1I . 


ilEl^ 


CALIFOKNIA     VINEYARDS. 


K 


HVii    4'IIAKt.KK. 

Krui:  Maliod.  SL  Ili:tL-na,  NnpaCo,,t'al 
'roduci  r  of  tine  Wiu«-s  uutl  liraiidieB. 


HW  ultAIDI,  Wine  Cellar aitd  l>i»tilkry,  OakvilU-. 
a     Nupa  Count)  . 


.   UlNDtlBKaiKR. 


UI1>KV  M.  l,AND<IIIRaKR. 


Landsberger  &  Son, 

OoTTi  -m  Issiorx 

]VI  G  r  c  liiirxt  s , 

123      CALIFORNIA      STREET 

Sa\  FKA.\(.|!>CU. 


A^t.-nU<  for  the  Purchase  and  Sate  of  Vitk-ultural 
ProdUL-U  and  Viiitiivni  Supplies. 


INSURANCE         T  COMPANY. 

CAPITAL.  ASSETS. 

.JANUARY  1,  1S75 $    :3U0.Uiiii  :?    717, 1S8  4.". 

•lANUAEY  1,  1880 750,000  1,1G0.017  00 

JULY  1,  188G 1,000,000  2,048,Si2  .58 

The   L>rge3t   CASH   ASSETS   AND    INCOME  of   .ill  the    rusiiranee    Compnuies 
Organized  West  of  Now  York. 

D.  J.  STAPLES,  President,  WM.  .J.  DITTON,  Secretary, 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CAKPENTEK,  Asst.  SecretMry. 

N.  T.  JAMES,  Marine  Secretary. 


E.STABLISUED  IN  1800, 

ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

-  IlANtl-.MAIIE  - 

SOUR   MASH    WHISKY. 

Siipjil  f.i  in  lots  to  suit  liy 

JAMES  CIBB,  617  Merchant  St. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND. 

PIED  DE  PERDRIX,  Etc. 

Warranfed  true  to  name,  from  original    imported 
stock,  a..d  from  jounfj.  heallhv  vinejards. 

RUPESTRIS    ANO     RIPARIA    RDOTED 
CUTTI/NGS    AT    LOW    RATES. 


ROOTED  VINES 


CUTTINGS 


ROOTED    VINES. 

RED— '^i"'andel.  Carignan.  Moorrede, 
(ii.Miche,  Merlot,  Chauch^  Noir  (i'inot), 
Petit  Syrah  {lleniiilaye),  Cantal  (Grosse 
ISliinrr),  Leuoir,  St.  Mneaire  and  Teiuturier. 

WHITE— i'""'""",  Piuot  lihiuc  U'AarJo- 
mii/),  CLaKs.las  Fontaiuebl.au  (IJuUdet), 
Suiiviguou  Vert  (t'ofonidur),  and  Palouiiuo 
{liuussai'tit.) 


LEONARD   COATES, 


Siipa  Cilj. 


<'jilif«>riija« 


RESISTANT  VINES 


RIPARIA    SEEDLINGS, 
CALIFORNICA  SEEDLINGS 

Two    YiMirH    <H<I. 

RIPARIA      ROOTED     CUT- 
TINGS. 

4liie    Tear    4»l,l. 


JOHN  ROCK,  San  Jose 

CALIFORNIA. 


Propagation  of  the  Vine. 

BY 

CHARLES    A.    WETMORE. 

SECOND  EDITION  WITH  AI'PENDUt 
For  .Sale  at 

THE     "MERCHANT"      OFFICE. 

rilCE  26  CENTS 


CUTTINGS  andCRAFTINCS 

Kroia  all  mentioned  varieties  and  al&o  from 

RED— Fiftuc  Piuot.  Pinot  Perunud.  Cub- 
'im  t  Frauc,  Cabernft  Sauviguoii.  Tatmat, 
Grus  Manciii,  Malbeck,  Crabb'n  Black  Bur- 
yun.ly  {Piwt),  Meuiiier  aud  Hcrbemout. 

WHITE— CLftucL(?  Oris  (rinol)  and  Saa- 
viguon  Chateau  Yquenj. 

TEBMN-CnMli    on    Delivery. 

\o  crders  will  bv  accepted  after  February  1,  1887. 

Addreas 


Edge  Hill  Vineyard  Co 
ST.   HELENA, 


NAPA    COUNTY. 


AL 


B.  V.  CUTTINGS. 


BORDEAUX  VARIETIES. 

1  OFFER  Foit  SALK,  AT  ?l(l    PEK    M..  *2<)0.(K>0 
(_  ITriNGS  of  t)iv  follottiriu  itriowtn.-d  \arii:tie8, 
tulc-packed,  F.  O.  B.,  at  depot: 

CAE-EKNET  SALVKjNON, 
CABEK.NET-FHANC, 
MERLOT. 

V  Ell  OCT, 

MALBEC. 

TElSTl'RIER. 

PuRTAL-PLOrsSARD, 
M(LNbEL"SE, 

PETIIE  SIRRAH. 
GROSSER  BLAl'EK. 

Also  from  ri.50  to  So.OO  per  M.  all  oth*rr  v.el]. 
known  wine  and  table  >:ni|H:  ^arieiies,  too  ntuuious 
tu  mention.  1'he  al>ote  Grape (-'uitintr)»  are  frcDi  our 
viiiL->ard,  and  We  guarantee  tbeni  true  to  name, 
bealtliy,  in  irood  conditinn,  and  offered  at  lowest  mar- 
ket price.  Ten  {lO  i  per  cer.t  irvartably  in  aj- 
viince  on  small  ortler^.  Inforniation  fumi-hi-d,  ir 
desired.  Will  not  gnarantee  cutting  procured  (or 
acconnnotlation  from  other  vinvvardt',  but  will  always 
^lect  theiu  from  responsible  parties  and  in  healthy 
locHtHiri".  Ihe  RurL-unilv  and  ltorile:inx  varietietare 
very  scarce,  and  i^arties  deairint;  to  plant  thin  wrinter 
noiilddowcll  to  secure  their  cutting  at  once,  and 
save  niciicy  and  dirzippoiritmeiit. 

J.    B.    J.    PORTAL, 

R'V- ''-T.     Nrii  Joho,  Kniiln  I'larn  <'4>.,  <  nl. 


A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    ILL  UST  RATI  QMS. 

B«ad    Before  tbe    SlHle    HorClcaKar*! 
SocleCy.  Febranry  29,  JS84,  bj 

FRED.   POHNDORFF. 


will  b«  mailed  by  the  S.  P.  Mircbaitt  od  rM«lp|  H 
60  mmU  La  oa«  or  two-ccot  po>ta(*  atCAkSM. 
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SAN   FRAKOISCO    IfERCHANT. 


mm 

WINE  &  FRUIT  GROWER 

B.   F.   CLAYTON, 

EDITOR       AND       PUBLISHER 

■Jl   I'AIIK  1'l.M'K.  N>»   VuKk. 


SCBSCRU'TION     TEltMS: 

(I'ftyablc  In  advance.) 

IINE  YEAR(Fri-«ol  PmUbo) *l  "" 

SIX  MONTHS  : I"" 

SINCI1.K  lOI'lhS 1" 

Kl  llcirKAN  1  iMNTIUES 1  00 

NnbMfrllillouM  iiiiU  nilvorllHt'lliPittN 
r<MTlve4l  Hi  llio  oHIcf  of  llic  ".Ifrr. 
fliniil.*' 


THE    RISOON 

IRON  AND  LOCOMOTIVE  WORKS- 

<"«r.   IW'hIo  a  lloMiirtI  Sis..  S.  f. 
W.  H.TAVLDIi.  I'rost.        JUSKl'lI  MUOllK.  Su|.l'' 

BUILDERS  OF  STEAM  MACHINERY 

IN     M,l,   ITM   llilANniK-*. 

Steamboat,  Steamship,  Land  Engines 

ud  BOILERS,  High  Pressure  or  Compound. 

8TEAM  Vl-XSEUSot  ftll  kimla  Imilt  conipluli,',   wiln 

liiHh  of  Wood,  Iron  or  I'oiupusite. 
STKAM  ItOfLKKS.     I'artijulftr  utU;iition  given  tothe 

<|iinlity  ot  thf  mutcrinl  am)  workiiiari»hii>,  and  none 

but  rtntt-clofts  work  jiroilucuil. 

SLOAR  MILLS  AND  sri:  ARM  AKINCMACniNEItY 

made  after  the  mo^t  iiiiprovc<l  plans.  Also,  all 
ItoiUr  Ir.iii  Work  «-.iiniiLtc<i  thun-with. 

I'l MI'S.  Dircft  Ai-liiii;  l'unip!«.  for  irrik'tition  or  City 
Water  Workt  I'lirp^^.s,  l.uilt  with   the   cekbralud 

l)A\\  Valve  MiitiDM.  f«iip<rior  to  any  otliL-r  ''nnip. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.D.CONE,  Manufacturer 


OFFICE: 
640       CLAY        STREET, 

(Ip  .lairs.) 

San  Francisco,  Cal. 

Workg  at  Homestead,  near  Socr  ini(.>nto,  Cal. 


5llSdii>(iuie^.,S.r. 


WINE     PRESS      AND     THE 
CELLAR, 

By  E.  H.  IlixFoiiD. 


A   Mam  ai.  von  tiik  Wikr  Makkk  and  tiik  Cku.au 
;.Ma». 

PRICE,    SI.50. 

(11)  u.jil,  Sl.lJU.) 

Fur  aalu  Ity 
"THE  S.VN  FU.\N(:iseO  MEKCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  ANJ  UNADULTERATED. 


STANDARD      SAFES, 

HALL'S  SAFE  A-  LOCK  CO.,  MANF'S. 
211  fi  'ilU  (.'alifokma  St.,  San  Francieco,  Cal. 

Thi- larK'i"*t  Klock  of  Fire  and  UufKlar  Froof  Safif, 
Vuiilt  Doitru,  Thiiv  LockK,  tie,  ttc,  on  the  I'oiutt. 
Satot)  sold  on  l-ohj  instalnu-ntii,  taken  in  i-xchantic,  ru 
(Kklrcd,  &e  ,  A:c,     (.'onini<ini<.-ato  with  nn  Ix'toru  bu>  iiiK- 
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RUPTURE 


UK.  1*IKK«  I    --1^1  I.N  )■ 

iMACNkTIC  ELASTIC  TRUSS 


We  Offer  (or  t^nlc  on  Favorahlu^Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE   fOLLOWlNQ  BRANOS,   NAMELY: 

'•CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
".DOUBLE  B" 

"MONOGRAM" 

VKI'.Y  DLI)    AND    CHOICE,    IN      CASKS  111'    ONE 
DOZEN  IjrAUT  nOTTLiiS  EACH, 

"BRUNSWICK    CLUB"    i'"rc    old    ii.vc-. 
And   "UPPER  TEN." 

For  KmtIIuiico,  Purity  and  F.\enncS9  of  IJnnlily  tlie 
:iliOve  are  iini-iirpa88ed  by  any  Whiskies  iniiK)rted. 
The  only  objection  ever  ruude  to  iheni  bv  the  niani- 
piilalini,' deiiJtr  bitiny  tliat  tliey  cannot  he  iniprovud 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN    FUANCISCO,      .        •  ...      CAT.. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER, 
No.  rtii)  Ooinmorcial  St., 

SAN  FRANCISCO,     -     ,    -    Camfobnia. 
Telephone  No.  10G4. 


«.  H.  KNOWLBS.  Ha>a>u. 


EDWIN  L.  GRIFFITH,  BlomRAn. 


ARCTIC  OIL  "WORKS. 

*  MANUFACTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDa 

0»FIC1S— 38  CALIFOBNIA  STB  BET,  S.  F.,   CbL 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  ami  I>tiil<r8  in 

CORKS,    BREWERS'    AND     BOTTLERS'     SDPPLIES, 

SODA   WATER   ANO  WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLOORS. 

313  SACRAMENTO  ST.  San  Francisco. 


lit  (I- 
"ElectrlcTruse.  l''rf.-.f  k.u.Ih.t 

Fiivvtowrur.  In«t„ntl>  ...l..-v.-«f-v.Ty 

.-.-.   fbi~.-ur.-il  lb. M.M.ri-i-,    lM„l.   iK-.f'. 

i-i..i  r.>r  Kr.-.-  Illii-trM   l'uin|ilil-l  No  1. 

lACNETIC  ELASTIC  TRUSS  CO., 

I  NORTH  81XTU  8TREKT,  ST    LOUIS.  MO, 

i  BAC '  WKNTO  8T  .  BAN  F  w  A  NCISCO,  CAL, 


SUBLIMED    SULPHUR. 

Thu    "SICILIAN    .SCI.l'HCK    CO."     coiitliiucs    lo 
nmliutiictiirc  i\  siipiTior  (jiittltty  of 

SUBLIMED     SULPHUR, 

its  perfect  puritv  ronderinu  it  particularly  uuilnhlefor 
VlneynrilM.  ]llnrk<>l<Knr«lviiN.  iJinnilrleM, 
Nlii>e|»witMb,  •.'((■.  Uir^e  utoek  constantly  on 
hand,  fur  enlo  in  ipiantitii'^  to  8uit  at  htwettt  price. 

I'llIMP     «AI>i'<'.     Aiceiil. 
OUiro— r>l^  (.'ALiKoitsiA  St.,  San  Francisco. 


BOSTON  BELTING  CO 

GODD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24    CALIFORNIA  STREET,       S.  F. 


FRAZERAXksE 

BEST  IN  THE  WORLD     UllbHWk 

Its  wi^arltiff  rnmlltli'S  ari'  un8urpa,s8etl,  actually 

outlast  iDi;  twunitTcsof  aiu' other  i mind.  Free  from 

Auinial   Oils.     (;t:T  THE   (GENUINE. 

KOR    SALE    BY 

C  A  L  I  F  O  U  N  I  A       ill  E  II  <;  II  A  N  T  H 

and  Dealers  generally. 


A.  1876  8. 1.  XII. 

I.  8.  1888  O. 


The  iDdostrioDi  Dtver  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

R-iiieliiH.     KcMideiice,     Hii::iine(--9     and    Maniifutturinc 

i'rcpei'ty  I!<iii;:ht  and  .Sold  oti  C  nunis'iori. 
And  Fublii^ht^rs  of  "t^ononia  County  Land   Hi>t;iBtcr 

and  Mania  Rosa  Dusinena  Directory." 
OFFICE  :U2  B  St.,  Santa  Koba.  Cal 


CLUFF  BROTHERS, 

WHOLESALE      AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I    HAYES  STREET, 

409  &  411    MONTGOMERY  AVE., 

All    l^riltTM    l>y    Mull     I'roinplly    AtteiidtMl    fo    mid    Kliippeil    Froo. 


TV.  T.  Y.  BCHENCK, 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

^X>£lX3.ca.I5      of 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Altio  IlUitliEU   HUSK  of   IMiii   liiu-   gnulily.       Hosu    Carta,  li.  \'    L.  Tnu-kH,   Fire 

Engiiu-s  ftiui  Fire  Dopt.  SupjiliuH  gciurully.     Maiiufuctiircr  of  the  Ci-lubrnted 

Sqimrc  FInx  Piu-kin;^,  tli.'  Hcst  in  th"  worlil  for  nil  Hyilraiilir'  purpoaoa. 


rrnHNA-RpEBmNG'SSONsc"? 

^  mm  ROPE  -Nf 

GALVANIZED  SHIP  RIGGlNCMINlNGJlLLER, 

I  Elevator  .Tinned.  Sr  Copper  Rope,  Sash  Goros. 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


IRON  &  STEEL  WIRE  OF  EVERY  KIND. 


I 


^6Le©RW3H  UilRe.HflRD  &  SOFT  COPPeR  UJii^g 

lNSULATP^    FOR  ebeCTRie  USe.   ^-Mf-E  WIRp 
"^         '  EC)  Wires  of  iron  &  copper,  f^^^^    '"^. 

S1REDTSH  IRON  WIRE,  CRUCIBLE  STEEL%ipj£ 

/TRENTON,  N.  J.  X 14  DRUMM  S'f  SAN  FRANCISCO,  CAU ' 
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EMGLOSH 


'DUTHFUL- 

FOLLIES 
»■  EXCESSES 
SPEEOii-r 

CURED. 


11    Keiirii.Y    .Slrrvl,  Sim    Fruui-i*ti'o.  4'al. 

Nervoua  Uuliility,  Seminal  WoaknesH,  Kxhaiistetl 
Vitality,  SperiiiatorrlicBa,  I^OHt  9Iniihoo<l.  luipu- 
tency,  Partiljais.  Proatat  rrhi^a,  and  all  the  t«rrilile 
effects  of  Sclt-abuso,  and  excess  in  maturor  years, 
such  as  Lobs  of  Memory,  I^^^^'tude,  Nocturnal  Eiiiis- 
stone,  aversion  tt  society,  Dimness  of  vision,  Noises 
in  the  Head,  the  vital  fluid  passinc  unobserved  hi  the 
urine,  and  many  other  diseases  tlmC  lead  to  iiiieanity 
ai d  death. 

YOUNti     MEN 

S«fferins  from  auy  of  the  above  symptoms  should 
consult  ut)  at  once.     Tlie  drain  can  be  stopped,  vitality 
restored,  and  lif'i  be  made  attain  a  pleasure  instead  ol 
a  burden. 
There  are  many 

MIDDLE-AOKI>     9IRN 

Who  lire  troubled  with  too  lre(iuent  evacuation  of  the 
bladder,  often  aceompanieil  by  a  sli;{ht  smarting;  or 
burning'  Bciisation,  and  a  weakeniiig  of  ilie  system  in 
a  manner  they  cnnnot  account  for,  Kopy  Sediment  in 
the  urine,  etc.  Manj  die  of  this  ditliculty  ignorant  of 
the  cause,  which  is  the  seeund  sta^e  of  semiual  weak- 
ness. 

C't  RKa  CfUARASTKKn  IX  Ali.  Slch  Casks 

4'ouKiullnCloii  Free.  Thoroui^h  examination 
and  advije.  includini:  chemical  analysts  and  micro- 
Hcopic  examination  of  the  urine,  S5.  An  honest 
opinion  ijiven  in  every  case. 

The  following  McdiL'incs  supplied  at  the  prices 
named: 

MIR  AKITEY  COOPER  VITAL  RE- 
STORATIVE, i'.i  ft  bottle,  Lir  four  times  the  quan- 
tity, $10 

KA.nPLE     BOTTLE     FREE. 

Sent  to  any  one  applying;  by  letter,  staling  symp- 
toms, sex  and  aire-  Strict  secresy  in  regard  to  all 
business  transactions.  . 

The  Celebrated  Kidney  Remedy.  NE- 
FHHETICl'n,  for  all  kinds  of  Kidney  and  Blad- 
der Complaints,  Gonorrhoea,  Gleet,  I.eucorrhcea,  etc. 
For  sale  bv  ojl  druj^gists;  SI  a  bottle,  or  6  bottles  for 
«5.00 

The  Endish  DAXDEI.ION,  LIVER  A7iD 
DY»I*EF.HIA  l»IEL  is  the  best  in  the  market. 
For  sale  by  all  liru^^'ists;  price,  50  cents  a  bottle. 

Address  Em^IIsIi  Metljcal  UlsppiiHnry, 

No  11  Kkarny  Strekt,  San  Francisco,  Cal. 


THE 

LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND    A    FLLL  SUPPLY  OF  THE 
following  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wlilclk     nill     I>c     Noltl     nt     reiMoiinble 
rntvn. 

Address  all  communications  to 

LOiMlPRIETl  LUMBER  CO., 

WATSONVILLE, 

SaiilH  Criiz  I'uniily.  4'al. 


Important    Vine    Stocks 

FOR    SALE. 

For  enle  a  mimber  of  Cuttings  from  cnn-fuliy  seU'Ctcd  Choico  Wine  Vines.  The 
origiuiil  stocks  were  impoi't^^'d  from  the  most  fumous  French  Vim-yardb  ut  great  expense. 

MA  LB  EC,  Claret  varit-ty  imported  from  Chateau  Brown  CauU'Dac,  Bordeaax,  $rt, 
^Cabernet  Sauvignon*  imported  from  Slargaux,  Lrtfite  and  Chateau  Brown 
— Oaut>_uac.     This  viuu  piuducis  tU<-  highest  class  Bordeaux  wine  (claret.) 

Price  per  M  ■■  $12.50  Price  per  lOO  SI.SO 

Cabernet  Franc.  fi'<J"i  the  above  vineyard.     A  high  grade  claret  vari.  ty. 
Price  per  M  $t  2.50  Price  par  IOC ■    $  I  -SO 

Verdot  and  Verdot  Colon,  also  rmowued  for  ciareta. 

Price  per  M $IO  Price  per  lOO $1  .'2  5 

*St,  Macaire.  from  the  Palus  District,  Mtdoc.  Astroug,  thrifty  vim-  with  great 
bearing  powL-r.s,  yitldiug  a  wine  of  intense  color  and  of  a  tra<-  Clar<.t  typi-.     Kipi  ns  early. 

Price  per  M $30  Price  per  100 $3.50 

*Q|-QS  Mancin,  froi"  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  and  4iuitity.     Kipens  later  than  the  St.  ilacaii-e. 

Price  per  M $30  Price  per  lOO $3.50 

*  Franc  PinOti  from  Vougeot  and  Beaune  iu  the  Buurgogne.  Is  a  fair  bt-urer  and 
yields  the  must  famous  wines  of  Burgundy. 

Price  per  M $25  Price  per  100  $3 

^PinOt  de  Pernand,  f^ot"  Beaune.  a  good bear.-^r,  giving  a  wiuL-of  a  high 
class  Burgundy  (.■haniettr. 

Price  per  Wl $25  Price  per  100 $3 

Camai  TeintUrier.  from  Beaune.  a  fine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  wint-  of  grtut  color  and  of  high  value  for  blending. 

price  par  M $10  Price  per  100 $1.25 

*  Xannati  iuiported  by  Mr.  "Wetmore  from  Madirau.  Is  an  extrt-mdy  hi-avy  btarcr, 
producing  a  wine  of  fine  color,  great  quality  and  tanuia  and  possessing  remarkabh- 
keeping  powers. 

Price  per  M  $20  Pries  per  100  $2.50 

Petite  Sirrah,  giving  a  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  M       $15  Price  per  lOO $2 

^Semillon*  from  Yquem.  A  giod  bearer,  ripens  early  and  produces  the  world 
reuowiiL-d  L'hatfuu  Ytpiera. 

Price  per  M  $15  Price  per  100  $2 

SaUVi£nOn«  from  Yi|uem.     Enters  into  the  best  known  wines  of  the  Sautorue. 

Price  per  Nl $15  Price  per   100 $2 

MerlOt,  from  Chateau  Brown  Canteuac. 

Price  per  M $10  Price  per  lOO $1.25 

Also  a  limited  numbt- r  of  cuttings  of  the  Champagne  varieties— also  Pinot  Blanc,  Clair- 
elte  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer,  Meunier, 
Teiuturier  Male,  Folle  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  §3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  tt-rmiual  buds. 

IIW  For  the  more  choice  varieties  only  early  orders  can  be  tilled,  and  prices  for  oth  r 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.    EXTRA. 

The  greater  portion  o(  the  wines  made  OD  this  vineyard,  last  season  ( 1SS5,)  from  vines  marked  thus  • 
realized  $1  00  per^'allon. 

J.  H.  DRUMMOND, 


FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS.  WALTZ.  ii> 
\  cntor  and  Manufact- 
urer of  the  Waltz  Safe. 
Kire  and  Burglar  Proof 
Safci-.Tinie  Locks,  Bunk 
and  Vault  Work,  a  Spe- 
cially. Expert  work 
done  in  opening;  and  re- 
pai^ifj  Sales  and  Locks. 
Beard'ti  latent  Screw 
Door  Buri,'lar  Proof 
Safes  and  t'hesta.    Safes 


Chas.  Waltz, 


11  DruiHin  Street,  San  Fb&kcisco,  c&i. 

iCdr  Writi:  for  prices  and  inforniatiwu . 


ai>XT]Nr:F'iXjXj-A.asr, 


CLEN     ELLEN, 


SONOMA    COUNTY,    CAL. 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY     FROM     VEGETABLE      MATTER      AND      ENTIRELY     HARMLESS. 

8^  Al.I.   llv    AbCUI.KS  WiKBiUTBD  Pkefkitlv   iNNOOOOUa.  -©8 


"LE  MERVEILLEUX" 

THE  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

PaK'iitetl      Iu      rrniice,     KiiKlniiil.     tier* 

niniiy,     Bfl;;!!!!!!,     Italy.     Xoruay, 

Nwedeu.  I><'iiiiiark  and  tlie 

l'uit4*il    Statt'«i. 

This  Pretf 
(a  French  id- 
vention)  hM 
been  used 
several  »ea- 
Hona  in  the 
uinediatricta 
of  France 
and  tierutaiiy 
with  ntKiX 
Bucct-ss,  And 
i>»  now  iHtro- 
•luced  to  the 
A  ui  c  r  i  c  u  n 
puidieforthe 
Qrst  time. 

Its  advantage-?  are:  Rapidity  of  action  and  illiinit- 
al.le  power.  V^'ith  a  sinijle  efTort  a  or  -1  timvs  more 
power  can  be  obtained  than  wifh  any  other  prens 
kn<nvn  at  thia  day.  It  has  also  greater  capacity 
than  any  other  prets  in  the  market.  The  l're»8  can 
be  seen  In  operation,  and  in  for  ealc.  at  the  (a«;;ory  of 
K.  W.  KROGH  &  CU-,  51  Benle  NC.  M»u  t'ruu- 
cImco,  Cal. 

PARE    BROS., 

Sole  Ayonts  for  Cnitt-d  .Static,  Fresno   Cal. 

gsi'  S*.nd  for  Circular. 


Kro"\7^     n.Ei.A.iD'sr. 


TlIK 

i^e:f>o:e=lt^ 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  S.\n  Francisco  Merchant 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street. 


CHALLENGE  WINE  PUMP. 


This    cni    repre- 
sents   our    Doutile 
Actin-     FORCE 
l*r.Mfof   icreat  ct-inipactnts-i 
for  use  in  wine  celiars.   (or 
pumpini,'  from  .ne  tank  into 
unolher.     The  cylinder  is  lin- 
«a    with   copper,    the   piston 
rod.  valve  and  valve  seat^arj 
bron/.e,  so  that  it  will  bs  see 
all  part^of  (he 
pump  exposed  .  -- 

to  the  a>.'tion 
of  wine  are 
non-c(  rr  sive. 


WOODIN    &    LITTLE, 


■'.Oy  A:  oil  Markkt  St.. 


San  Krancifeco.  Cal. 


PAUL  0.  Bl  KNS  MINK  t'O. 

f*ro|»rip|nrH 

VERBA  BUENA  VINEYARD. 

l'l>-TILLER5    OK    t;R_*r£    TfiAMl  . 

Fine  old  Mountain,  Bunpindv,  Zinfandcl,  Riesling, 
i-lut^-del,  etc.,  in  cases  or  bulk. 

Branch  Cellars  in  San  Jose,  Cal..  V.  S    A.     P.  O 
San  Jost,  Cal. 

Wu.  T  CoLMiAX  k  Co  ,  San  Fha.vlinco, 

Solo  Aleuts  for  t'hicaKo  and  New  York. 


9C 

H  O  N  O  L  U  L  Ur. 

CASTLE  &  COOKE, 
SllU'l'lNG 

AM» 

COMMISSION  MERCHANTS. 

UoNoLULiT,  Hawau.vn  Islands. 

WM.  G.  IRWIN  &  CO 

SUGAlt  FACTOUS  AND 

COMMISSION    AGENTS 
ii»iit»iiiiii.  II.  I.- 

— AUKSTS   FOR — 

11  .KALAU  CLA.NTATION """ail 

NAALEIIU  I'LANTATION lla»ilii 

IIO.NIAI'O  I'l-ANrATlO.S IlauMii 

IIILEA  I'LA.NTaTIUN  Hawaii 

STAll  M1LL.S Hawaii 

HAWAMANC0MX4SU0A11C0 Mam 

UAKKK  PLANTATION Uaui 

WANIKEIM.AN  CATION Ul"li 

MAKKCSfOAR  CO Kau. 

KKAl.IA  PLANTATION / Kauai 

Aiceut**  Tor  lliv 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABLISH  EO  1864. 


BAN    FRANCISCO    ]\IERCHANT. 


Januafy  ?,  1887 


8.    P.    COMPANY. 


Gront'r**    ol'    aii«l    ^eiilorw    in 

CALIFORNIA  ' 
WINES  &  BRANDIES. 

VIXEVARDS   IN 

Los  Angki.es  County,         Sonoma  County, 
Mkuckii  C".       and        Fubsno  Co. 

626     MONTGOMERY     ST., 

Snii  Fruiii'l<4<M>. 

XOM     V«fl'li. 


THE  SOUTHERN  PACIFIC  CO., 

Itf-lK-.t'iilh  inviu-i  till-  «tl.  i,i...ii  •■!  Tin  lU^l'.S  AM' 
I'l.KASt  UK  SKKKKUSlo  ihc  si  l*KKlUl(  KAt'll.lT 
li:>  ulTonlwl  l>)  tho '- Norlhvrn  DIvImIou  "  of  iu  lini.' 
Inr  Tvikc  Aim  tliv  ^riiiL'l|>al 

SOttHER  AND  WINTER  RESOBTB  OF  CALIFORNIA 

Willi    SI'KKIi.   sVtKrV   .WD  c'dMl'OHr. 

|*i>Hrii  U'ri>.  Mi*iil(»   l*iirk.  Saiilii  4'liirii. 
Sun    J 
4-ilru.>    lltil  .Sjirlnus. 

-IVT  O  JJ  T  E3  It  E3  Y*- 

TIU  QUEEN  Of   AMERICAN   WATERING   PLACES    ' 

4'iiiii|»  4i(M»Tln|l,  A|i4i»M,  I,«»iiin  I'rli'ln. 
.l|i*nlf  \'iHlti,  >('««  Krl;:lilun.  No4|iivl. 
(iiinii  <'it|»llt>lii.  iinil 

JS,A.I>J"T?.A.    C3aFlXJ25. 

PARAISO  HOT  SPRING). 
EL      PASO       DE       ROBLES 

HOI  AND  COLD  SULPHUR  SPRINGS, 
.\ti<l    the  only  Natural    Mud    Batha    in    the    World. 
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CHEAP   WINES. 


CHAPTER  XV. 

Austrian  Voslauer  wines  of  M.  Schlumberger. 


Bv  KoBBRT  Druitt. 


The  Australian  wines  fnrnisli  an  answer 
to  a  questiou  which  is  sometimes  put  to 
me.  It  is  all  very  well,  it  is  said,  to  bring 
these  cheap  wines  into  notice,  but  the 
moment  a  public  demand  arises  for  them 
they  will  cease  to  be  cheap,  for  the  demand 
wilt  be  greater  than  the  supply,  and  then 
prices  will  rise.  Or  else  adulterations  and 
dilutions  will  be  perpetrated  which  will 
disgust  the  consumer,  and  so  the  public 
will  be  worse  off  than  ever.  To  which  it  is 
replied,  that  even  supposing  the  vineyards 
of  France,  and  Greece,  and  Hungary  were 
to  fail  —  stimulated  as  their  proprietors 
would  be  by  the  diffusion  of  a  greater 
taste  and  knowledge  amongst  the  English — 
the  Austrian  viueyt|rds  at  Voslau  would 
supply  the  dtficieucy.  They  belong  to  Mr. 
K.  Schlumberger,  who  was  one  of  Ihe 
jurors  of  the  International  Exhibition, 
1862,  in  London,  and  who  has  devoted  his 
life  to  the  introduction  of  the  best  vines, 
the  best  vine  culture  and  wine  making  into 
his  vineyards.  Large  quantities  of  these 
wines  are  exported  to  Italy,  the  Bauubiun 
Principalities,  Kussia,  &c.,  and  it  is  my 
belief  that  they  will  meet  with  a  steady 
sale  in  England  so  soon  as  they  are  suf- 
ficiently known.  I  am  told  that  large 
quantities  were  taken  in  the  Austrian  fri- 
gate Novara  in  her  cruise  round  the  world, 
aud  that,  after  two  and  a  half  years,  in  a 
great  variety  of  climates,  that  part  of  it 
which  was  brought  home  was  found  greatly 
improved  in  fiavor. 

Of  these  wines,  some  are  still,  some 
sparkling.  Of  the  latter  I  must  remark 
that  the  samples  of  the  Sparkling  Voslauer 
which  I  have  tasted,  aud  which  range  from 
46s.  to  Gis.  per  dozen,  will  hold  tht-ir  own 
against  any  of  the  liquids  called  "cham- 
pagne'' of  equal  price;  and  that  a  man 
who  does  not  want  to  give  an  extravagant 
price  for  ''champagne''  will  be  well  suited 
by  Sparkling  Voslauer. 

The  Still  Voslauer  wines  are  red  and 
white;  there  is  no  complexity  about  them, 
and  there  are  only  three  or  four  sorts  of 
eAoh. 


The  /.V(/  I'oslfnier,  the  lowest  quality, 
costs  151.  per  hogshead  in  bond,  or  about 
14s.  6d.  per  dozeu,  duty  paid,  but  exclusive 
of  bottles  and  bottling  charges.  It  is  24s. 
per  dozen  retail;  but  I  need  not  repeat  that 
the  man  who  buys  in  qaaniity  may  save  25 
per  cent.  It  is  a  good,  stout,  full-bodied, 
serviceable,  and,  I  believe,  economical 
wine,  as  its  stoutness  renders  it  more  satis- 
fying than  most  Bordeaux  of  equal  price. 
There  is  no  complaint  of  thinness,  sour- 
ness, coldness  or  poverty;  it  is  a  good 
sound  wine,  with  just  roughness  enough  to 
be  clean. 

The  Voslaiur  Goldeck,  at  25/.  in  bond,  or 
30*'.  per  dozen  retail,  is  a  smoother,  finer 
wine;  whilst  the  Goldeck  Cabinet,  3Gs.  re- 
tail, is  a  much  smoother,  softer,  more 
finished  wine,  which  would  be  pronounced 
a  "Burgundy,"  and  would  suit  any  roast 
meat  at  dinner,  or  might  be  sipped  as  an 
■'after-dinner"  wine. 

What  I  have  said  of  the  red  applies  miila- 
t'm  mutandis  to  the  white.  The  Wliite  Vos- 
lauer at  30s.  is  a  good  clean  amber  wiue; 
Very  sound,  not  likely  to  offt-nd  John  Bull 
by  its  acidity,  and  tit  to  appear  at  any  din- 
ner with  fish  and  eTi(/''"'es,  or  at  any  evening 
party  for  young  people  vice  firebrand  sherry, 
or  at  the  family  dinner  in  hot  weather  of 
economical  persons,  who  think  it  bad  com- 
pany to  deny  themselves  the  means  of 
healthy  nutrition.  The  white  Voslaua- 
Goldeck  at  36s.  is  a  better  wine,  and  the 
Stehibeiy  Cabind  at  42s.  full  flavored,  re- 
sembling a  white  Burgundy.  The  lower 
qualities*  possess  ijr-apineAS  (without  too 
much  perfume,  without  the  muskiness  of 
some  light  wines,  which  though  ugreeable 
in  its  place  is  not  liked  by  every  one  at  all 
times)  with  some  vinouity;  and  some  sam- 
ples I  have  bisted  of  the  higher  kinds  have 
a  true  Burgundiacal  aroma.  These  wines 
are  now  sold  by  all  the  dealers  in  Hun- 
garian and  German  wines. 

I  had  the  privilege  of  visiting  Mr, 
Sohlumberger  in  1865,  of  seeiug  his  vine- 
yards at  Voslau  and  (loldeck,  aud  wiluess- 
ing  the  operations  of  the  vintage.  The 
richness  of  the  over-ripe  white  grapes  des- 
tined to  produce  the  cabinet  wine;  the  am- 
plitude of  the  cellars  excavated  in  the 
bowels  of  a  hill;  the  vicinity  of  sulphur 
springs  and  volcanic  debris,  aud  the  im- 
mense care,  activity  aud  conscientiousness 
employed,  bespeak  a  great  future  for  th<  se 
wines.     We    may  say  of  tlieni,  in   diseases 


of  exhaustion  and  debility,  what   we   havi 
said  of  the  Hungarian. 


CHAPraR  XVI. 


A  digression  on  mead  or  metheirlin,  with  a  few  words 
on  cider— The  Sicera,  or  Strinuj  Drink  of  the  Bible 
—Decay  of  housc-wifcry  —  Cusea  in  which  cider 
aliould  be  prescribed. 


Cider  deserves  a  very  few  words  in  order 
to  define  the  place  it  should  occupy  in  the 
diet  roll  of  the  practical  physition.  Thin- 
ner, hungrier  and  sourer  as  it  seems  to 
those  who  are  accustomed  to  beer,  these 
very  qualities  ought  long  ago  to  have  en- 
sured its  use  amongst  a  certain  class  of 
town  populations — those,  namely,  who  can- 
not afi'ord  wiue,  aud  who  are  becoming  too 
heavy  aud  corpulent.  The  acid  aud  saline 
constituents  purify,  whilst  the  alcohol  and 
aroma  support  and  comfort.  Mauy  is  the 
time  that  I  have  coaxed  a  patient  into  eat- 
ing a  dinner  by  proposing  cider,  although, 
through  the  uuenlightened  bigotry  and 
spirit-loving  propensities  of  mauy  persons, 
they  would  almost  as  soon  taste  arsenic  as 
cider.  The  dry  cider—that  which  is  neither 
too  sweet  nor  too  sour — shoxild  be  selected. 
The  odd  thing  is,  how  all  a  priori  con- 
ceptions of  the  effects  of  cider  or  acid,  &c., 
&c.,  are  discomfited  by  empirical  f.ict.  I 
know  two  gentlemen  intimately,  of  delicate 
digestion,  tendency  to  headache,  lithic  de- 
posit and  other  indications  of  immature 
gout;  one  is  a  well-known  F.R.S.;  from 
them  I  learued  the  great  digestibility  of 
cider  in  such  cases- — ^even  the  very  cases  in 
which  we  should  have  least  expected  it. 

In  the  next  place,  let  me  say  a  few  words 
on  that  ancient  liquor  called  Meude,  Meth 
or  Mdlietjlin.  I  do  not  want  my  readers  to 
drink  it,  but  some  account  of  it  may  be  a 
contribution  to  that  part  of  anthropology 
which  consists  in  the  history  of  fermented 
liquors. 

An  American  friend  once  asked  me  if 
the  English  knew  a  drink  called  cid^r; 
thinking  it  was  peculiar  to  America!  (He 
sent  me,  by  the  way,  a  cask  of  superb 
cider  from  New  York,  which,  after  a  long 
voyage,  turned  out  particularly  well.) 
Just  so  do  I  notice  in  Mulder's  "Chem- 
istry of  Wiue,"  that  "noney  wine  or  mead 
is  prepared  in  Poland,  Galicia  and  some 
other  parts  (!!)  from  honey-water  and 
feruieut."  Gracious  heavens!  is  it  come 
to  this,  that  the  drink  of  our   Anglo-Saxon  . 


fathers,  and  of  their  British  predecessors, 
which  warmed  them  in  fight  and  feast,  and 
which  they  hopwd  to  drink  forever  in  Hades 
out  of  their  enemies'  skulls — the  true  wine 
of  the  Euglij^h  yoeman,  shall  be  talked  of 
as  if  it  were  peculiar  to  Poland,  Gulicia 
and  "some  other  parts"  !  ! 

Mead  is  one  of  the  oldest  drinks  in  the 
world,  as  we  before  said.  It  forms  one 
variety  of  the  liquids  classed  together  as 
sicern  in  the  Vulgate,  siktfpa  in  the  LXX. 
aud  Greek  New  Testament,  and  under  the 
name  "strong  drink"  in  the  English  Ver- 
sion. The  Nazarite'S  were  forbiddu-n  to 
drink  wine  and  "strong  drink."  Wine 
stands  out  by  itself  as  the  noblest  of  fer- 
mented liquors,  as  the  highest  gift  of  the 
kind  to  man,  and  as  the  type  or  symbol  of 
the  Divinest  Influences  that  can  be  veiled 
under  the  Sacrameutal  Elements.  The 
"strong  drink"  or  stcera,  whence  our  word 
.-^i/cer  or  cider,  included  every  fermented 
liquor  except  grape  juice;  such  as  palm 
wine,  beer,  cider,  fruit  wiue  aud  mead. 

Good  mead  is  a  liquid  of  very  variable 
sweetness,  according  to  the  quantity  of 
uufern>ented  honey  which  may  remain  in 
it;  if  nicely  made,  it  is  nearly  dry — i.  e. 
not  sweet.  By  age  it  acquires  a  remark- 
ably luscious  perfume,  like  that  of  Tokay. 
I  have  examined  many  specimens,  ex.  gr.: — 

1.  Mead  sent  me  20  years  ago  by  a  med- 
ical friend  in  Hampshire.  Most  likely 
from  having  been  boiled  in  an  iron  pot,  it 
is  so  strongly  impregnated  with  that  metal 
that  it  has  quite  a  chalybeate  taste,  and  is 
undrinkable  except  to  taste  as  a  curiosity. 
Nevertheless,  bottle  after  bottle  has  gone, 
as  I  have  given  it  to  some  policenmn  or 
other  person  of  West  Saxon  descent,  who 
forgives  the  iron  for  the  sake  of  the  liijuor. 
Carelessly  corked,  standing  upright  in  my 
cellar  for  years,  it  is  nearly  dry,  quite  free 
from  acidity,  sound  as  possible  aod  has 
alcoholic  strength  20*5. 

2.  A  specimen  about  five  years  old, 
vilely  made,  full  of  unfermented  honey, 
also  standing  upright  in  a  curelessiy-corked 
bottle;  very  sweet;  sp.  gr.  1080;  alcoholic 
strength  18. 

3.  A  specimen  from  a  medical  friend  in 
Hampshire,  made  last  year;  sp.  gr.  1020; 
alcoholic  strength  about  20;  bright,  clean, 
well  fermented;  strong  tasting. 

4.  From  a  ?ottage  on  Poole  Heath, 
made  1864;  bad  condition,  actively  fer- 
menting, acid,  sweet  and  heady;  sp.  gr. 
1050;  alcoholic  strength  23. 
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5.  From  a  cottugt*  iu  Holt  Foresl,  Dor- 
MUhiru,  of  1804;  clear  mul  pleusaut,  uut 
quit«  well  fenuuuud;  sp.  gr.  IU'27;  iiloo- 
holie  Htrcii^tb  *J4. 

i>.  From  a  cotUffo  ou  a  lieatb  ucitr 
Crauboruc,  Oursi'Uliiro;  very  char,  well 
(eriui'iiU'd  and  pIcHtuiut ;  too  swi-vt  fur  my 
pnlatf,  yet  perfect  art  a  spteimeii  of  a  Hweet 
fermeuteil  li<|uor,  and  vtrry  fraRraut;  up. 
gr.  10<'>t>;  alcuiiolic  rttreoglh  2*2. 

7.  A  magiti0ceut  Hpt;ciuieu  from  au  emi- 
ueut  tradeBmau  at  CbriHtchnreb,  Hauttt, 
made  in  1814,  and  coUHequeutty  mure  tban 
fifty  jvuTs  old;  tip.  gr.  lUKO;  alcobotic 
etreiigtb  l(>.  Marvelloutily  soft,  full  tlavured 
aud  fragriiut;  a  littlx  drop  perfumeH  a  glaHH 
HO  tbat  it  IB  ditlicult  to  wat^b  off. 

Wby,  it  may  bo  asked,  do  I  occupy  my 
reader's  time  by  deBcanting  ou  tbese  bar- 
barous liquors?  Because  tbey  tell  us  two 
tliiugs. 

In  the  first  place,  tbey  set  aside  tbe  no- 
tiou  tbat  any  large  quautity  of  alcobol  is 
necessary  for  tbe  maintenance,  or  preserva- 
tiou  or  devtlopment  of  a  fermented  liquor. 
Wben  wo  tbink  of  tbcse  Bpt-eimeus  of  mcuJ 
tbat  bave  been  literally  \yin^  about,  witb- 
out  any  care,  for  periods  varying  from  om- 
to  llfty  years,  and  yet  in  perfect  preservii- 
tiou;  and  wbeu  I  add  to  tbem  two  samples 
of  tlder  icitie  wbicb  I  received  from  tbv 
same  gentlvuiau  tbat  gave  me  tbe  fifty-year- 
old  mead,  one  made  in  tbe  year  1^15  and 
ono  in  1818,  eacb  of  low  alcoboiic  strength, 
and  yet  perfectly  preserved  aud  marvel- 
lously nice,  considering  what  tbey  are — not 
to  speak  of  cider  from  America  tossing 
about  for  weeks  in  all  weatber^  —  .vbuii  I 
add  to  these  a  specimen  of  Oxford  ale  tbat 
has  been  iu  my  cellar  for  years  upiight  iu 
bottle,  alcoholic  strength  19— wo  may  well 
demand  from  tbe  wiue  growers  of  Portugal, 
Spaiu,  Sicily  and  the  Cape,  that  if  they  are 
to  continue  to  supply  tbe  English  marki-t, 
tbey  shall  do  upon  scientific  priuciples 
what  the  poor  West  Saxon  peasants  do  by 
rule  of  thumb.  Grape-juice  is  but  honey 
and  ferment,  aud  water  in  a  difiereut 
shape;  and  what  can  be  done  with  the  one 
ought  to  be  possible  with  the  other.  We 
ought  to  have  firm  and  stable  wiut-s  of  tbe 
countries  above  named,  without  the  ad- 
dition of  spirit. 

Secondly,  it  is  worth  while  for  the  medi- 
cal philosopher  to  glauce  at  the  habits  of  a 
people,  and  at  their  luxuries,  as  evidi  nct-s 
of  their  moral  and  social  position.  The 
cottager  who  can  brew  a  small  stock  of 
meed,  and  keep  it  for  feast  days,  or  frieudly 
gatherings,  cannot  be  very  low  in  the  scale 
of  humanity.  He  tias  evidently  a  little  sur- 
plus, a  little  forethought,  aud  some  notion 
of  those  snatches  of  rest  and  enjoyment 
which  distinguish  the  laboring  man  from 
tbo  slave  or  beast.  But  I  suspect  that  the 
custom  of  making  mead  is,  like  other 
braucbes  of  housewifery,  dying  out  amongst 
the  West  Saxou  peasantry.  When  1  was  a 
boy,  brought  up  in  a  part  of  the  ancient 
Wessex,  a  drop  of  mead  was  offered  on 
calling  at  a  hotter  class  cottage.  Now,  in 
1805,  it  was  with  the  utmost  difficulty  that 
the  messengers  who  were  good  enough  to 
uukcrtake  the  task,  and  who  trudged  long 
distances  over  a  country  less  visited  than 
usual  by  change,  could  collect  a  few  drib- 
lets of  the  liquor.  Bees  are  more  scarce; 
cottagers,  if  they  keep  them,  sell  their 
honey  and  buy  beer;  but  in  all  these  mat- 
ters hffxsrwij'try,  or  the  cost  of  keeping 
bouse  comfortably,  is  dying  out.  Home 
made  and  home-spun  are  displaced  by  mau- 
lifaetunrs  (machino-facturiMj  and  shoddy. 
Fur.a.  rly,  baftrr'm.t  ad  and   breiitr'n  beer 


were  despised  uh  ud  worthy  to  be  nut  by  tbe 
side  of  bomtomade;  hutchrr's  meat,  too, 
was  distingai)tht-d  but  as  a  thing  of  su|>erior 
clatiH  from  c(>uin:on  meat —  i.e.,  pig  niiat; 
but  tbe  progress  of  events  makes  our  whole 
population  less  housewifely,  aud  morit  di>- 
peudeut  on  tbe  shop.  Ou  this  point  Cob- 
bett's  "Cottage  Economy"  deserves  to  be 
attentively  studied.  Young  cottage  girls 
had  better  brew  or  bake  than  do  croeht-t. 
Cobbett  says,  with  more  than  bis  usual 
elegance,  "Give  me,  for  a  beautiful  Bight, 
a  neat  and  smart  woman,  heating  her 
oven  and  setting  in  her  bread!  Aud  if  the 
bustle  does  make  thd  sign  of  labor  glisten 
uu  her  brow,  where  is  tbo  man  tbat  would 
not  kiss  tbat  off  rather  than  lick  the  plaster 
from  the  cheeks  of  a  duchess?"  We,  as 
medical  men.  may  ask  whether  the  woman 
who  is  accustomed  to  bake  aud  brow,  and 
who  has  a  bottle  or  two  of  this  fragrant 
honey-wine  to  set  before  a  guest,  is  not 
more  likely  to  be  self-dependent,  able  to 
nurse  the  sick,  roar  a  family,  and  pay  a 
humble  doctor's  bill,  than  tbe  womau  who 
gets  her  cordials  from  the  publican  and  her 
food  from  tbe  shop,  and  who,  when  ill, 
goes  straightway  as  a  pauper  to  the  parish 
or  dispensary? 


Our  Wine  Market. 


(Sonoiun  Democrat.) 
As  crops  increase,  producers  in  California 
are  leai-uing  new  ways  of  selling  them. 
The  owners  of  several  large  vineyards  have 
recently  established  agencies  in  Eastern 
cities  tor  the  sale  of  their  wines.  By  es- 
caping Pacific  coaBt  middle-men  they  have 
been  able  to  raise  the  price  which  tbey  had 
received  by  nearly  100  per  ceut.  The  adop- 
tion of  this  system  by  all  California  pro- 
ducers who  make  large  quantities  of  wine 
would  work  to  their  advantage  and  to  the 
advantage  of  Eastern  consumers.  Many 
persons  iu  the  East  who  would  like  to  serve 
themselves  and  encourage  California  pro- 
ducers by  buying  California  wines  are  re- 
strained because  they  are  unable  to  procure 
wines  under  conditions  that  insure  their 
purity.  If  such  persons  could  trade  direct- 
ly with  Eastern  agents  of  well  known  vine- 
yards, tbe  consumption  of  pure  California 
wines  as  a  substitute  for  the  adulterated 
wines  of  France  would  be  greatly  increased. 
California  wines  are  counterfeited  iu  the 
East,  as  the  recent  condemnation  of  5000 
gallons  of  the  counterfeit  product  by  officers 
of  the  Health  Department  in  New  York 
City  clearly  shows.  The  greatest  market 
for  California  wines  and  raisins  will  be 
found  iu  the  Eastern  seaboard  states.  The 
notorious  adulteration  of  French  wines  has 
prepared  this  market  for  the  California 
product.  It  has  created  a  demand  for 
purity  in  wines,  and  this  is  the  demand 
which  California  can  supply.  Now  tbe 
California  producer  should  strive  to  perfect 
a  plan  by  which  he  can  put  bis  goods  into 
this  market  under  conditions  that  will  cou- 
vince  the  consumer  that  he  enjoys  all  the 
advantages  which  he  would  have  if  he 
should  buy  at  the  vineyard. 

The  Wine  and  .Spirit  lit^riew  says:  The 
increased  consumption  of  California  wines 
as  a  substitute  for  the  lower  grades  of  im- 
ported goods  is  a  fact  that  is  becoming 
more  and  more  apparent,  and  steadily 
forcing  itself  vpou  the  recognition  of  the 
trade. 


Two  cars  of  brandy  were  shipped  from 
the  Olivina  vineyard,  this  week,  and  dur- 
ing the  month  of  December  the  total  ship- 
ment of  wine  from  Livermore  was  77,1)30 
lbs. 


MR.    WCrMUKe*!!    BEHltiNATIUN. 


The  Sto'-k-tott  luiifptmUnt,  writing  on  the 
above  subjict.  says: 

"It  must  be  acknowledged  that  no  twenty 
men  in  tbe  State  or  in  tbe  United  Stat<  s 
have  done  so  much  in  behalf  of  viticulture 
as  Mr.  Wetmore  baB  accomplished,  and 
while  it  is  to  be  deplored  that  his  sensibili- 
ties are  too  keen  aud  tender  to  enable  him 
to  ignore  the  annoyances  created  and  fos- 
tered by  a  carping  crew  of  impractical  fault 
fludt^rs,  it  is  pleasing  to  know  that,  despite 
the  criticisniH  of  bis  enemies,  lie  will  still 
devote  a  sbari'  of  liis  time  to  tbe  advance- 
ment of  the  vitieultural  interests  of  tbe 
State.  No  American  writer,  past  or  pres- 
ent, has  thrown  so  much  light  upon  practi- 
cal grane  culture,  or  has  succet'ded  iu  puj)- 
ularizing  that  industry  in  this  country  as 
Mr.  Wetmore  has  done,  aud  although  (piite 
a  young  man  be  really  stands  before  the 
public  to-day  iu  the  attitude  of  u  public 
benefactor,  to  whom  the  friends  of  a  grow- 
ing industry  owe  a  debt  of  gratitude." 

"California  is  literally  cursed  with  a 
mossy-backed  crew  of  carping  fault-finders 
who  take  delight  in  clogging  the  wheels  uf 
progress  iu  evei-y  conceivable  way.  These 
barnacles  are  to  be  found  in  every  commu- 
nity. Their  delight  is  to  impugn  the  mo- 
tives of  energetic  and  progressive  spirits, 
aud  to  gain  a  point  they  will  even  resort  to 
despicable  assassination  of  character.  It 
appears  that  Mr.  Wetmore  is  one  of  the 
shining  marks  tbey  have  chosen  for  a 
target. 

I'dllE     WIX£     AND     THE     DUCTOKN. 


The  Wine  and  Spirit  Review,  the  recog- 
nized organ  of  the  genuine  distilliug  in- 
terests, published  at  Louisville,  said  re- 
cently : — 

"Mr.  Charles  A.  Wetmore,  the  very  com- 
petent and  well  informed  representative  of 
the  California  wine  growers,  who  is  at  pres- 
ent laboring  with  Congress  to  secure  certain 
legislation  advantageous  to  that  interest,  is 
a  gentleman  of  versatile  accomplishments 
and  much  resource;  indeed,  he  would  be  a 
worthy  representative  of  any  iuterest  which 
be  had  mastered.  Both  as  a  writer  and  a 
speaker,  be  is  fully  capable  of  interesting 
tbe  public,  as  well  as  tbe  specialist  and 
scientist.  With  a  view  of  bringing  au  out- 
side influence  to  bear  ujiou  Congress,  he 
has  within  the  past  fortnight,  directly  in- 
terested tbe  Medical  Society  of  the  District 
of  Columbia  in  his  work.  His  address  be- 
fore that  body,  while  chiefly  devoted  to 
calling  attention  to  the  merits  of  pure  na- 
tive wines,  contained  also  some  very  whole- 
some hints  and  suggestions  as  to  tbe  tem- 
perance questions,  nationally  considered, 
and  other  matters  of  interest  to  tbe  Ameri- 
can consumer  of  wiues  aud  liquors." 


WINE     AI»Vi:.TEKATIONM. 


BouforVs  Wine  and  Spirii  Circular,  pub- 
lished in  New  York,  is  a  leading  American 
authority,  specially  devoted  to  the  trade 
and  largely  supported  by  the  importers 
After  reviewing  some  of  tbe  work  done  iu 
Washington,  iu  conneetiou  with  the  ques- 
tion of  wine  adulterations,  it  says: 

"We  wish  that  Mr.  Wetmore's  efforts 
could  have  been  crowned  with  more  suc- 
cess, for  he  has  worked  earnestly  through- 
out the  session,  and  his  faithfulness  and 
energy  are  deserving  of  u  better  fate.  We 
cannot  say  sincerely  tbat  we  think  his  bill 
perfect,  but  the  idea  is  right  and  the  details 
could  have  been  modified.     We  speak  as  if 

111      I'ill    \\-\>     li.sl,    ns    We    feur   iit    Uii-i     late 


hour  of  the  session  it  will  prove  well  nigh 
an  impossible  task  to  push  it  through;  but 
with  the  modifications  we  have  suggested, 
it  has  our  best  wishes,  and  in  the  nniin  ideas 
and  principles  put  forward  by  Mr.  Wet- 
more, he  cannot  meet  with  opposition  from 
any  friend  of  American  wine,  nor  from  auy 
true  friend  of  true  temperance.'' 

N»W    AND    REAP. 


Editob  Mkuchant: — A  dispatch  of  yes- 
terday in  a  New  Y'ork  paper  specifies  tbe 
inqjortant  resolutions  of  tbe  meeting  of  the 
grape  growers'  Association  last  Tuesday  iu 
your  City.  This  shows  some  activity. 
Laxity  will  gradually  be  driven  out  by  feel- 
ing the  necessities.  A  pity  the  amateur 
viticulturists,  who,  from  the  supertlniliea  of 
their  vast  capitals,  take  a  bite  to  dabble  in 
grape  growing,  can  not  yet  feel  the  throttl- 
ing seusfitions  the  progressive  professional 
vigneron  experiences.  Had  the  funds  for 
energetic  action  at  the  site  where  the  fraud 
crowd  influence  legislators  in  quite  a  differ 
ent  manner,  come  forth  when  the  main 
agitator  aud  worker  ou  the  part  of  the 
legitimate  wine  industry  was  worrying  and 
nearly  saciifiziug  his  health  here  for  the 
miserly  rich  rabble  as  well  as  for  the  honest 
poor  who  oflered  his  mite  willingly,  somt- 
thing  more  might  have  boon  achieved 
or  iuitiated.  Unhesi tellingly  I  speak  out 
truths,  for  I  have  witnessed,  and  in  an 
humble  way,  partaken  in  what  friend 
Wetmore  did  here,  while  iudifterence  and 
even  woree  in  California  hindered  his 
action.  Do  our  people  innocently  believe 
that  in  a  mass  of  hundreds  of  heads  in 
Congress  there  is  only  one  opinion  and 
only  ono  acknowledgment  of  what  Beems 
justice  and  duty  in  the  eyes  of  the  in- 
terested grape  grower?  Can  they  realize 
tbat  behind  the  scenes  influences  on  tbe 
part  of  those  whom  we  fight  are  inactiTe? 
Do  they  really  think  it  to  be  enough 
to  Lave  eight  representative  Californians 
seated  in  tbe  legislative  assemblies  here  to 
think,  among  tbe  thousands  of  matteia 
treated,  only  of  the  svifl'enngs  of  viticulture 
from  competition  of  adulterations?  For 
heaven's  sake,  let  them  learn  a  little  moie 
of  the  ways  of  the  world.  The  nervus 
rerum  must  come  forth,  and  if  a  million- 
aire grower,  more  interested  than  a  hun- 
dred small  grape  growers,  does  not  bead 
the  subscription  list,  and  others  equally 
interested  follow  the  example  set  from 
above,  stir  them  to  action,  nay,  shame 
them,  and  recognize  yourself  that  you  can 
uot  hope  to  reap  if  you  do  not  go  to  the  ex- 
pense of  sowing.  The  Cnlifornia  Press 
gently  touched  upon  the  question  of  lack 
of  funds  for  Wetmore's  work  here.  Days 
and  weeks  follow  each  other  and  apathy 
Beems  to  continue.  Valuable  time  has 
been  lost.  No  one  but  a  man  whose  whole 
heart  and  brains  are  given  to  the  interests 
of  the  grape  growing  community,  tbe  man 
whose  career  at  the  head  of  viticulture  is 
one  of  constant  tboughtfulness  and  action, 
can  effectually  work  here,  for  no  one  else, 
to  my  knowledge  has  the  iron  tenacity  in 
working,  nor  tbe  ability  to  work  as  the  ob- 
ject in  view  requires.  One  paper  says 
Wetmore  starts,  another,  he  hopes  to  ytart, 
aud  a  third  (probably  lies)  that  he  has 
started  already  for  Washington.  There  is 
fight  ahead.  Others  have  used  the  delay 
to  their  advautage.  I  think  I  can  defy  tbe 
criticism  of  my  frank  criticism  in  the  iu- 
terest of  all  if  I  speak  the  truth.  Surely 
to  keep  silence  would  seem  treason. 

F.  POHNPOBTF. 

Wtisbingten,  Jtimmri/ \),  IWH". 


January  '21,  1887 
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EXPEKIMKNTN      ON      MF.TH«»U»     OF 
I'EltniKS'i' A  riOM. 


(C.) 


In  the  iH-lliir  of  tbB  luboratory  kepi    nu.l  tbe  M..r.l    piucias   ou  tUo  other,  biiTe 


lu  view  of  the  great  interest  attaching  to 
the  determinntiou  of  the  effect  of  various 
methods  of  fermeutivtion  upon  the  resulting 
wines,  a  series  of  experiments  with  one  ami 
the  same  kind  of  grape,  treated  diB'erently 
both  in  respect  to  temperature  and  the 
appliances  used,  was  can'ied  out  at  the 
Viticultural  Laboratory  with  the  results 
giveu  below. 

These  expiriments  were  all  conducted 
within  the  limits  of  temperature  adapted  to 
"higher  fermeutatiou,''  since  the  ijuestion 
of  how  best  to  manage  the  fermentation  at 
the  prevailing  vintage  temperature  of  Cali- 
fornia is  the  one  having  the  greatest  prac- 
tical interest.  As  no  meaus  were  at  hand 
for  maintaining  a  temperature  sutlicientlj 
low  for  "low  fermentations,"  proper,  these 
were  omitte'd,  but  it  is  intended  to  arrange 
for  such  experiments  next  season. 

It  should  be  distinctly  understood  that 
these  few  experiments  were  selected  from 
the  large  number  of  possible  ones,  in  order 
to  test  the  inkueuce  of  certain  conditions 
upon  the  composition  and  quality  of  red 
wines,  so  as  to  deduce  therefrom  principles 
that  shall  apply  to  large  as  well  as  small- 
scale  practice,  when  allowance  is  made  for 
the  known  difference  of  circnmstances  in 
each  case. 

The  grapes  used  are  a  very  good  article 
of  second-crop  Zinfandel.  courteously  do- 
nated by  Jlr.  J.  Gallegos,  Mission  San  Jose. 
About  one  and  one-sixth  tons  were  sent,  in 
University  basket  crates.  They  arrived  in 
excellent  condition;  the  berries  were  very 
small  and  the  bunches  quite  loose,  but 
thoroughly  souud;  taste  agreeably  sweet, 
and  juice  abuudant.  The  composition  o) 
'the  latter  was  as  follows: 

Soliil  contents  by  spindle ^i"2^ 

Su^ar  l»v  copper  test 19. 1 5 

Acid...' 65 

Aali ^' 

Niue  different  samples  were  fermented, 
under  the  following  conditions: 

(.\.)     In  a  hot  chamber  kept  at  a  tem- 
perature rangiiig  from   '.IX   ili  grees   to   liii 
dfgrees,  two  batches  of    about    G;i    pounds 
.each;  one  (No.  5.')7)  left  entirely  open  iuth 
tub;  the  other    (No.    55U) 
"floating  top"  that  ros. 
pomace,  screening    it 

Both  were  subjected  to  ' '  f  oulage  "  or   stir- 
ring. 

( B.  1  In  a  room  kept  at  a  temperature 
ranging  from  Ti  dtgrees  to  75  degrees;  five 
50-gallou  tanks,  each  charged  with  about 
230  pounds,  uearly  filling  the  tanks,  and 
arranged  as  follows: 

No.  558.  Hash  put  in  in  three  successive 
portions,  kept  separate  by  a  lattice  frame- 
work wedged  in  place,  thus  forcibly  keeping 
the  poiuaco  subuievgeii  and  divided  iuto 
three  separate  portions — according  to  Pe 


covered    with 

and  fell   with  the 

from   access   of   air. 


ret's  Bvstem;  the  uppermost  frame  being 
about  two  iuehes  below  the  surlace  of  the 
must  before  firmentation.  Tuuk  covered. 
No.  55i).  Mash  put  in  at  once  and  the 
pomace  kept  submerged  about  two  inches 
by  means  of  a  single  I'erret's  frame,  as 
practiced  to  .some  extent  at  Fresno  and  else- 
where; uo  cover. 

No.  5t>0.  Mash  left  uncovered  and  sub- 
jected to  frequent  "fuulage"  or  stirring,  at 
least  three  times  a  day,  during  fermentation; 
a  comiuou  Freuch  and  California  practice. 
No.  5G1.  ilash  covered  with  a  "tioatiug 
cover,''  rising  and  falling  with  the  pomace. 
any  froth  on  upper  side  being  washed  off; 
stirred  three  times  a  day;  a  French  method, 
and  adopted  at  the  Viticultural  Labaralory, 
No.  5ti3.  Grapes  put  in  whole,  stems  and 
all,  to  be  gradually  crushed  by  means  of  a 
crtiss-peg  stirrer,  used  euirgetiailly  thre. 
times  a  day;  no  cover.  A  Burgundy  method, 
used  at  several  California  wineries;  known 
as  "Morel  process." 

No.  504.  A  tub  charged  with  about  UO 
pounds  of  mash,  and  then  left  to  itself,  cap, 
vim  gar- flies  and  all;  without  stirring  or 
cover,  the  old  Califoruian,  or  "go  os  you 
please,"  method. 


at  a  steaily  temijerature  of  O'i  degrees. 

No.  5«'2.  Fifty-gallou  tank  charged  like 
the  rest  with  '2;)li  |)ouuds  of  grape  mash, 
provitled  with  a  "floating  cover,"  and  stir- 
red tnree  times  daily. 

In  all  cases  the  temperature  was  ascer- 
taiued  thrice  daily;  during  the  height  of  fer- 
mentation every  few  hours;  and  in  the 
tanks  providid  with  frames  the  temperature 
of  the  top  liquid,  and  of  the  pomace  be- 
iiealh  each  frame,  was  taken  separately,  in 
order  to  follow  the  exact  course  of  fer- 
mentation. Similar  observations  were  made 
every  morning  in  the  tanks  subjected  to 
stirring,  so  as  to  ascertain  the  temperature 
of  the  top  and  bottom  layers  of  thi^  pomace 
cap  formed  during  the  night,  and  that  of 
the  liquid  beneath. 

The  details  of  the  fermentatiouB,  however 
instructive,  are  too  lengthy  to  be  given  in 
this  place,  and  will  be  found  fully  recorded 
in  the  forthcoming  report  for  the  year  18S6. 
It  need  only  be  said  that  while  No.  556, 
(ermentiug  at  llll)",  went  dry  within  48 
hours.  No.  56'2,  at  62°,  required  ten  days. 
Of  the  rest.  No.  560,  the  open  tank  subject- 
d  to  frequent  stirring,  went  through  most 
rapidly  and  energetically. 

As  regards,  first,  the  alcnholk  i:ontmt$  of 
the  several  wines,  it  will  be  noted  that  the 
same  percentag-i  was  obtained  in  six  out  of 
the  nine;  while  three,  viz.,  Nos.  559,  563 
and  564,  corresponding  respectively  to  the 
single-frame,  Morel,  and  "old-style  "  pro- 
cesses, show  a  deficiency  which  does  not 
differ  widely  for  the  three,  being  not  quite 
cue  per  cent. 

In  the  single-frame  process,  a  relatively 
thin  layer  of  liquid  was  exposed  to  the  air, 
constantly  agitated  by  the  gas  coming  from 
below;  aud  heated  by  its  position  just  over 
the  hot  cap.  The  alcohol  simply  evapora- 
ted from  this  isolated  portion  of  the  wine, 
and  where  this  mode  of  fermentation  is 
practiced  on  the  large  scale  I  have  some- 
times found  this  layer  so  warm  that  to- 
wards the  end  of  the  fermentation  the  bulk 
of  its  alcohol  was  gone  and  it  had  a  vapid, 
flat  taste,  often  more  of  vinegar  than  of 
alcohol. 

In  the  case  of  the  old-style  process,  also, 
it  is  easy  to  see  where  the  loss  of  alcohol 
occurs.  It  is  here  the  hot  pomace  cap, 
offering  a  large  surface  to  the  air  and  kept 
drenched  with  the  fermenting  liquid  by  the 
bubbling  up  from  below,  which  assists  the 
evaporatiou.  That  the  latter  is  accom- 
panied by  its  transformation  into  vinegar  is 
apparent  to  the  nostrils  as  soon  as  the  first 
violent  stage  of  the  fermentation  is  past. 

lu  the  case  of  the  "Morel  process,"  the 
cause  of  the  loss  of  alcohol  is  not  so  ob- 
vious. It  must  be  partially  accounted  for 
by  the  abundant  stirring  and  high  tempera- 
ture; but  it  is  possible  that  from  some  cause 
a  part  of  the  sugar  may  have  been  con- 
verted iuto  some  other  compound  than  al- 
cohol. 

.V  somewhat  unexpected  result  is  the  fact 
that  the  two  hot  fermentations  (556  and 
557)  yielded  the  same  amount  of  alcohol 
as  those  fermented  at  a  much  lower  temper- 
ature. The  obvious  explanation  is,  that 
the  short  duration  of  these  fermentations 
balanced  the  influence  of  the  high  temper- 
ature as  compared  with  those  in  the  slower 
fermentations,  in  which  the  opportunity 
for  evaporation  lasted  longer.  It  will  be 
highly  interesting  to  compare,  hereafter, 
the  other  products  formed  alongside  of  the 
alcohol  in  the  three  sets  of  fermentations. 
.\s  regards,  next,  the  'icifi  of  the  several 
wines,  it  is  not  unexpected  to  find  that  the 
fouUiyi:,    No,  5D0,   on   the   one  hand. 
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given  the  highest  figures;  the  one  because 
of  the  constant  access  of  oir,  the  other 
from  the  same  cause,  in  addition  to  the  ex- 
traction of  acid  from  the  stems. 

The  lowest  figure  for  acid  ( .49)  is  given 
by  Nos.  556  and  558,  the  hot  fermentation 
with  cover,  and  by  the  one  with  the  three 
submerged  frames.  In  the  case  of  the  lat- 
ter, this  was  to  bo  looked  tor.  aud  is  pre- 
cisely one  of  the  chief  advantages  claimed 
for  I'erret's  method.  In  the  case  of  the 
former  it  is  somewhat  unexpected,  and  is 
the  more  instructive  in  cmti-ast  to  No.  557. 
the  I  ot  fermintalion  in  which  uo  cover  was 
used,  aud  in  which  the  acid  is  one  pro- 
iiiille  higher.  Almost  precisely  the  same 
dift'ercuce  occurs  in  the  ferinentatious  made 
at  the  lower  temperature,  one  with  the 
floating  cover  on  (No.  .56]),  and  the  other 
(No.  5liO)  without  cover.  The  beneficial 
influence  of  the  covi  r  iu  preventing  the 
formation  of  acid  durieg  fermentation  is 
therefore  placed  beyond  question. 

It  should,  however,  be  added  that  in 
none  of  the  fermentations  made,  there  is  at 
this  time  (Nov.  24)  a  notable  amount  of 
volatile  (acetic)  acid.  This  is  true  even  of 
No.  .564,  the  "old-.-.tyle"  one,  in  which  the 
odor  of  vinegar  was  abundantly  obvious 
before  pressing.  It  shows  the  odor  of  vin- 
egar iilainly  in  boiling,  but  the  amount  is 
at  present  less  than  five  thousandths  of 
one  per  cent. 

It  is  somewhat  remarkable  that  the  ft  r- 
meutation  No.  562,  made  at  the  lowest 
temperature,  should  yield  a  rilatively  high 
proportion  of  acid,  exceeding  that  found  iu 
the  fermeutatiou  made  under  the  same  con- 
ditions at  a  higher  temperature.  Whether 
this  is  to  be  accounted  for  by  the  longer 
duration  of  the  low  temperature  fermeuta- 
tiou, remains  to  be  investigated. 

Considering,  next,  the  matter  of  innnin, 
we  note  at  a  glance  the  influence  of  the 
high  temperature  in  aiding  a  complete  ex- 
traction. The  two  hot  fermentations,  Nos. 
556  aud  557,  have  given  the  maximum  of 
tannin,  despite  th  ir  short  duration;  more 
even  than  in  the  case  of  the  tank  with 
diligent  open  fontwie,  and  as  much  as  the 
Morel  process,  stems  and  all,  which  was 
continued  for  11  days;  the  effect  in  this 
case  is  so  marked  as  to  leave  uo  doubt  of 
the  influence  of  this  factor,  and  in  it  lies, 
probably,  at  least  a  part  of  the  explanation 
of  the  fact  that  the  hot  parts  of  our  State 
have  yielded  more  tannin  in  their  red  wines 
than  the  cooler  ones. 

The  two  tanks  in  which  the  frames  were 
used  (Nos.  558  and  559)  present  a  curious 
problem.  In  both  cases  the  same  amount 
of  tauuiu  was  taken  up,  although  in  the 
one  the  pomace  was  in  a  solid  mass,  and  in 
the  other  was  kept  diffused  all  through. 
The  result  is  disappoiuting  as  concerns 
the  three-frame  process,  and  shows  clearly 
why,  despite  its  apparent  advantages,  this 
method  of  treatment  has  not  been  widely 
adopted,  even  iu  France.  It  is  evident 
that  simply  keeping  the  pomace  in  the 
liquid  cannot  nplace  the  grinding  and 
disintegrating  action  of  the  direct  stirring 
or  funlniie.  so  far  as  the  extraction  of  tan- 
nin and  color  are  concerned;  for  a  glance 
at  the  color  column  shows  that  the  de- 
ficiency of  tannin  is  accompanied  by  a 
similar  relative  deficiency  of  color,  as  com- 
pared wilh  the  tanks  that  were  stirred. 
The  same  holds  of  the  single-frame  fermen- 
tation, where  the  color  is  even  less;  and 
the  fact  that  an  even  amount  of  tannin  was 
extracted,  notwithstanding  the  pomace  was 
in  a  solid  muss   at   the  top,  is  explained  by 


the  high  temperature  which,  as  the  record 
shows,  prevailed  in  that  cap.  The  same 
consideration  doubtless  applies  to  the  "old- 
style''  (No.  562),  iu  which  the  high  tem- 
perature of  the  pomace  cap  offset  the  lack 
of  stirring,  and  both  tannin  and  color  were 
fully  extraoted. 

A  singular  and  unexplained  fact  is  the 
deficieucy  of  tannin  in  the  tank  with  open 
foulage,  without  cover,  for  which  no  obvi- 
ous cause  can  be  assigned;  the  duplication 
of  the  determination,  however,  leaves  no 
doubt  of  the  fact,  which  can  hardly  be 
explained  without  assuming  that  some  of 
the  tannin  at  first  extracted  was  subse- 
quently destroyed  by  the  action  of  the  air. 
If  this  were  so,  the  full  complement  of  tan 
nin  in  the  "Morel''  product  might  be  ex- 
plained by  the  presence  ot  the  aatriugeDt 
stems. 

The  column  giving  the  color-int«nsities 
is  very  instructive  also.  It  will  bo  seen 
that  those  yielding  a  low  color  were  the 
two  tanks  with  frames,  already  discussed, 
and  the  low  temperature  fermentation.  No. 
562,  iu  which,  despite  diligent  stirring,  and 
the  pretty  full  extraction  of  tannin,  that  of 
the  color  remained  incomplete,  being  nearly 
one-third  less  than  the  maximum. 

The   full   discussion   of  the  bearings  of 
these  fermentation  experiments  is  perhaps 
best  deferred  until  the  deveUpment  ot  the 
wines,  and  their  full  analysis  in  their  more 
advanced  eonditiou,  shall   give    more   data 
iu  regard  to  the  final  results  ot  the  several 
treatments.     Those   familiar  with  the   sub- 
ject   of    fermentation    may,    however,   al- 
ready derive  important  lessons  from  what  is 
recorded  above.     Of  course,    these   results 
must  be   verified  by  repetitiou  the  coming 
season,    before  they   can  be    accepted    as 
maxims;    but  there   is  much  that  cannot 
well  be  upset   by   any   subsequent   eiperi'. 
meuts.     Among    the   points    that    may    be 
considered   well   settled  is  that  the  method 
of    fermentation    adopted   by   this   depart- 
ment (viz.:  floating  cover  with  thrice  daily 
stirring),  is  amply  justified  by  the  outcome 
of  the  nine  fermeutatious.     It   secures   all 
the  advantages  of  aeration,  full   extraction 
of  tanniu   and    color,  and  maximum  of  al- 
cohol, without   any  risk   of  acetificatiou   it 
properly   managed.     The  method  has  been 
carried   out  on  the  large  scale  by  Mr.  John 
Gallegos  for  two  years  past,  and  has  yielded 
excellent    results;    the   only   difiBculty    en- 
countered beiug  that  in   the  case  of  very 
soft-skinned   grapes,  the  treipient  stirring 
reduced   them  to  a  pulp  which  it  was  diffi- 
cult  to   press.     In   such  cases  the   stirring 
must  be  moderated  and  made  with  imple- 
ments having  the  least  crushing  effect;  but 
I  am  satisfied  that  in   the   hot   vintage   cli- 
mate   of    California,    the    leaving-open  of 
fermenting   tanks   to   the    access  of   air  is 
most    objectionable,    is   one   of    the   most 
common  and  prominent  causes  of  uusound- 
ness,    and   should   be  done  away  with  uni- 
versally, adopting  either  the  use  of  floating 
covers,  or  at  least  a  cover  over  the  top  of 
the  tank.     Whether   the   disadvantages   of 
the   single-tmme   system  can  be  overcome 
by  a  repeated   pumping-over  of  the  liquid 
from   below  over  the  pomace,  is  a  question 
vet  to  be  determined:  but   that   in  the  use 
of  this   method   there   is   always  a  serious  ■ 
loss  of  color  and  tannin,   can  hardly  be 
doubtful. 

Regarding  the  quality  of  the  wines  re- 
sulting from  the  several  processes,  but  little 
can  as  yet  be  definitely  said.  However, 
the  unanimous  verdict  ot  those  who  have 
thus  tar  tasted  them  is  to  the  effect  that 
the  product  fermented  at  1)2^,  though  light- 
colored,  is  the  best,  and  that  rushed  through 
within  48  hours  beyond  eoiuparison,  the 
poorest  bi'iug  flat  and  without  character. 
Time  alone,  however,  can  definitely  deter- 
mine the  ultimate  outcome. 

E.  W.  UlLGABI), 

Btrktlei/.  Jan.C,  1887. 
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Al  n  h|U'oial  uii'iduK  of  llio  En  ciitivc 
Comiiiitlfi'  of  thf  Nittiouitl  Viticutliinil  As- 
Koi'iutioii,  a  U-tli-r.  of  which  the  fuMowiu^' 
in  a  copy,  wns  n-inl : 

SiN  FnASciKto,  Jnn.  U,  1887. 
lion.  L.  I).  Ixitimtr,  CIttlirman  ComtntiUt; 
lutf. — Dfar  Sir:  I  submit  to  you  a  at-rit-s 
of  resolutiouH  which  I  wish  your  couiiuitti  e 
would  coDHidcr  aH  a  basis  for  deteruiiuiug 
thu  iiuportuut  diffcronces  of  opiiiiou  bt-- 
twccii  ujystdf  aud  Sir.  Doyle,  and  as  a  sub- 
stitute for  his  rt'Sulution  cow  before  you. 
The  public  are  being  needlessly  eicited 
about  the  provisioua  of  the  (Ireen  bill  and, 
unfortunately,  the  only  men  who  have 
practically  accomplished  anything  toward 
securing  support  for  a  national  law  sup- 
pressing bogus  wines  are  being  grossly  mis- 
represented as  to  their  intcutioas  and 
wishes. 

No  friend  of  the  Green   bill   desires   that 
beverages   made   from   any   kind   of    fruit 
shall  be  sold  in  imitation  of  genuine  pro- 
ducts of  other  fruits.     The   Green   bill   no- 
where sanctions  such  a  fraud,  and,  in  fact, 
all  misconce|>tions  on  this  subject  spring 
from  a  misunderstanding  of  the  main  object 
of  the  bill  as  a  whole.     It  is  a  strictly   rev- 
enue bill,  providing  for  the  taxation  of  cer- 
tain articles   and,    to   distinguish   between 
bogus  and  genuiui'  goods,  describing  those 
which  are  exempt.    This  bill  cannot,  with- 
out rendering  it  liable,  in  the   judgment   of 
able  couslilutional  lawyers,  to   be   njected 
as  unconstitutional,  depart  from  the   legiti- 
mate field  of  simple   taxation   in   order  to 
enforce  distinctions  in  trade  labels,  etc.,    of 
articles  which  are  untaxed.    I   very   much 
doubt  whether  any  of  its  provisions  relating 
to  the  confiscation  of  beverages  containing 
deleterious  substances  are    constitutional. 
Simply  stated,  this  revenue  law  should  only 
undertake  to  enforce  marks  as  to   true   na- 
ture of  products  upon  goods  that  are   taxed 
and  provide  carefully  that  no  fraud  be   per- 
mitted under  the  exempting  clauses. 

As  I  suggested  before  the  Occidental 
Hotel  meeting,  a  substitution  of  the  words 
imnfrmtbeverwjis  tur  "pure  wines''  will 
make  clear  to  all  minds  the  exact  scope  of 
this  bill  and  prevent  confusion.  I  trust 
that  your  committee  may  report  something 
that  will  allay  the  misapprehension  of  our 
purposes,  which  is  beiug  used  now  to  grati- 
fy personal  malice. 

There  is  in  the  minds  of  many  a  concep- 
tion of  a  national  law,  which  is  impractic- 
able. It  is  not  in  the  power  of  Congress  to 
declare  how  the  untaxed  products  of  Cali- 
fornia or  Louisiana  shall  bo  sold  in  those 
States,  and  it  is  not  in  the  power  of  Califor- 
nia to  interfere  with  interstate  commerce. 
To  accomplish  all  that  the  people  want  will 
require  the  enactment  of  several  .State  and 
National  laws.  At  the  present  time  we  are 
concerned  about  the  Green  bill,  which  has 
for  its  sole  object  the  taxation  of  spurious 
compounds  incidentally  only  mentioning  the 
untaxed  beverages,  and  providing  a  means 
(or  determining  the  taxed  from  the  untaxed. 
I  desire  that  your  committee  may,  for  the 
information  of  the  association,  report  on 
the  following  ((Uestions  relating  to  the 
Green  bill  and  the  proposed  amendments: 
I'irst — Does  the  classification  of  untaxed 
products,  with  the  substitution  ot  pure  fruit 
leviTUgex  toT  "pure  wines,''  sufliciontly  in- 
clude all  products  which  should  not  be 
tax.d  ?  and  are  the  limitations  on  th. 
er  of  the  ComniisBii.n.rof  Inti  iiuil  U 
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sulBcient  to  prcTenI  his  approral,  if  ao  dia- 
posed,  of  sgy  of  the  present  known  loadinu 
whol.aale  forms  of  sophistication  and  adul- 
teration ? 

Second— In  case  the  Department  of  Ag- 
riculture and  Labor  is  created  by  Congri  ss, 
should  it  not  include  also  food  products 
and  public  sanitation  ?  and  should  not  in 
that  ease  the  Sicr.tary  of  the  new  dejiart- 
meut  be  the  oIKeer  dei-ignated  to  api>rove 
methods  of  producing  and  preserving  pur.' 
fruit  beverages  ? 

Third — Do  the  items  in  the  olaases  rela- 
ting to  the  articles  to  bo  taxed  sufliciently 
ineluile  all  proper  subjects  for  our  taxation? 
Fourth--Wonld  it  be  wise  in  connection 
with  this  bill  to  raise  further  questions  as  i 
to  the  labils,  marks,  etc.,  of  untaxed  goods,  | 
such  questions  beiug  foreigu  to  the  revenue 
character  of  the  bill  ? 

Fifth— Would  it  not  be  wise  to  leave  all 
questions  as  to  the  mere  form  of  collection 
of  taxes,  which  cannot  directly  concern  us. 
to  the  judgment  ot  internal  revenue  ex- 
perts ?  and  as  the  Green  bill,  with  the 
modifications  suggested,  as  shown  iu  the 
revised  copy  sent  to  the  Senate  Finance 
Committee,  stands  approved  by  the  Com- 
missioner of  Internal  Revenue,  so  far  as 
the  practicability  of  enforcing  its  provis- 
ions is  concerned,  would  it  not  be  best 
for  us  to  confine  ourselves  to  such  amend- 
ments as  may  be  necessary  to  protect  our 
own  interests,  and  leave  the  question  of 
determining  the  constitutionality  of  the 
clauses  providing  for  confiscation  of  un- 
wholesome products  to  further  action  of 
the  Revenue  Department  ?  Respectfully 
submitted,  Chas.  A.  Wetmore, 

President  National  Viticultural  Association. 
Following  is   a   copy   of   the   resolutions 
referred  to  by  the  writer  in  his  letter 

Resolved.     That  the  prime   object   to  be 
obtained  through  taxation  of  spurious   bev- 
erages is  to  enable  the  public   to   recognize 
by  means  of  the   internal   revenue   stamps 
the  true  nature  of  the  taxed   articles;  such 
a  tax  is  also  rightly  levied  on  articles  which 
are  not  necessary  to  the  people,  the  collec- 
tion thereof  proving  no  burden ;  aud   that 
the  classification   of   beverages   which   are 
to  be  exempt  from  taxation  should  carefully 
include  all  legitimate  and   honest  products 
of  auy  kind  of  fruit  and  should  permit   any 
method  of  production  within  the  limits  of 
such  classification   which   is  necessary   or 
beneficial  to  the  grape  or  fruit  grower,    not 
injurious  to  the  consumer  and  not  intended 
as  a  means  to  deceive  the   purchaser;   that 
no  secret  methods  should  be   countenanced 
and  that  annual  reports  should  bo  made   to 
inform  the  public  as  to  all  methods  which 
are  permitted  under  exemption  and  from  tax. 
Resolved,  That  if  in  an  internal  revenue 
law  it  may  be  possible  and   constitutional 
to  further  require   such    names   to   be   at- 
tached to  all  packages   of  fruit   beverages, 
which   are   exempt   from    tax,    as   may   bo 
needed   to   indicate  truly  the  kind  of  fruit 
from   which   they  are  made,  such   require- 
ment  should  bs   advocated;  but  if,    as  is 
probable,    such    a    demand    can    only   be 
eft'ectively  made  through  State  Legislature, 
then  State  laws  should   be  urged  for  such 
purpose;  and, 

Resolved,  That  iu  framing  State  laws  to 
prevent  fraud  and  imposition  and  similar 
United  States  laws  for  the  District  of  Col- 
umbia aud  the  Territories,  and  to  control 
foreign  and  interstate  commerce,  the  stand- 
ard of  purity  should  be  established  in  ac- 
cordance with  the  mutual  interests  of  pro- 
ducers and    consumers,    restriction 


knovrn  dangers  and  to  prevent  deception. 
The  word  "wine.'' when  used  in  trade  uu- 
qualified  by  distinctive  terms,  should  be 
held  to  rilate  to  the  fermeutid  juice  of  the 
grape  iu  auy  of  its  popular  forms;  and  the 
use  of  any  fruit  except  the  grape  to  simi- 
lat"  iiny  important  natural  characteristics 
of  wine,  or  as  a  substitute  intended  to 
cheapen  the  cost  of  protection,  shall  de- 
prive such  product  of  the  right  to  be  called 
wine  without  some  true  distinctive  ad- 
dilinnal  appellation;  and 

ResiilreJ,  That  iu  the  Gnen  spurious 
wine  bill  the  words  "pure  fruit  beverages" 
should  be  substituted  for  "pure  wines'' 
wherever  the  same  are  used  to  describe 
articles  exempt  from  taxation. 

The  committee  deferred  action  on  tho 
matter 


placed    to    prot.  i 


beiug 


A  special  meeting  of  tho  State  Viticultural 

Commissioners  was  held  at  their  rooms 
on  the  afternoon  of  15th  inst.  Tho  fol- 
lowing  eoiumissiouers  were  present:  liar- 
aszthy,  Wetmore,  Krug,  Shorb,  De  Turk, 
West  aud  Secretary  Wheeler. 

Under  the  head  of  oorrespondeuce  a  com- 
munication was  read  from  Oames  H.  Reall, 
President  of  tho  National  .Agricultural  and 
Dairymen's  Association,  addressed  to  Mr. 
Wetmore  as  one  of  the  Committee  appointed 
by  that  body  for  the  Pacific  coast.  This 
communication  notified  the  Board  of  State 
Viticultural  Commissioners  of  a  natioual 
convention  to  bo  held  in  New  York  about 
February  8th  aud  9th,  to  be  followed  by  a 
banquet  to  represeutative  agriculturists. 
Congressmen,  Senators,  Governors  and 
other  leading  men.  This  communication 
further  invites  participation  aud  requests 
that  the  commission  select  proper  California 
wines  for  use  on  this  occasion. 

The  consideration  of  the  above  was  post- 
poned until  the  meeting  to  be  held  on  17th 
inst. 

Another  letter  addressed  to  Mr.  Wetmore 
was  read  referring  to  the  American  Exhibi- 
tion at  London — a  matter  considered  at  a 
previous  meeting  of  the  commission.  The 
writer  urged  the  value  of  an  exhibit  of  Cali- 
fornia wines  and  the  early  appointment  of 
a  proper  representative  of  the  interest.  He 
further  indicated  valuable  means  of  intro- 
ducing California  wines  abroad  aud  a  will- 
ingness to  render  whatever  assistance  lav 
within  his  power. 

The  writer,  Mr.  H.  E.  Hamilton 
Womersley,ha8  valuable  couuectious  abroad 
his  father  beiug  of  the  firm  of  J.  &  J. 
Colman,  of  London,  which  employs  over 
6,000  hands.  He  has  been  its  head  mana- 
ger for  nearly  half  a  century,  in  manu- 
facturing mustard,  starch,  pepper,  corn, 
Hour,  etc.  It  is  the  largest  firm  of  this 
kind  in  the  world. 

A  letter  was  read  from  Mr.  Greene  B. 
Baum,  special  attorney  for  the  commission, 
relating  tho  progress  of  the  Sweet  Wine 
bill. 

A  communication  was  received  form  Mr. 
Clayton,  the  Secretary  of  tho  National  Viti- 
cultural Association,  indicating  public 
sentiment  in  regard  to  spurious  wiues  in 
the  East. 


as  Chief  Executive  Officer.  Mr.  Shorb 
earnestly  urged  Mr.  W.tmore  to  withdraw 
it.  Other  memb.Ta  of  the  Commission  ex- 
pressed similar  sentiments.  Finally  a  mo- 
tion by  Mr.  Krng  that  action  on  this  resig- 
nation be  deferred  for  four  weeks  was  car- 
ried unanimously. 

Mr.  Shorb  ofi'i-red  th<'  following  resolutiou, 
which  was  unanimously  adopted: 
Rexitlved,  That  on  b,li.,lf  of  th,-  vine-growers 
of  this  State  tin-  th.iuks  of  this  commission 
are  tendered  to  all  the  Representatives  and 
Senators  of  this  Stale  in  Congress  for  their 
united  ert'orts  to  secure  favorable  legislation 
on  viticultural  matters;  also  to  John  P. 
Jones  aud  his  colleagues  on  the  Senate 
Unauce  Committee  for  their  able  assistance; 
also  to  Hon.  Wharton  .J .  Green  of  North 
Carolina  for  his  special  ellorts  to  protect 
pure  wiues  against  adulterations;  aud 

Rcsolml,  further.  That  the  Secretary  of 
this  commission  be  instructed  to  communi- 
ciito  with  Mr.  Green  with  respect  to  his  bill 
taxing  spurious  wines  and  to  "inform  him 
that  its  provisions  were  now  beiug  examined 
caiefully^and  that  some  modifications  might 
be  suggested  by  this  commission  which  it  is 
believed  will  further  improve  and  strengthen 
the  measure  both  before  the  people  aud 
Cougress  and  piove  satisfaotory  to  honest 
producers  throughout  the  United  States. 

The  commission  then  took  an  adjourn- 
ment until  17th  inst. 


Mil.  WETMOHE's  BBSKINATION. 

Senator  Rose  of  the  Los  Augoles  district, 


who  is  Chairman  of  the  Viticultural  Com- 
mittee iu  the  Senate,  addressed  a  letter  to 
the  Secretary  requesting  him  to  express  to 
tho  commission  his  hope  that  the  resignation 
of  Mr.  Wetmore  will  not  be  accepted  and  that 
he  may  be  induced  to  retain  his  ijosition. 
Mr.  Haraszthy  read  the  coniiuunieatiou 


iMibiie    health    against    containing  tho  resignation  of  Mr.  Wetmore 


SESSION  OF  JAN.   17. 

On  resuming  session  attention  was  called 
to  further  correspondence,  among  which 
was  a  letter  from  G.  B.  Gerletti,  Socretary 
uf  the  SocielaQenerak  dei  ViticuHori  Italitmi 
at  Rome,  a  society  formed  for  tho  purpose 
of  encouraging  viticulture  and  oLUology  in 
Italy,  particularly  as  relating  to  the  expor- 
tation and  sale  of  Italiau  wines.  With  this 
report  was  lorwarded  the  first  report  of  this 
Italiau  commission  asking  in  return  the  re- 
ports of  the  Viticultural  Commission  of 
California,  aud  hoping  that  tho  mostamica" 
ble  relations  might  arise  aud  continue  be- 
tween these  two  organizations.  This  com- 
munication indicates  the  improvement  to 
which  the  Italian  nation  is  awakening  in  an 
industry  greatly  favored  by  their  soil  and 
climate. 

A  letter  was  read  from  a  vine  cultivator 
in  Lorraine,  asking  assistance  iu  locating 
iu  this  State. 

The  commission  acknowledged  the  receipt 
of  the  "First  Progress  Report''  of  the  Royal 
Commission  of  Australia  on  vegetable  pro- 
duets,  which  devotes  special  attention  to 
the  matter  of  viticulture,  and  recognizes 
especially  the  advancement  made  in  CaU- 
toruia  under  the  assistauce  of  its  Viticul- 
tural Commission. 
The  following  letter  was  then  read: 

Philadelphia,  January  10,  1887. 
Charles  A.  n'rtmnre,  Esq.,  Chief  Executive 
Viticultural  0.tticer,  San  J^i-ancisco— Deab 
Sia:  Cannot  something  be  done  in  your 
State  to  exhibit  its  wonderful  resources  in 
the  production  of  wine  before  the  Europeans 
who  will  attend  tho  American  Exhibition  in 
Loudon  next  Summer — probably  ten  mil- 
lions of  visitors 'i* 

The  wine  producers  of  the  East  are  going 
to  exhibit,  and  certainly  California  has 
more  at  stake  than  all  the  Eastern  vine- 
yards collectively.  I  enclose  you  circulars 
A,  B,  H  and  I,  and  I  send  you  a  copy  of 
the  ofticial  journal.  Yours  respectfully, 
BURNET  LANDRETH, 
Director  of  the  United  States. 

This  exhibition  opens  May  2d,  and  will 
continue  open  for  a  period  of  six  months. 
"Tho  purpose  of  this  oxhibitiou,"  so  reads 
a  circular,  "is  to  stimulate  aud  extend  tho 
export  trade  of  the  United  States,  and  to 
quicken  the  flow  of  foreigu  capital  to  thia 
country  for  the  development  of  its  natural 
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wealth  and  resourcea.  Its  special  objects 
are  to  diaplay  in  the  metropolis  of  Great 
Britun,  the  chief  mnrket  of  the  world,  n 
more  compUto  collection  of  the  products  of 
the  soil  and  wines  and  the  manufactures  of 
the  United  States,  than  has  ever  been  shown 
in  Europe  at  any  iuteruatioual  exhibition, 
to  impress  the  peoph-  of  that  continent  and 
others  with  a  realizing  sense  of  the  magni- 
tude and  variety  of  our  industrial  resources, 
and  the  skill  and  ingenuity  of  our  artisans, 
to  increase  the  foreign  trade  of  the  United 
States  wherever  established,  and  to  extend 
it  to  countries  where  at  present  it  has  no 
foothold.'' 


It  was  stated  that  a  noted  electrician  is 
conducting  experiments  for  the  board  with 
ft  view  of  finding  a  way  of  destroying 
phylloxera,  scale  bugs  and  other  pests  by 
means  of  electric  currents. 


THE    AMEKICAN    EXHIBITION. 

In   conneetion   with   the   foregoiu 


Mr. 

resolutions, 


Shorb    moved    the    following 
which  were  adopted : 

Whereas,  This  commission  has  been  in- 
vited to  participate  on  behalf  of  vine  grow- 
ers in  the  American  Exhibition  at  London, 
which  proposes  to  ofi'er  an  opportunity  for 
representatives  of  American  products  to  ex- 
tend their  commercial  advantages;  and 
whereas,  by  the  appointment  of  a  Commis- 
sioner by  the  Governor  of  this  State,  this 
enterprise  has  received  State  recognition; 
therefore, 

Jie,Kolved,  That  this  commission  does 
hereby  tender  to  C.  B.  Turrill  an  appoint- 
ment as  special  commissioner  to  take  gen- 
eral charge  of  an  exhibit  of  wines,  bran- 
dies, raisins  and  other  viticultural  products 
to  be  collected  and  forwarded  in  behalf  of 
vine-growers,  especially  with  the  intention 
of  stimulating  the  expansion  of  our  mar- 
kets and  to  enable  producers  to  secure  new 
customers,  provided  that  said  appointment 
shall  be  subject  to  the  action  of  the  Legis- 
lature in  providing  a  special  appropriation 
to  defray  the  expenses  of  such  exhibit;  and, 
Resolved,  That  our  Secretary  be  in- 
structed to  communicate  with  ilr.  Turrill 
to  ascertain  whether  he  will  accept  the 
office  tendered. 

The  officers  of  the  Viticultural  Commis- 
sion will  also  confer  with  the  Horticultural 
Commissioners  with  a  Wew  to  inviting  their 
co-operation  in  securing  for  the  entire 
fruit  industry  a  special  representation. 

Two  samples  of  imported  fruit  juices 
were  received  from  the  Custom  House  and 
an  analysis  asked  for. 

Concerning  the  redaction  of  tariff  on 
raisins,  which  the  Spanish  producers  are 
now  asking  for,  Mr.  West  offered  the  fol- 
lowing resolution,  which  was  unanimously 
adopted : 

Besolved,  That  the  present  tariff  on  rai- 
sins is  too  low  to  permit  in  ordinai-y  years 
of  large  importations  fair  competition  of 
American  producers  against  the  products 
of  cheap  foreign  labor,  and  that  the  former 
resolutions  of  this  board,  urging  Congress 
to  increase  the  tariff  in  this  respect,  be  re- 
iterated; also,  that  our  Representatives  and 
Senators  in  Congress  be  requested  to  use 
their  influence  to  resist  any  attempt  to  re- 
duce the  same. 

NATIVE     AND    IMPORTED    WINES. 

A  further  resolution  was  offered  and 
passed  accepting  the  invitation  extended  by 
Jas.  H.  Keall  to  the  commission  to  attend 
to  the  representation  of  California  at  the 
convention  and  banquet  to  be  held  in  New 
York  on  February  8th  and  9th  under  the 
auspices  of  the  National  Agricultural  and 
Dairymen's  Associution. 

It  was  also  resolved  that  the  commission 
select  and  furnish  California  wines  for  their 
banqut-t,  and  it  was  resolved  that  our  Sena- 
tors and  Representatives  in  Congress  be  re- 
quested to  attend  the  convention  in  behalf 
of  the  vine  growers  of  California. 

Professor  Rising  submitted  his  report  on 
analyses  made  for  the  commission  of  cer- 
tain native  and  imported  wines,  coloring 
matters  of  commerce,  laboratory  wines, 
tannic  solutions  and  other  materials. 


fOMVKNTION, 

A  special  meeting  of  the  Directors  of  the 
Grape  Growers'  Association  was  held 
on  the  18lh  lust  at  the  rooms  of  the 
Viticultural  Commission,  H.  W.  Mclntyre 
presided  and  E.  H.  Riiford  acted  as  Secre- 
tary. 

C.  J.  'Wetmore,  on  behalf  of  the  Com- 
mittee appointed  for  thiit  purpose,  reported 
that  they  had  secured  Irving  Hall  for  the 
7th,  8lh,  9th  and  10th  of  March  in  which 
to  hold  the  annual  Convention.  The  cost 
of  the  hall  for  four  days  at  $25  per  day 
and  the  extra  expenses  would  probably 
amount  to  $300  to  $350.  The  report  was 
adopted  and  E.  H.  Rixford,  E.  C.  Priber 
and  C.  J.  Wetmore  were  appointed  a  Com- 
mittee of  Arrangements.  A  short  discus- 
sion ensued  on  the  financial  question.  The 
following  committee  was  appointed,  whose 
members,  residing  in  diflerent  localities, 
are  to  raise  as  much  as  possible  in  their 
particular  districts:  H.  W.  Mclntyre,  of  St. 
Helena;  Charles  Kohler,  Jr.,  of  Sonoma 
County:  A.  I.  Schwitzer,  of  Solano  Coun« 
ty;  D.  C.  Feeley,  of  Santa  Clara  County; 
A.  Frj-,  Anaheim;  C.  C.  Mclver,  Alameda 
County;  M.  Denicke,  of  Fresno;  D.  At 
Scrimgeour,  Napa;  Maurice  Keatinge,  of 
Lake  County;  J.  Palmtag,  of  San  Benito; 
J.  A.  Stewart,  of  Santa  Cruz;  and  H.  W. 
Mclntyre,  of  Napa  Valley. 

H.  W.  Mclntyre  and  E.  H.  Rixford  were 
appointed  a  Committee  on  Literary  Exer- 
cises. 

As  the  wines  are  not  to  be  exhibited  for 
competition  but  for  display,  it  was  decided 
not  to  appoint  a  sampling  committee.  Ac- 
tion on  the  State  Spurious  Wine  Bill  was 
postponed  till  next  meeting,  as  the  Com 
mittee  has  not  yet  reported  on  the  matter. 
The  meeting  then  adjourned  until  the  8th 
of  February,  at  1  p.  m.,  when  the  Com- 
mittee on  Finances  will  report,  and  finaj 
arrangements  be  made  for  the  Convention. 
There  will  be  three  daily  sessions  of  the 
Convention,    the  first    commencing  at   11 

A.  M. 


ST.     1IEL.E?IA     WINCMAKERS. 


[St.  Helena  Star.] 
A  meetinc  of  members  of  the  St.  Helena 
Viticultural  Club  was  presided  over  by 
President  Pellet.  Among  those  present 
were  the  following  prominent  wine-makers: 
H.  A.  Pellet,  H.  W.  Mclntyre,  H.  J.  Lewel- 
liug,  Wm.  Peterson,  S.  P.  Connor.  C.  M. 
Burgess  and  others.  Mr.  Pellet  reported 
as  a  member  of  the  Committee  to  raise 
funds  for  Congressional  legislation,  that 
they  were  progressing  with  the  work,  and 
had  $150  promised,  of  Which  a  part  was 
paid.  He  tnen  call-d  upon  Capt.  Mclntyre 
to  give  his  views  regarding  the  Green 
Spurious  Wine  Bill.  Capt.  Mclntire  stated 
that  the  dilhculty  now  was  the  apparent 
action  of  the  State  Society,  inimical  to  the 
Bill.  He  said  that  n  Mr.  Doyle  had  ven- 
tilated his  ideas  regarding  the  bill  at  a  re- 
cent meeting,  and  while  he  (Doyle),  admit- 
ted he  bad  not  read  the  bill,  his  remarks 
had  served  to  creat**  some  uneasiness  re- 
warding it.  Mr.  Dnyle's  remarks  were  -not 
in  ftccordance  with  the  views  of  the  Asso- 
ciation, which  had  taken  no  adverse  action 
ngarding  the  bill.  "  We  all  recognize." 
said  the  speaker,  "that  some   legishiiiou  is 


necessary  to  avoid  the  adulterated  and  spnri- 
ons  stuff  that  is  being  \  ut  on  ibe  market  as 
wine.     This  action  mast  be  both  State   and 
National.*'     On  motion  of  Estee,  a  commit- 
tee had  already  been    appointed   from    the 
State  Society  to  draft  a  bill    to   present   to 
the  State  Legislature.     Ab  to  the   Wharton 
J.  Green  "Spurious  Wine  Bill,"  under  dis- 
cussion, it  had  been  drawn    with   care   and 
modeled  by  men   who  understand   the   re- 
quirements of  the  situation.    The   meeting 
called    by   the    National   Association    now 
proposed    to    carefully   consider    the     bill 
clause  by  clause.     "We  cannot"  he   Baid, 
'afford  to  go  back,  to  step  aside;    we    must 
get  what  we  can  in  the   way   of   legal    pro- 
tection, and  not  split  hairs  as  to  what  it   is. 
If  we  can't  get  all  we  want,    let   us   take   a 
middle  course  and  get   such   protection   as 
we  can   against    the   evils   of   adulteration 
and  spurious  goods.     We  are  not   likely  to 
get  the  bill  through   this  session,    but 
should  perfect   it,  get  it   as   far   along  as 
possible  and  then  push  it  through  next  win 
ter,     All    this   preliminary  work    must   be 
done  some  time,  and  it  may  as  well  be  done 
now.''     On  motion,  a  committee   of  three, 
consisting  of  S.  P.  Connor,  H.  J.Lewelliug 
nd  Wm.   Peterson,  was  appointed  to    draft 
resolutions  endorsing  the  work  so  far  done. 
H.  A.  Pellet  said  a  few  words  in  behalf  of 
a   State  law  against   spurious   wines.     He 
said  that  such  a  bill  should  be  presented  to 
this  Legislature  and  it  would  undoubtedly 
pass  without  opposition.     A  State  law  he 
said   may   look    as   though   it    would    not 
amount  to  much  but  it  would.     He  referred 
to  the  large  amount  of  "cherry  juice  "   (so 
called),  annually  brought   into   San   Fran- 
cisco for  the  purpose  of  coloring  and  stretch- 
ing wines.  If  we  can  stop  adulteration  in  this 
State,  it  will  be  a  step  in  the  right  direction . 
Connor  agreed  with  Pellet.     He  said   there 
could  be  no  harm  in  a  strict  State  law.     It 
was  out  of  the  State's   power   to  tax   spur- 
ious wines,  but  it  could  tax  a  heavy  license 
on  fabricated  stuffs,  which    would   amount 
to  the  same  thing.     We  would  then  at  least 
have  a  pure  article  at  home.     He  said  that 
there  were  40,000  gallons  of  this   so-called 
cherry  juice"  coming  into  this  State    an- 
nually  from   Germany,    and    that   amount 
probably  represented  two  million  gallons  of 
fabricated  wines.     The  Committee  here  in- 
troduced the    following   resolutions,  which 
were  unanimously  adopted: 

Resolved,  That  we  heartily  approve  of 
the  work  done  by  the  State  Viticultural 
Commission,  the  National  Viticultural 
Association  and  the  California  Grape  Grow- 
ers' and  Wine  Makers'  Association,  for  the 
purpose  of  securing  such   legislation,   both 
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State  and  National,  as  will  most  speedily 
and  eflfectually  repress  or  prevent  the  adul- 
teration of  wine,  and  the  manufacture  and 
sale  of  spurious  wines. 

Resolved,  That  the  earnest  and  united 
eflfort  of  all  grupe  growers  and  wine  makers 
is  necessary  to  promote  the  work  in  band, 
auJ  earnestly  hope  that  minor  difference  of 
opinion  concerning  details,  may  not  be  al- 
lowed to  impede  its  progress. 

Resoh'fd,  That  while  we  desire  National 
legislation  on  this  important  matt-r,  and 
believe  it  to  be  of  imperative  necessity,  we 
also  desire  that  our  State  Legislature  should 
pass  laws  as  proposed  by  the  State  Associa- 
tion of  Grape  Growers  and  Wine  Makers 
for  the  protection  of  this  important  indus- 
try. 

Capt,  McIntjTe  referred  to  the  fact  that  a 
State  Convention  of  Vine  Growers  and  Wine 
Makers  would  be  held  in  San  Francisco, 
commencing  March  1st,  for  the  purpose  of 
comparing  wines  and  interchanging  views. 
He  predicted  that  much  good  would  result 
in  such  a  meeting. 


Subscribe  for  The  Mbbchant. 


We  very  respectfolly  invite  attention  to  thf  rtate- 
ment  herewith  presented  uikI  which  we  hope  m»y 
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of  the  nmnifeptations  ol  their  confideoce  which  IG 
fully  shown  by  the  increased  aggregakifi  of  the  follow- 
ing exhibit :  ^ 

ASSETS; 

Solvent  Bills  Re.  ei\able  s;4.G00.43l  07 
RealEntate— Baiikin;;  llou-^e.lSO.WM*  0« 
Real  K*«iale— Taken  lorl^ebt,  tf5.G50  J4? 
Iiand.\-*HOciafiou.<-a?4nnd         „  ^  „  ...  .._ 

Bauk  •*to<ks,otr IVi.O-iti  35 

Due  ft-om  Solvent  Banks,        5.>4,H47  07 

Money  on  Hand 4Hlt.fi.HO  5W 

$3,872,539  24 

LIABILITIES: 
Capital  paid  up »i.ooo,ooo  oo 

HnrplasVand 550,mM>  OO 

rndividfd  Profits 5,I4C  51 

Due  l»epo«*itors !5.14H..Vta  4H 

Dae  Bonks 1«h.h60  gs 

$3,872,539  24 

We  retnrn  sincere  thanks  to  our  pi^trnne  and 
irtends  for  past  favors  and  very  respectfully  rt-ciucst 
I  continuation  there'.if . 

B.  H.  McDonald*  President. 
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«'ALIKOK^I*      WiXt*. 


«t  1 1  h 


ml      «'tiii>*iim|»l  l»ii       *  wiiiliiirtti 
III**    fr'or4*iKU    c:oiii|»«-ni«»r. 


lUnxbtn-fl'i) 

San  FiusciHto,  Cai...  Drc  iiiUr  1.  The 
Californift  Viticullund  CominiRaiou  ban  tle- 
cided  (o  ulilizi'  il»  fuiidH  l<>r  propt-rly  pie- 
wutiug  Iwfore  Caunrf«8  the  cliiims  t.f  the 
Tiut'  growt  w  of  Ihftt  nUxii:  That  board 
also  objtrctR  tu  thi-  puKHftgf  of  ftiiy  uitusuriB 
which  wouhl  exU'Uii  frtfdom  of  tnx:»tiou 
to  gruiu  H|>iriU  iisi'd  iu  th«'  (ortilicalion  of 
KWcft  wiucM.  Whal  in  wiiul^d  is  thi'  fne- 
doiu  of  toxiiliou  of  gnipo  spiiitH  wh(  n  ao 
Urt«a;»o  Ihtit  thi-  Mwert  wiiien  of  Aiiurica 
uittj-  be  wholly  nml  |mr.  ly  the  product  of 
thi'  Bnipf.  without  thi-  udmixturc  of  ftuy 
com  or  potato  spirits. 

Whih  thf  proiiuctiou  nud  cousuuiptiou 
of  »iomtt>lii-  wiius  is  largi-Iy  oii  tho  incn iikc, 
thin-  if*  still  u  steady  growth  iu  the  fortigu 
Willi'  trudc,  though  it  18  uot  uturly  iu  th.^- 
KjUiK'  proporliou.  To  thu  ind  of  Jum-  in 
th.'  priHiiit  year,  Ih^'  iniportiitious  of  fortigu 
wiiuB  iuto  the  Uuitod  Slntts  umouutcd  to 
more  ihjiU  5,000,000  guMous.  of  the  value 
uf  5!3,8;tO,tHK).  ail  average  i>rice  of  7Cc. 
piT  gallou.  During  the  privious  twelvc 
luouths,  tin-  importations  of  fortigu  wines 
nmouutt-d  t  .  4.010,-l.lH  gallous,  of  the  value 
of  $3,440,HS7,  au  average  price  of  74e.  pt-r 
gftllou.  It  will  thus  be  seen  that,  while 
the  quautily  imported  has  iucreased.  there 
hart  also  been  a  slight  adviiiice  in  value. 
The  (juautity  of  foreign  wines  ixpoit.d 
this  year  was  Hl.'JllO  gallons  us  uguinst 
102.000  gullouB  in  tht^  previous  twtlve 
mouths;  while  on  .luue  3Uth,  there  weic 
l.O'.fS.OOO  gallons  in  bond  that  had  uot  b.-eu 
fUtered  for  consumi>liou,  against  !J50,000 
gallons  iu  bond  on  June  30,  1885.  The 
following  tabic  gives  the  imports  of  foreign 
wines,  iu  bulk  aud  iu  bottle,  for  the  two 
periods  oicutiouod: 

IMl'QUTSi   or    FOBEIGN    WINKS. 

S,..r  cit.IiiiK'  Inciwk, 

June  30.  gallons.  Value. 

18(^  :J,777.4-29  S2,51I),B'24 

J8H5 3.'U»,632  2,'241,08.i 

Year  endinjt  In  bottles, 

June  ao.                                   gallons.  Value, 

1,<S»           1,21W.5(J1  «l,:ilO,l-25 

lHHr> 1,UH}.!»26  l,l«»,'20r> 

SummariziBg,  we  get  the  following  totals: 

Gallons.  Value. 


1R86.. 
1686.. 


5.0*17,993    $3,829,749 

4,010,458      3,410.8H7 


Increaac,  1880 461,63f>       $388,802 

From  the  above  it  will  be  seen  that  the 
importiUious  uf  foreign  wines  iu  bulk  are 
300  per  cent,  more  than  the  iniportiitious 
iu  bottles.  The  relative  values  of  thr  two 
classes  of  wines  are  CCc.  per  gallon  for  the 
wines  iu  wood  and  a  trifle  over  $1  per  gal- 
lon for  tho  goods  in  glass.  Taking  the  five 
bottles  to  the  gallon,  this  gives  a  cost  of 
'20c.  a  bott!(i  for  foreign  wines  for  which 
the  cousumiug  public  pays  from  $1  to  $2 
per  bottle,  while  with  the  wines  imported  in 
bulk,  the  average  cost  per  bottle  is  13e. 
without  the  "stretching,"  to  which  they 
are  said  to  bo  subjected. 

It  is  doubtful,  moreover,  whether  aucb 
of  the  5,000,000  gallons  of  wine  annually 
imported  into  tfais  country  is  of  a  qwilily 
■aperior  to  that  of  the  best  makers  of  Cali- 
fornia. 

It  has  been  assumed  that  the  GO.OOO.OOn 
people  in  the  United  States  i)ay  about  $25,- 
000,000  annually  for  the  privilege  of  drink- 
ing 25,000,000  bottles  of  foreign  wines. 

The  production  of  wine  in  California 
this  year  aniouuU-d  to  IG.000,000  or  IH.OOO,- 
000  gallons.  The  consumption  in  that 
state  is  now  about  6,900,000  gallons,  and 


the  exporta  for  the  present  year  amounted 
(o  5.000.000  gallons,  the  bulk  of  which 
goes  to  the  eastera  market,  .\bout  3,000,- 
000  gallons  arc  required  (or  distilling,  hav- 
ing  a  surplus  of  from  2,000,000  to  4.0(M>.- 
000  gallons  for  uext  year.  This  is  only 
about  a  glassful  for  tvery  one  of  our  popu- 
lation. 

The  chief  difficulty  oxperieuoe<l  hitherto 
has  been  in  the  inability  to  carry  the  win.  s 
There  are  no  large  storage  facilities  wher. 
wiues  can  be  kept,  treated  aud  matur«d  at 
a  reasonable  rental,  but  the  wine  maker  is 
compelled  to  Bell  to  the  wine  merchnnt. 
The  latter,  of  course,  takes  advantage  of 
this  (act  to  pay  as  little  as  possible  for  the 
wine,  and  the  maker,  being  unable  to  bor- 
row on  the  security  of  wine,  is  compelled 
to  sell.  It  is  true  that  more  wine  cellars 
are  being  built  every  year,  and  that  there 
arc  now  ;i  larger  number  of  wine  makers 
who  are  able  to  hold  and  mature  their  own 
product.  But,  on  the  other  hand.  th.  re 
are  a  still  larger  uumber  who  are  just  ent-  r 
ing  the  business,  and  whose  vineyards  have 
uot  yet  come  into  bearing.  If  immediate 
steps  are  uot  taken  to  establish  cellars,  or 
the  wine  makers  themselves  do  not  push 
thrir  own  way  into  the  market,  then  there 
is  a  prospect  of  some  trouble  iu  the  future. 
That  good  wine  can  be  sold  in  abundance 
if  supplied  at  a  cheap  price  has  been  proved 
in  California,  and  what  can  be  done  there, 
can  be  done  elsewhere. 


ACBTRAIilA      VKRHim     CAMFWRNIA. 


If  there  is  one  subject  more  than  another 
upon  which  the  Lontlon  trade  generally  is 
in  a  state  of  absolute  ignorance,  it  is  thr 
Wine  Interest  of  California.  We  say  *'  th.- 
trade  generally"  advisedly  for  th«re  are  of 
course  exceptions,  amongst  which  we  be- 
lieve figures  our  expert  friend  of  Moorgate 
Street.  To  the  majority  of  our  readers, 
however,  the  matter  is  one  with  which  they 
are  as  little  acquainted  as  they  are  with  the 
geography  of  the  Moou.  At  the  same  time 
it  would  appear  that  iu  this  respect  there  is 
an  industry  going  on  which  bids  fair  to 
grow  into  one  of  considerable  importaici. 
From  the  prospects  of  Messrs.  L.  J.  Rose 
&  Co.,  who  have  followed  the  general 
mania,  and  adopted  Limited  Liability  for 
their  property  "Sunuy  Slope,"  in  Los 
Angeles  county,  California,  together  with 
their  grape  and  orange  growing,  and  brandy 
and  wine  nmkiug  business,  it  would  seem 
that  their  trade  is  of  no  small  importance. 
The  net  profit  of  the  concern  is  taken  at 
£30,000  per  annum,  which  the  British  Vice- 
Consul,  who  has  examined  the  working 
l)uts  at  a  low  estimate.  If  the  estimate  be 
a  true  one  there  would  aeem  to  be  other 
lucrative  business  outcomes  of  the  soil 
of  Califoruia,  than  the  mineral  resources 
which  first  brought  it  into  notoriety.  The 
capital  of  the  Company  iu  question  it  may 
be  uoted  is  i;lHO,000  in  8  per  cent,  cumu- 
lative preference  shares,  and  £200,000  in 
ordinary  shares  of  £H)  eiich.—  liidky  s  Wjuc 
and  Spirit  Circular. 

%'lne    PlantiuK. 

The  coming  season  Mr.  J.  Bolado  will 
set  out  a  vineyard  of  over  10,000  cuttings, 
on  the  ranch  next  to  the  foothills  border- 
ing on  the  Lone  Tree  Bonds.  This  ranch 
Consists  of  one  thousand  acres  of  as  fine 
fruit  land  as  can  be  fouud  iu  the  State. 
The  soil  is  of  a  gravelly  nature,  so  w<ll 
adapted  for  the  growth  of  vines  or  trees; 
plenty  of  water  for  irrigating  puriioses  is 
at  hand,  and  the  time  will  soon  come  when 
the  whole  tract  will  bo  yielding  large  re- 
turns iu  fruitH  of  every  description.  The 
vines  whieh  Mr.  Bolado  is  to  plaut  next 
spring  are  of  varieties  used  for  wine  mak- 
ing.—Free  Lance. 


lAiutrallnn  Tinivi  anJ  Aniflo-Nvw  ZtiiUniler. I 

Though  se|)arated  by  thousands  of  miles 
of  ocean,  there  are  many  pointa  of  resem- 
blance between  these  two  countries.     Both 
have   gained  great   fame    aud    marvellous 
wealth  by  their  extraordinary  auriferous  de- 
posits ;  both  pr)Ksessecl  the  advantage  of  be- 
ing developed  by  uu   exceptionally  active- 
minded,  energetic  race  of  piouerr  si  ttlers  ; 
both  are  great  wheat  producing   countries, 
and  both  are  destined  to  b<>  wine-producing 
regions  second  to  none  in  th«;  world.     With- 
out multiplying  other  points  of  resemblance 
enough  have  been  enumerated  to  indicate 
that  the  two  countries  cau  scarcely  help  re- 
cjarding  each  other  as  friendly  rivals  for  thi 
world's   commerce.     At  present  California 
enjoys  certain  advantages  in    the   contest. 
Her  markets  are  nearer  than  thosi-  of  Aus 
tralia,  and  she  benefits  besides  from  excep- 
tional   facilities  of  transport  denied  to  Auk 
tralian    producers.     Out-   obji-ct,   howtvui 
on  this  occasion,  is  simply  to  direct  attentioi 
to  the  progress  the  two  couutries  are  mal; 
ing  in   wine-growing.     It   is   claimed   thn 
viticulture  iu  Califoruia  dates  back  to  tli 
lays  of  the  Mission  Fathers  of  I7G9,  but,  c 
course,  any  attempt  to  develop  the  industr; 
in  a  practical  sense  is  of  much  more  recn; 
■origin.     Be  that  as  it  may,  there  are  now 
■jome  100,000  acres  under  crop,  the  produe- 
from  which  yields  about  20,000.000  gallom- 
t)f  wine  and  brandy.     In  Australia  the  prog- 
ress achieved  has  uot  been  so  great,  that  is 
to  say,  if  measund  by  cither  acreage  uud.-i 
crop   or   the    quantity    of    wine   produced 
With  regard  to  quality.  Australian  judges 
not  unnaturally  claim  an  advantage,  but  as 
such   opinions   cannot   be   considered    un- 
prejudiced we  must  refer  our  readers  to  the 
report  appearing  in  another  portion  of  this 
issue  of  a  wine  tasting  recently  made  by  a 
recoguized   London   expert,    which    throws 
some  light  upon  this  vexed  question.     The 
acreage   under  vines  iu  Australia  scarcely 
reaches  20,000.  while  the  produce,  instead 
of  being  20,000,000  gallons  of  wine,  as  in 
California,  is  at  prtstiit  only  a  littli-  over 
2,000,000.     In  all  the  Australian  Coloui.s, 
soils  and  climates  can  be  fouud  favorabl 
to  the  production  of  wiue,  but,  as  will  b( 
seen  by  the  statistics  appended,  the  indus- 
try has  only  attained  any  esteusive  dimen 
sions  in  three  out  of   the    five  continental 
provinces: — 

AcreaKf  in  1884.  Wine  yifM. 

Vii  toria 9,042 tNH>,752 

Nt'w  South  Wales . . .  4.584 .441  ,t>12 

South  AiiKtralift 4,590 473.£35 

Western  Anstralia..     087 81,759 

(iueenslnnd 492 96,358 


19,395  acres        2.058,007  gftls 

These  modest  figures  will  soon  be  sur- 
passed. In  spite  of  mismanagement  and 
some  disappointment  it  cannot  be  truthfully 
denied  that  the  recent  Exhibition  has  ilone 
much  to  bring  Australian  vintages  iuto 
both  notoriety  and  popularity.  The  statis- 
tics of  sale  demonstrate  that  conclusively. 
In  this  advantage  our  Califoruian  rivals 
have  not  been  fortunate  enough  to  partici- 
pate. They  have,  of  course,  liad  their 
agents  in  London  working  the  markits,  but 
more  as  investigators  than  as  traders.  The 
conclusion  arrived  at  is  so  far  flattering  to 
Australian  grape-growers  that  the  opinion 
is  expressed  "that  in  Australia  California 
will  find  her  strongest  aud  most  active  com- 
petitor." Wo  strongly  iucliue  to  the  same 
opinion,  and,  indeed,  have  very  little  doubt 
that  colonial  wine-growers  will  be  able  to 
hold  their  own  against  their  American 
I  rivals  if  only  they  will  recognize  their  com- 


parative ignorance  in  wine  producing  and 
jieek  an<l  act  upon  the  n  qui  site  advice  and 
experience.  The  expert  to  whom  we  have 
referretl  above  remarked,  apropos  of  Calf oi'- 
nia,  "God  has  given  you  a  magnificent 
wine  country,  but  to  have  good  wines  your 
grapes  must  be  properly  picked,  propeily 
pressed,  and  properly  cared  for  in  the  cel- 
lar." A  precisely  similar  remark  would  be 
strictly  applicable  to  Australia.  The  hints 
ho  throws  f)ut  should  not  be  lost  sight  of 
by  colonial  growi-rs,  and  the  corresi>ond- 
■uce  which  has  from  time  to  time  appeared 
u  our  columns  from  gi-ullemtn  able  to 
qieak  with  th"  authority  of  i-xperieuce  has 
'ontaiued  hints,  whieh,  if  adopted,  would 
loubtless  faeilitate  the  production  of  a  class 
)i  wine  suitiible  fur  the  British  palate  and 
purse. 

ItiilRnni    mill   Bnlnk. 

Jiidlfj/^s  Wine  and  Spir'U  Circulnr  says: — 
The  Scriptural  story  of  Balaam  and  Balak 
teems  to  have  been  repeated  at  the  recent 
Tempernnee  Conference  at  Manchester,  the 
lishop  of  the  diocese  enacting  the  former 
■ole.  The  body  of  enlightened  gentlemen 
vho  assembl.  d  together  with  the  ulterior 
uotive  r)f  annihilating  the  Trade  in  alco- 
lolic  liquor,  invited  the  worthy  prelate  to 
ireside  over  their  deliberations.  W^hether 
le  required  as  much  persuasion  as  the  Seer 
>f  old.  we  are  not  told,  but  with  the  excep- 
tion of  this  point  the  similarity  is  exact. 
He  was  culled  to  join  iu  the  general  dennn- 
oiatiou  of  alcohol,  aud  yet,  whether  he 
bless.  (1  it  or  no.  had  at  all  events  to  admit 
his  inciipneity  for  doing  without  it.  He 
had  been  an  al)staiuer  at  one  period  of  his 
existence,  but  became  so  unwell  that  his 
medical  ntlvisers  warnetl  him  that  he  must 
either  again  have  recourse  to  it,  or  give  up 
half  the  useful  work  on  which  he  was 
engaged.  With  him,  common  sense  tri- 
umphed over  fanaticism,  and  ho  ehoso  tho 
former  course.  He  has  been  well  ever 
since. 

Had  he  been  disposed  to  tlrop  into  poetry, 
the  worthy  Bishop  might  have  quoted  the 
words  of  the  Abbot  m  "  The  Lord  of  the 
Isles,"  which  seem  to  come  with  wondei- 
ful  force  in  connection  with  the  abovj 
comedy. 

"I  rose  with  purpose  dread 

To  speak  my  curse  upon  thy  head. 

.\nd  give  thee  as  an  outcast  o'er 

To  him  who  burns  to  shed  thy  gore. 

But,  like  the  Midianite  of  old 

Who  stood  on  Zopbim,  Heavt  n  controlled, 

I  feel  within  my  aged  breast 

A  power  thiit  will  not  be  r<  pn-psed. 

It  prompts  my  voice,  it  swells  my  veins, 

It  burns,  it  maddens,  it  constrains, 

O'er  mastered,  yet  by  high  biht-st 

1  bless  thee,  and  thou  shall  be  blest." 

At  the  Kxhibition  of  California  fruits  now 
taking  place  in  Ch  iciigo  there  is  an  ixhibit 
of  ten  boxes  of  raisins  similar  in  appear- 
ance Nine  boxes  are  California  raisins. 
The  tenth  oue  is  the  best  imported  five- 
crown  Dehesa,  from  Spain,  and  experts  are 
challenged  to  pick  it  out.  Th-rt*  are  also 
shown  some  fine  rnisins  faced  by  machinery 
that  are  said  to  be  far  superior  in  appear- 
ance to  any  imported  article.  The  fruits  ex- 
hibited are  from  the  section  of  the  State 
north  of  San  Francisco,  Sacramento  is 
the  shipping  point  for  the  entire  section. 
As  illustrating  the  growth  of  the  raisin  in- 
dustry, it  is  stated  that  Sacramento  shipped 
in  1884.  H'>,*250  pounds  of  raisins,  and  in 
1885,  1.192.910  pounds.— /fo»/'orf.v  M'iue 
and  apirit  Circular. 
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THE     IITOIENIC     USE    OF    WINE. 


(Alta  California.] 
A  recent  writer  strikes  out  boldly  in  the 
matter  of  wine  ilriukiiig  with  the  lU'clartition 
thftt  all  nations  have  progresfied  most 
rapidly  in  civilization  when  they  reached 
the  daily  use  of  sound  wine. 

Mr.  "NVetmore,   whose  reBiguation  of  the 
office   of  Chief    Vitienltural    Commissioner 
is  rather  a  promotion  than  otherwise   since 
it  frees  him  from  petty  misunderstandings, 
has  carried  his  researches  of  the  same  sub- 
ject   to   a   greater   extent   than   any   other 
American.     He  believes  that  all  is  not  done 
when  men  are  taught  selection  of  soil  and 
exposure  and  the  proper  planting  of  a  vine- 
yard and  the  manufacture   of   wine.     The 
provisions  of    a   market  by   teaching    the 
hygienic  use  of  good  ^vine   is  as  important 
as    all    the    preparations    precedent.      He 
studied  this  thoroughly  in  France,   where 
the  custom  of  centuries  has   subjected   the 
use  of  wine  to  the  same  conditions  of  daily 
habit  as  the  use  of  water  or  coffee,  with  the 
effect  of  malting  a  general   failure   of  the 
vintage  as  portentous  as  the  failure  of  tht 
springs   and   fountains.     Indeed,    it   is   an 
unfailing  characterisiic  of  good  wine  coun- 
tries that  they  are  badly  watered,   and  the 
vine  struggles  for  necessary  moisture,  per- 
fecting  its   fruit  in  the   effort.     While    in 
countries    abundantly    watered    the   grape 
lacks  the  qualities  needed  for  producing  a 
perfect  wine.     So  it  is  that   the   law.    "No 
ixoellenoe  without  labor, ''   applies  far  be 
yond  the  efforts  and  fortune  of   man,  and 
attaches  as  well  to  the  king  of  fruit. 

As    in   wine    countries   water  is   always 
scarce  and  often  bad,  nature  provides  the 
perfect  fruit  of  the  vine  to  make  compensa- 
tion   in    sound   wines   for   quenching    the 
thirst    unslacked     by    water.      This     law 
promises  to  make  a  wine  region  of  any  of 
the    arid    western    half   of   this  continent 
wherever  the  elements  of  soil,  elevation  and 
temperature  do  not  bar.     Of  this   wine  re- 
gion California  is  always  to  be  the  centre, 
and  this  justifies   the   official    and    privatf 
energy  bestowed  by   our   State   upon  the 
wino  and  all  interests  related  to  it.     But,  as 
Mr.  Wetmore  has  seen  and    said,  it  is  not 
sufficient  to  stop  with   planting  and   wine- 
making.     We  must  cultivate  wine-drinking, 
not  only  as  a  substitute  for  the  gross  dis- 
tilled liquors,  fvecpiently  fiery  and  infeuual, 
but    as    a   hygenic   agent,    a   promoter   of 
health,  an  important  adjunct  of  the   daily 
diet.     Of  course  this  should  not  be  done  if 
such  use  or  any  use  of  wine  is  proved  to  b. 
injurious  to  health  and  morals,   for  no  in- 
dustry has  the  right  to  flourish  at  the   ex- 
pense of  either.     This  makes  necessary  any 
enlightening  discussion,  aud  gives  value  to 
all  facts  that  can   be  tound   bearing   upon 
this  part  of  the  subject.     The  late  Governor 
Allen,  of  Ohio,  who  reached  an  extreme  old 
age,  hale  and  stout,  called  wine    "  the   old 
man's  milk,"  aud  used  it  daily,  as  he  in- 
sisted,  with  constant  benefit.     Much  testi- 
mony of  the  same  kind  is  of  record,  though 
a  generalization  cannot  be  based  upon  one 
case  or  a  few  cases. 

The  writer  whom  we  have  referred  to 
takes  the  extreme  of  his  side  of  the  case, 
and  claims  that  wine  gives  a  certain  stamp 
to  the  spirit  of  the  people  who  make  com- 
mon use  of  it;  that  the  pinnacle  of  civiliza- 
tion, among  no  matter  what  people,  has 
always  been  reached  when  it  made  daily 
use  of  wine;  that  there  are  numerous 
physiological  advantages  in  the  use  of  wine  ; 
that  it  is  a  natural  nutriment  when  it  is 
sound,  being  neither  sour  ( vinegary  \  bitter . 
sweet  nor  mealy,  nor  too  strong  in  tilcohol 


nor  too  rich  in  others,    that  act  upon   the 

nerves.  Such  wine,  he  says,  has  stimulat- 
ing (jualities,  which,  if  judiciously  and 
th'rapeutically  used,  will  raise  the   weak- 


eu'd  energies  of  the  sick,  aid  the  conva- 
Uwcent  and  keep  the  well  in  health.  He 
iidmits,  however,  that  if  its  nso  is  abused, 
it  will  produce  grnve  inflammatory  derange- 
ui  nts,  fatal  to  the  most  hardened  wine- 
d  inker. 

He  adds  that  grape  wine  Is  the  safest  and 
I)  st  form  of  stimulant,  preferable  to  distil-  I 
hilion.  for  it  has   less   alcohol,    and    Iw-tttT 
than  the  fermentation  of  the  juices  of  other 
fruits,  because  they  abound    in  malic   acid 
which  assult  the  alimeniary  coatings,  while 
the  grape   furnishes   tartaric    neid   and   its 
compounds.     Conscientious  Prohibitionists 
will  antagonize  all  these  claims,   for  they 
disbelieve  in    any   beverage    that   contains 
alcohol.     They  teach,  and  illustrate  it  with 
many  examples  to  them   satisfactory,  that 
the  U9^  of  malt  and  fermented  liquors,  light 
in   alcohol    and    rich   in   sub-acids,    or  in 
lupiline  and  carbonic  acid  gas,  leads  surely 
and    shortly    to    a  resort   to   the  distilled 
liquors,  high   in   alcohol   and    exhilirating 
others.      Whisky   carries   55   per    cent,    of 
alcohol,  while  a  sound  wine  may  be  as  low 
as  7  per  ceut.  and  beer  down  to  3  per  cent. 
In  fact  the  alcohol  in  wine  aud  beer  is  sim- 
ply the  preservative,  antiseptic  agent,  just  as 
sugar  is  in  canned  fruit,  and  the  salt,  salt- 
peter aud  tannin  and  creosote  of  the  smoke 
are  in  hams  and  bacon.     What   an    enemy 
of  drunkenness  and  debauchery  should  con- 
sider,   is    the    benefit  of    substitutmg    for 
whisky  these  other  liquors  so  much  poorer 
in  spirit.     It  is  the  testimony  of  observant 
ti-nvelers  iu  wine  couniries  that  a  drinker 
of  distilled  liquors  there  is  as  singular  as  an 
opium-eater  amougst  us.     He   is   shunned 
by  men  and  pointed  at   by   children.     This 
testimony    is   backed   by    emigi'auts    from 
those  countries,  and  it   seems  to   negative 
the  statement  that  the  use  of  wine  leads  up 
to   a    craving   for  highly   alcoholized   and 
etherized  liquors.     Indeed  some  scout  it  as 
folly,  aud  say  that  it  would  be   as  sensible 
to  declare  that  eating  biscuit  leads  to  eating 

opium. 

As  a  vintage  of  California   develops   aud 
we  learn  to  control  the  alcoholic  abundance 
of  our  rich  grapes,  aud  so  to  produce  wines 
with  the  minimum  of  spirit  and   the    maxi- 
mum of  desirable  elements,  here  will   bo   a 
fine  field  to  study  the  combat  between  wine 
and    the    American    whisky    habit.       Our 
people,   long   producing   no   tipple    except 
highly  alcoholic  distillations,  have  been  the 
world's  champion  rum  guzzlers,  as    "rum" 
is  used  by   the   Prohibitions   to   typify   all 
distilled  liquors.     We  have    wanted   some- 
thing that  would  sting  the  palate  and  make 
drunk   come.      Like   the   man   who   drank 
iiqxfi  fortis  hy  misUxke,  and    learning   what 
it  was  called  for  aqua  fifties,  as  it  was  some- 
thing strong  he  wanted,  we  have  run  to  the 
heavy  liquors.     This  coast  has  been  no  ex- 
ception.    It  is  not  wine-cursed,  but  whisky 
cursed  and  by  cur  ed  poor  whisky  too.     As 
our  vintage  betters  and  cheapens,  we   shall 
see  the  eftVct  upon  a  whisky-drinking   peo- 
ple of  the  use  of  light   wines,    socially    and 
dietetically.     Wiue  drank  socially,    that  is 
to  say,  not  as  a  piirt  of   the   food   at   meal- 
time, but  bi'fore  a   bar   aud   on   an   empty 
stomach,  is  not   Ih"   damage   to   digestion 
that  distilled  liquor  is.     It  does  not  at  onco 
arouse  the  whole  digestive  function  aud  in- 
vite it  to  grind  through  an  impalpable  grist 
as  whisky  does.     It  is  doubtful  if  the  mod- 
erate use  of  it  will  ever  maintain   that   pro- 
longed mucous  congestion    which    ends   in 
ulceration  of  the  stomach.     Aud  we  believe 


there  is  no  case  on  record  of  a  wine-drinker 
furnishing  to  the  dissecting-knife  that  piece 
of  morbid  remorse  called  a  "hobnail  liver." 
Wiue-producers  have  a  great  interest  in 
the  discussion  of  these  subjects.  If  their 
industry  lie  alongside  of  the  best  hygiene 
and  is  an  agent  in  reducing  the  use  of 
strong  liquors,  they  are  entitled  to  the 
credit  of  it.  If  the  vineyard  is  merely  the 
Kkirniish  line  of  the  whisky  still,  and  if  our 
fine  hneks,  clarets  and  Burgundies  are  only 
stalking  hcjrses  for  sour  maah  and  rot-gut, 
I  the  people  should  know  it.  The  Prohibi- 
tionists should  also  be  careful  not  to  become 
the  allies  of  whisky,  which  lives  every- 
where as  an  outlaw,  by  attempting  to  des- 
troy its  comparatively  innocuous  rivals, 
wiue  and  beer. 


KIPENINO    OltR     WINES. 


[L.  D.  Combe  in  Santa  Clara  Valley,  1 
While    congratulating   ourselves   ou   th^ 
outcome  of  the  preseut  vintage  both    as  to 
quantity  and  quality    we   must  ,uot   forget 
that  lesson  that  has  been  taught,   as  to   the 
inadequate  preparations  made  for  the  prop- 
er handling  aud  storing  of  such  a    large  in- 
crease of  our  wine  crop.     The  lack  of  prop- 
er accommodation  for  what  promises  to  be 
in  a  very  short  time  a  very   impoitant   fac- 
tor in  the  prosperity  of   this   country,    is   a 
matter  that  should  engage  the    attention  of 
all  interested  in  the  products   of   the    vine, 
be  they  growers,  wine-makers  or  capitalists . 
It  is  our  purpose  therefore,    to   show    why 
the  present  facihties  for   wine-making  aud 
especially    storiug   are    so    entirely   inadtn- 
quate,  and  give  some  ideas  towards  a  solu- 
tion of  the    important   problem   before   us. 
Every  information  at  our  command  tends  to 
prove  that    the   piincipal   reason   why    we 
cannot   obtain   a   local  reputation   for  our 
wines  abroad,  is  that  we  have  no    wines  ou 
hand  of  proper  age  and  in  sufficient    quan- 
tities  to   engage   the   attention   of   regular 
wine  dealers.     These    cannot   be    expected 
to  purchase  raw  wines  and  run  all  the  risks 
of    handling,    keeping   and   selling   during 
Several  years'before  they  can  have  a  return 
of  the  money  invested:  in  order   to   do   so, 
they  would  have  to  obtain  the  wiuesat  very 
low  figures.     To  obtain  from  those  dealers 
the  full  value  of  our  wines,  we  must  devise 
some   plan    to   mature   them    here   to   the 
point  necessary  to  have  them  fit   to   bottle 
as  soon  as  they  reach  their   destination,  or 
nearly    so.     The    time    necessary    for   this 
varies  with   the   different   types   of    wines, 
generally    in    proportion    to     their     value 
Ordinary  wiues  could  be  ready  for   dealers 
in  the  second  year,    say   after    18   mouths; 
finer  wines  would  require  longer  to  develop, 
although  we  have  the  advantage  that   they 
all  mature  more  rapidly  than  thos-j  of  oth- 
er countries.     It  is  argued  often    that  the 
very  fact  that  we   have   so   little    wine   old 
enough  to  use  immediately,  is  proof  that  it 
is  iu  sufficient  demand  to  bring  remunera- 
tive prices;  but  the  basis  of   this  argument 
rests  on  a  very  precarious  foundation,  and 
we  do  not  think  it  prudent  for  the   wine- 
makers  of  this  county  to  depend  solely  for 
their  profits   upon   the   demands   of    those 
who  use  their  wine  only  for   blending   pur- 
poses, as   it    may   often   happen   that   the 
peculiarities  of  a  season  may   render   them 
independent   of   us,    and   again  they   may 
accidently  find  some    other   market   to   get 
their  supply  from  at  lower  rates.    The  de- 
mand for  blending  wines  conld  be  depended 
on  safely  for  that  part   of   our   wine   crop, 
which  could  be  considered   as   only   fit  for 
such  purposes,  and    not   for   direct    trade. 
The    impecuniosity   ol    most   vine-growers 
has  also  made  them  anxious  to  reahae  on 


their   wines,   but  a   feeling   of   uneasiness 
seems  to  prevail  as  regards  the  future,   and 
the   genejal    conduct   of   dealers   does   not 
beget    much    confidence    in    future    good 
prices  for  those  who    are   not  prepared  to 
hold  for  a  time.     As  long   as  wine-makers 
do  not  make  preparations  for   selling   their 
wines  at  hast  after  18  months,  they  will  be 
at  the  mercy  of   speculators,    either  before 
spriug  or  jnst  before   the    next   vintage,    at 
which  time  the  cellars  must  be  emptied   or 
a  double  amount  of  capacity  procured  with- 
out a  possibility  of  realizing  on  the  crop  on 
hand  at  the  time,  in  order   to  handle   and 
store  the  next  crop.     It   would,    therefore, 
seem  to  us  that  the   only   solution   of   the 
problem,  would  lie  in  some  plan  that  would 
divide  the   responsibility   of   holding   over 
one  crop  of  wine   in   equal    parts  between 
the  vine-growers,  the  wine-makers  and  the 
capitalists.     For  this  purpose,  our   sugges- 
tion is  to  form  one  or  more  wine  companies 
in  such  localities,  as  are  not  provided   with 
them  already,  in  the  form  of  stock  compan- 
ies of  limited  capital.     In  order   to    divide 
the  responsibility  let  the  company,  as  such, 
agree  to  make   onwine  shares,  on  such  con- 
ditions as  uiay  be  agreed  upon,    either  for 
its   stock-holders   or   for    out-siders.     One 
third  of  the  crop  would  then  pass  into  their 
hands  for  the  purpose  of    making,    storing, 
and  caring  for  the  whole   crop   during   one 
year.     If  such  an  enterprise  is   carried   on 
by  competent  men.  having  the   confidence 
of  vine-growers,    this   same   confidence  on 
their  part  will  easily  beget  a  similiar  feeling 
among  the  capitalists,    who  would   be  in- 
duced to  make   advances   on  the   wine   in 
storage,  at  reasonable  rates  to  the  extent  of 
50  or  60  per  cent,  of  the  cash  value   of    the 
wine.     This  fifty  per  cent,  would  coustituto 
the  part  that  capitalists  would  help  to  carry, 
and  would  enable  the  grower  to  go  on  and 
produce  another  crop. 

It  is  apparent  therefore,  that  if  we   could 
omit  selling  the  crop  of  wine  one   year,  we 
would  then  be  able  to  sell  each  year  during 
the  spring  and  summer,  the  amount  of  one 
crop,  not  new  vrine,  but  wine  of  18  months 
and  over,  and  thus  the  whole   effort  is   in 
cair.'iiig  one  crop  over  to  the  following  year 
and  having  double  capacity  in  storage  and 
cooperage.     Such  a  course  would  render  ns 
independent   of   local    disturbances   in  the 
price  of  wines,  would  with  proper  advertis- 
ing, bring  to  our  doors  an  abundant  number 
,  of  those  that   seek  good  saleable   wine   for 
their  trade,  and  whatever  may   be   the   pe- 
culiar characteristics  of    our  products,  wo 
would  get  credit    for   such,    and   learn  by 
experience  how  to  satisfy   our  future   cus 
toms.     It  would  then  be  in  order  to   follow 
certain    well  defined  rules   in   selection  of 
grapes,  proper  blendings,    in   the   care  be- 
stowed upon  the  picking  and  fermentations 
for  the  purpose  of  insuring  the  perpetuation 
of  such  brands  as  seem    to   satisfy  the   de- 
mand of  the  public.     With  an  accumnlatiou 
of  wine   of   good    age    for   shipping,    some 
prospect  would  then  exist  for  the  establish- 
ment of  a  trade  with   several  countries  not 
excepting  Englaud  or  even  France.     So  far 
most  of  the  wine  trade   with  the   East  was 
carried  on  by  dealers  or  wine-makers   out^ 
side  of  this  country,  and  it  is  with  pleasure 
that  we  notice  a  steady  effort  made  in   that 
direction  by  those  few  who   have  wine  old 
enough  to  ship  and  the  universal  verdict  is 
that  It  is  a  i.it>  we  have  not  enough  of   the 
same  to  fill  large   orders.     Will   not   those 
who  are  thus  enabled  occassionally  to  taste 
Santa  Clara  county  wines,  get  tired  of  wait^ 
ing  for  larger  supplies,  and   will   they   not 
turn   their   eyes   elsewhere   if  no   effort  is 
made  to  bmld  up  what  should  be  the   most 
flourishing  trade  of  the  valley?  We  have  an 
abundance  of  material  to  work  with  plenty 
of  capital  and  many  willing   hands,  and  it 
remams  only  to  bring  Ibem  all  together  for 
a  well  directed  effort,  and  the  prize  is  onrs 
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THE     MTATC      VITICrLTUKAL     rOM- 
M  IKS  I  ON. 


Sinco  our  last  issue,  Mr.  C.  A.  Wetmore 
has  seut  in  liis  rosignatiou  us  Chief  Execu- 
tive Officer  of  the  State  Viticultural  Com- 
mission. Ho  still  retains  his  position  iu 
tho  Board  as  Commiasioner  for  the  San 
Francisco  District,  Chairman  of  the  Execu- 
tive Committee  and  Vice-President;  he  is 
also  the  active  President  of  the  National 
Viticultural  Association.  Iu  resigning  from 
tho  active  duties  of  Chief  Exocutivo  Officer, 
he  simply  n-linquishes  his  right  to  any  com- 
pcnaatiou  for  services  rendered,  and  re- 
serves to  himself  tho  privilege  of  attending 
to  privalo  busiuess.  All  the  members  of 
the  Board  have  urged  him  to  withdraw  hin 
resiguatiou,  and  action  on  the  same  has 
beeu  postpoued  for  one  month.  Mr.  Wet- 
more  insists,  however,  that,  as  soon  as  the 
work  of  his  office  can  be  placed  in  other 
hands,  he  shall  retire  from  what  he  culls 
the  field  work.  His  recommendation  is, 
that  hereafter,  the  duties  of  Chief  Execu- 
tive Officer  shall  bo  imposid  upon  the 
Chairman  of  one  of  the  Committees,  with- 
out salary,  but  with  the  funds  of  the  office, 
to  enable  him  to  divide  the  work  between 
an  active  deputy  and  a  Corresponding  Sec- 
retary. The  etfoctivoueBS  of  the  Commis- 
sion will,  iu  his  opinion,  be  strengthened 
by  these  changes.  Whatever  may  be  the 
wishes  of  his  best  friends  respecting  the 
continuance  of  his  active  work  in  behalf  of 
Viticulture,  uoue  are  bo  selfish  as  to  refuse 
to  recognize  that  his  peraonal  advantages 
will  be  materially  improved  by  a  little  more 
attention  to  his  private  affairs.  We  are  in 
ormed  that  he  has  now  under  considera- 


II.  three  flattering  oflfors  for  bnsineBS  con- 
1.-  clioufl,  but  prefers  to  tuke  a  little  vaoa- 
ti-n  before  making  any  final  decisiou,  and 
Ml  the  meanwhile,  to  enjoy  a  Uttl^' comfort 
HI  directing  at  home  the  work  of  his  vine- 
_\  tird  and  orehard.  We  know  that  the  people 
of  the  State  at  large  wish  him  success. 

The  ueeds  of  the  Commission  now  are 
continued  co-oporation  of  vino  growers, 
increased  appropriations  and  a  more  com- 
plete experimental  cellar  in  Han  Krancisco. 


The  Coii'ord  Sun  has  the  following: 
Feeing  deeply  the  loss  to  tho  wim 
interests  of  the  State  iu  tho  rtsignatii'H 
of  Mr.  Chas.  Wotmoro  from  tho  impnrliiul 
position  he  has  filled  with  honor,  credit, 
distinction  and  ability: 

Mit.  Editok:  Mr.  Chas.  Wetmore  is  a 
practical  viticulturist,  with  a  suffieimt 
lun'wUdge  of  tho  wino  question,  and  wlm 
lias  done  more  than  any  other  man  iu  thi 
State  in  advancing  the  propagation  of  tin 
vinif.ra  which  to-day  is  driving  European 
wine  from  the  markets  of  the  world.  Dn.s 
it  destroy  the  purity  of  wine  when  the  must 
in  the  vat,  by  the  cause  of  extieme  heat 
prevents  fermentation,  to  add  Tauuin  uf 
Cashoo  to  start  the  ferment? 

Let  there  be  peace,  and  zealous  work  for 
the  interest  of  the  State.  Great  riches 
should  not  destroy  genius,  as  Nero  destroy- 
ed llome. 

Mr.  Wetmore  has  studied  the  agricultural 
works  of  the  Carthagenian  Magon  with 
credit  and  honor.  Let  the  State  have  the 
benefit  of  his  labors.  Yours, 

Concord,  Jan.  11,  1887.  Eorek. 


INCREASE      OF      THE      CALfEOKNlA 
WINE  BtNINE»»S. 


In  reviewing  the  figures  of  business  for 
the  year,  there  is  nothing  more  striking  and 
gratifying  than  the  large  increase  in  the 
receipts  of  California  Wines.  That  these 
wines  are  growing  in  popular  demand  at  a 
most  rapid  rate  is  without  question. 

We  have  had  several  theories  advanced 
to  account  for  the  reason  why  they  are  now 
going  into  consumption  as  California  Winee 
when  they  have  for  so  long  a  time  been 
seemingly  neglected  by  the  people  East. 
The  true  reason  is  that  California  is  now 
producing  a  good,  wholesome  table  wine 
aud,  as  such,  it  is  being  bought  and  used 
in  place  of  the  cheaper  gi'ades  of  foreign 
wines.  It  does  not  take  the  public  long  to 
acquaint  themselves  with  an  article  of 
merit,  aud  if  there  is  as  much  improvement 
in  California  wines  iu  the  next  ten  years  as 
there  has  been  in  the  past  ten,  tho  re- 
sources of  tho  State  will  be  taxed  to  supply 
the  demand. —  UnnforlH  Wim  ayid  Spirit 
Virr.ular. 

Messrs.  Kohler  &  Frohling  received  the 
largest  quantity  of  California  wiues  that 
Were  consigned  to  any  one  firm.  Their  re- 
ceipts in  New  York  for  the  year  foot  up  to 
45-4,929  gallons.  In  addition  to  this  large 
quantity  of  wine  they  received  18,195  gal- 
lons of  grape  brandy.  Thi'Se  figures  are 
only  a  small  portion  of  the  actual  cpuiutity 
of  wine  handled  by  this  firm.  The  great 
bulk  of  their  shipments  are  direct  consign- 
ments from  vineyards.  Messrs.  K">hler  Sc 
Frohling,  by  shipping  pure  wines  of  the 
best  growths  of  California,  from  their  own 
vineyards,  have  instilled  confidence  into 
the  numerous  buyers  of  their  goods,  aud  it 
is  principally  owing  to  this  fact  that  they 
have  built  up  the  magnificent  trade  that 
the  figures  above  denote.  There  are  few 
houses,  either  here  or  on  the  Pacific  Coast, 
tbat  bear  a  higher  reputation  than  Messrs. 
Kohler  k  Frohling. — HonforVs  W'inf  antl 
Spirit  Circular. 


TIMELY  WORDS. 


EditobMkbcuant: — Permit  me  to  address 
the  vine  growers  through  your  columns  ou 
a  few  important  subjects. 

THE  KWKKT  WINK  UILL. 

There  is  great  danger  that  through  ne- 
glect this  important  measur<>  at  the  very 
point  of  surcesBwill  be  lost.  Tho  California 
delegation  in  CougresK  will  do  all  they  can 
to  succeed  with  it;  but  as  the  oppoKitiou 
from  other  States  is  reorganizing  for  its 
dttfeat,  they  will  need  a  great  deal  of  assist- 
auoe  to  neutralize  their  forces.  Our  com- 
mission has  appointed  Hon.  Green  li.  liaum, 
formerly  Commissioner  of  Internal  Revenue, 
now  practicing  law  in  Washington  to  advise 
with  the  ("alifornia  delegation  respecting 
tho  form  of  the  bill  and  especially  guarding 
against  any  adverse  amendments.  The 
compensation  which  we  were  able  to  offer 
is  so  small  however  that  he  declines  to  be 
responsible  for  what  is  termed  nboul  Legis- 
lative bodies  *' taking  charge  of  the  bill.'' 
It  was  assumed  some  time  ago  that  all  tin 
talk  at  vine  grower's  meetings  iw  ant  some- 
thing more  than  idle  speeches  and  that  Mr. 
Shorb,  or  some  other  competent  and  prac- 
tical representative  of  our  industry  could  b. 
sent  to  Washington  with  sutheieut  funds  tc' 
defray  traveling  and  personal  expenses,  the 
latter  including  a  good  deal  of  clerical  au<i 
printing  work.  Failing  in  this  our  Commiw 
sion  has  telegraphed  to  two  other  parties  in 
the  East  to  assist  in  the  matter  with  very  lim- 
ited compensation.  The  time  has  come  for 
plain  talk  to  our  very  talkative  but  inactive 
people,  such  talk  as  is  not  usually  politic. 
Having  requested  this  week  by  telegraph 
Mr.  Raum  to  keep  us  regularly  informed  of 
progress  and  dangers  and  notifying  him 
that  other  parties  were  instructed  to  report 
to  him,  we  have  to-day  (Jan.  19th)  received 
what  is  iu  reality  a  very  sensible  reply  say- 
ing ''you  cannot  expect  me  to  take  charge 
of  this  important  legislation  for  feu  hereto- 
fore named." 

We  also  receive  a  copy  of^he  IHne  (ind 
Spirit  Etviitc,  published  in  Louisville,  New 
York  and  Cbicago,  containing  the  following 
brief  editorial,  which  should  serve  as  a 
warning  that  our  enemies  are  not  as  negli- 
gent of  their  interests  as  our  people  are: 

"Tho  Internal  Revenue  Bureau  is  op- 
posed to  some  of  the  legislation  proposed 
by  the  California  wine  growers.  Officials 
say  that,  aside  from  tho  fact  that  the  pro- 
posed alttrntion  in  existing  laws  would  not 
be  for  the  best  intirests  of  the  CUiveni- 
nient,  it  would  be  unfair  to  other  sections 
of  the  ccinntry,  as  the  cfl'eet  of  the  legisla- 
tion would  simply  be  to  build  up  for  Cali- 
fornia a  great  mtuiopoly,  aud  to  discrimi- 
nate ngaiust  like  interests  iu  other  sections. 
That  it  would  have  a  disastrous  effect  on 
the  whisky  trade  can  not  be  doubte.l.  As 
a  prominent  public  man  remarked  the  other 
day  iu  discussing  the  sultject:  ''Any  law 
ail'ecting  the  trade  which  would  dis<-iinii- 
nato  against  one  branch  nf  ii,  and  in  favor 
of  another  branch,  is  manifestly  unjust  and 
ought  not  to  pass," 

The  foregoing  extract  does  not  voice  the 
opinion  of  the  genuine  Kentucky  whisky 
trade,  but  that  of  the  producers  of  neutral 
spirits,  or  common  grain  alcohol.  Li 
another  connection  I  quote,  also  from  the 
same  paper,  its  opinion  of  this  grain  alco- 
hol liusiuess,  its  great  power  and  its  demor- 
alizing tendencies.  Do  the  vino  growers  of 
('alifornia  intend  to  yield  to  such  a  foe,  or 
do  tliey  expect  to  impose  upon  our  delega- 
tion the  entire  burden  of  fighting  it  un- 
aitUd  by  popular  movements? 

As  the  authorized  representative  of  this 
State  and  of  the  State  Grajie  Growers' 
Association,  I  did  what  was  possible  duriug 


the  last  session  of  Congress,  and  enlisted 
much  popular  sympathy  outside  of  Califor- 
nia in  our  cause.  On  my  rettim  meetings 
were  held,  committees  appointed  to  keep  up 
the  work  and  a  good  deal  of  empty  promis- 
ing was  indulged  in.  The  result,  however, 
is  that  we  are  now  within  six  weeks  of  the 
close  of  Congress,  and  nothing  has  been 
done  except  through  the  limited  resources 
of  the  Slate  Viticultural  Commission.  Our 
other  legislative  work  has  also  been  almost, 
if  not  comph't<>ly.  ruined  by  dissensions 
caused  by  gas-bag  orators,  whose  only 
position  in  practical  meetings  should  have 
been  to  listen  and  receive  instruction  from 
more  competent  and  experienced  men. 

I  can  speak  more  plainly  on  these  sub- 
jects as  I  have  withdrawn  entirely  from  the 
front  and  leave  the  field  open  to  those  who 
may  have  better  success  with  the  public  as 
a  client.  I  wilt  co-operate  so  far  as  my 
private  affairs  will  permit,  but  some  one 
else  must  fight  for  the  glory  of  the  battle 
tield,  so  long  as  the  California  public  is  as 
mercurial  and  fickle  as  it  now  assuredly  is. 

TUB  SPORIOns  WINE  BII-I, 

This  bill  has  had  its  share  of  attentions 
lately  and  judging  from  the  amount  of  doc- 
toring it  is  receiving,  it  must  have  a  strong 
L-rtnstitution  to  stand  the  physic  and  sweats 
which  are  administered  by  the  hospital 
siiulents,  who  have  driven  out  the  regular 
physicians  and  nurses.  This  bill  does  not 
propose  to  establish  any  rules  for  the  gov- 
ernment of  trade,  it  does  not  intend  to 
control  labels  and  descriptions  of  honest 
products,  as  some  suppose  and  as  some  in- 
competent lawyers  even  have  advised — for 
that  would  be  an  impossible  task  under  a 
National  law. 

It  simi>ly  proposes  to  strike  at  the  main 
root  of  our  difficulties  by  taxing,  wholesale 
and  retail,  those  products  which  simply 
imitate  the  genuine  characteristics  of  the 
wholesome  products  of  the  fruit  grower; 
this  remedy  being  so  applied  that  the  Rev- 
enue stamps  may  indicate  the  true  nature 
of  the  trade  dealing  in  spuricas  goods.  In 
order  to  leave  no  opportunity  for  escape 
the  taxed  articles  are  described  iu  such 
broad  general  terms,  that  in  order  to  save 
the  honest  and  wholesome  from  tax,  the 
products  to  be  exempt  from  tax  ore  de- 
scribed so  as  to  prevent  any  confusion  wh'  n 
the  tax  collector  appears.  A  simple  stand- 
ard of  purity,  consistent  with  the  uecessi- 
ties  of  fruit  growers,  and  the  health  of  the 
consumer  was  included  in  the  bill  to  serve 
as  a  guide  for  the  determination  of  the 
products  not  to  be  taxed;  how  aud  by  what 
names  such  products  should  be  sold  is  not 
provided  for,  as  such  interference  is  not 
within  the  power  of  Congress.  The  only 
approach  to  such  interference  possible  in  a 
revenue  bill  was  ado[>ted  in  order  to  facili- 
tate the  work  of  the  bix  collector  aud  to 
prevent  fraud,  v4z:  those  who  claim  exemp- 
tion from  lax  must  mark  their  goods  as 
"pure  according  to  United  States  standard'* 
all  packages  not  so  marked  being  subject 
to  taxation:  aud  all  fraudulent  use  of  such 
mark  of  purity  to  be  punishable  by  confis- 
cation, fine  aud  imprisonment.  For  sim- 
plicity's sake,  all  the  exempted  articles,  for 
thr  purposes  of  the  act,  were  referred  to  as 
pure  wint'S,  the  word  wine,  however,  not 
being  required  to  accompany  the  words — 
"pure  according  to  United  States  standard'' 
—the  only  marks  required  by  the  law  to 
distinguish  the  taxed  from  the  uutaxtd  ar- 
ticles. 

As  to  thi  se  words  "pure  wines"  there  hao 
been  much  useless  critrism,  as  those  having 
charge  of  the  bill  had  been   watching  au 
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opportunity  to  change  them  so  as  to  preTent 
misconstruction,  by  substitntiug  pure  fruit 
beverages,  which  intention  was  fully  an- 
nounced before  the  Occideutal  Hotel  meet- 
ing and  should  hnve  sufficed  to  protect  my- 
self and  othiTs  against  hj'percriticism. 
Such  opportunity  will  occur  if  the  bill  is 
taken  up  for  action,  or  a  new  bill  is  intro- 
duced neit  wintiT.  Even  under  the  most 
8ev(-rf  miscouct'ptioii  cif  tho  bill,  there  can 
nowhere  be  pointed  out  any  sanction  for 
calling  a  blackberry  wine,  a  currant  wine 
etc.,  the  worst  possible  misconception  would 
justify  the  charge  only  that  a  blackberry 
wine,  pure  according  to  the  standard,  might 
be  designated  a  pure  wine.  However  this 
is  only  a  quarrel  about  mere  words,  which 
did  not  nffi  ct  tlie  main  object  of  the  bill 
viz:  the  taxation  of  spurious  beverages  and 
the  description  of  the  articles  not  taxed. 
In  framing  the  clause  detiuing  the  articles, 
not  taxed,  we  hnve  only  desired  to  tell  in 
simple  words  what  they  should  b.',  how 
they  should  be  recognized,  with  sufficient 
limitations  to  restrain  the  ajiproval  of  me- 
thods of  production  within  legitimate 
bounds. 

As  to  the  many  long  details,  relating  to 
the  methods  of  collecting  taxes,  affixing 
stamps,  punishing  fraud,  these  are  matters 
in  which  we  can  safely  concede  individual 
notions  as  to  "how  it  should  be  done,"  to 
the  department  which  must  be  satisfied  be- 
fore it  can  recommend  the  measure  as 
operative,  provided  our  own  interests  in  the 
bill  are  protected. 

As  to  this  bill,  however,  60  much  harm 
has  been  done  by  unnecessary  excitement, 
by  harsh  criticism  of  our  best  friends,  by 
stirring  up  antagonism  between  a  small 
section  and  a  great  country;  so  many  vic- 
ious statements  have  gone  forth  in  so  many 
thousands  of  newspapers,  that  it  will  be 
long  before  the  effects  of  popular  distrust 
can  be  fully  known,  and  possibly  much 
longer  before  a  re-organization  of  forces 
can  be  accomplished. 

My  only  comment  is  that  the  work  of  the 
past  two  weeks  in  this  State  has  been  one 
of  inexcusable  arson,  explainable  only  on 
the  ground  of  emotional  insanity,  retrieva- 
ble only  by  the  prompt  incarceration  of 
itching  tongues,  and  the  selection  of  some 
vigorous  and  trusted  leader.  Some  of  the 
work  aeeomplished  may  be  saved,  but  some 
one  beside^  myself  must  be  found  to  take 
the  front  for  the  next  campaign.  I  have 
had  all  the  glory  I  want  out  of  this  work, 
and  intend,  by  attention  to  private  busi- 
ness, to  try  to  recover  some  of  my  personal 
los  es. 

THE    TAX    ON    FRUIT    BRANDY. 

The  proposition  to  remove  the  tax  on 
fruit  "brandy,  coupled  with  a  similar  one  to 
remove  the  tax  on  domestic  tobacco  and 
alcohol  used  in  the  arts,  is  sure  to  be 
pushed  to  the  front  by  one  set  of  revenue 
reformers.  This  danger  I  have  fully  ven- 
tilated before.  Our  brandy  makers  have 
not  demanded  this  change,  but  recognize 
the  justice  of  the  position  of  Mr.  Breckin- 
ridge of  Kentucky,  whose  bill,  reported 
from  the  Ways  and  Means  Committee,  pro- 
poses to  reduce  the  brandy  tax  only  to  fifty 
centsjper  gallon  leaving  the  tax  on  grain  spir- 
itsjat  ninety  cents,  his  position  being  justified 
on  the  ground  that  this  change  only  equal- 
izes the  costs  of  production.  To  reduce 
the  tax  on  fruit  brandy  lower,  or  to  abolish 
it  altogether,  would  be  disastrous  to  us  and 
even  also  to  all  peach  and  apple  brandy 
men  of  the  Southern  States.  In  fact,  the 
whole  subject  is  dangerous  ground  to  tread 
on,   as  it  tends  towards  difficult  complica- 


tions and  may  give  rise  to  opportunities  for  | 
worse  evils  than  we  now  suflVr.  Let  our  ' 
vine  growers  read  the  following  article  from  I 
the  Wine  and  Sfniit  lierirtc,  before  quoted 
from,  but  this  time  written  in  the  interest 
of  its  legitimate  constituents — the  genuint-- 
whisky  i>rodncers,  as  distinguished  from 
the  neutral  spirit  and  alcohol  distillers:  I 
quote  as  follows: 

The  Proposition  to  IIkduck  thk  Tax  on 

FlttirT-HllANDY,  AND  WHAT  IT    MbANS. 

The  Southern  revenue  reformei-s  in  Con- 
gress, who  are  advocating  the  idea  of  reduc- 
ing the  tax  upon  fruit-brandy  to  a  nominal 
figure,  while  the  whisky-tax  is  to  r(.-niain 
unaltered,  ought  to  visit  a  rectifying  estab- 
lishment and  learn  something  ot  the  prac- 
tical eflects  of  such  a  elmngi'.  The  word 
rt  ctify.  in  its  chemical  scns'-,  mwius.  liier- 
allyr'"to  retine  by  repeated  distillation  or 
sublimation,  by  which  the  tine  parts  of  a 
substance  are  separated  from  the  grosser.'' 
The  practical  rectifier  would  likely  define 
th>-  word  as  meaning  the  pioductitui  of  a 
pure  neutral  or  cologne  spirit.  The  inquir- 
er could  als.»  learn,  without  difliculty,  that 
it  matters  little  what  purity  or  character 
the  spirit  intended  for  rectifiaiti<in  may 
have  at  the  start,  so  long  us  it  contains  the 
lequi.'iite  alcoholic  strength.  Hence,  the 
use  of  the  cheapest  grades  of  rejected 
grain,  and  even  potatoes,  in  the  manufac- 
ture of  highwiues,  or  refiued  spirits,  for 
rectifiers'  uses.  From  these  the  alcoholic 
strength  is  extracted,  in  the  shape  of  an 
absolutely  pure  and  odorless  spirit.  This 
is  the  goods  for  which  the  ri  ctifier  finds  a 
market;  and  it  is,  in  fact,  the  sjnrit  that 
furnishes  the  basis  for  seventy  of  thi?  ninety 
million  gallons  of  uhis!<y,  so-i?;dled,  thai 
are  consumed  in  the  United  States  annually. 
"Now,  with  the  tax  upon  every  charact-r 
of  whisky  remaining  at  ninety  ceuts,  and 
the  tax  on  fruit-brandy  reduced,  say  to  ten 
cents  p'.v  gallon,  what  would  be  the  result? 
It  goes  without  saying  that  the-  reclifi-r 
would  instantly  and  peruKin'-ntly  substitute 
fruit-brandy  fur  higuwiues  in  the  produc- 
tion of  this  pure  neutr.il  spirit.  They  eaclj 
coutain,  under  Guvernnieut  ngulatiou, 
identically  the  same  alcoholic  strength; 
and,  as  the  rectification  removes  the  rank 
and  oftVnsive  elements  characteristic  of  the 
highwineri,  so  it  would  remove  the  more 
pleasant  odors  and  essential  oils  of  the 
fruit  that  distinguish  the  fruit-brandy.  The 
yitld  of  pure  neutral  spirits  from  tach 
would  b^  absolutely  identical  in  character; 
and  then,  as  now,  this  alleged  "fruit-bran- 
dy''would  in  reality  constitute  eighty  jjer 
cent,  of  all  the  "whisky"  consumed  in  this 
country.  Clearly,  th*^refore,  to  reduce  the 
tax  on  "fruit-brandy"  means,  inevitably,  a 
reduction  of  the  tax  on  whisky.  And  this 
is  precisely  what  our  Southern  friends  least 
desire  to  do. 

"Nor  is  this  the  only  folly  that  such  a 
piece  of  legislation  would  involve.  The 
demand  for  this  neutral  spirit  is  both  ex- 
tensive and  firmly  established;  and  fully 
eighty  per  cent,  of  all  the  distilling  capa- 
city of  the  country  is  devoted  to  its  pro- 
duction, in  the  shape  of  highwiues.  Upon 
the  other  hand,  the  demand  for  fruit  brandy 
is  very  limited,  and  the  existing  distillery 
capacity  devoted  to  its  producti(ni  is  insig- 
nificant as  compar.  d  with  the  demand  that 
would  be  created  by  this  reduction  iu  the 
tiix.  It  follows,  therefore,  that  iu  twenty- 
four  hours  after  this  proposed  legislation 
became  law,  every  highwiue  distillery  in 
the  counliy  would  be  registered  as  a  "fruit- 
brandy  distillery."  The  enormous  tubs 
which  to-day  fairly  gioan  with  the  weight 
of  a  mash  of  small  grain,  would  theu  "smell 
hli'h  to  heaven''  with  a  conglomerate  mass 
of  "all  the  refuse  fruit  that  the  markets  of 
the  country  could  yield.  Anything  and 
everything  in  the  shnpe  .  of  "  fruit,''  good, 
bad  and  inditiVivnt,  would  be  iu  prime  de- 
mand; and  a  mixture  with  it  of  spoih-d  to- 
matoes, bad  peas,  and  worse  potatoes,  with 
a  generous  leavening  of  the  old  favorite, 
"rejected  coru,"  would  give  us  a  mash  the 
like  of  which  was  ue'er  heard  of  before  ! 
But  the  product  would  be  "fruit-brandy," 
nonetheless.  And  what  a  fruit- brandy, 
to  be  sure! 

"The  effect  upon  the  honest  little  distiller 
of  pure  fruit  brandy  is  obvious.  It  would 
subject  him  to  a  competition  with  cheap 
fruit-brandy  and   yet    cheaper   adulterated 


whisky  which   would   mean    extermination 

inevitably.  But  where  would  the  full  force 
of  the  tax  discrimination  be  felt?  It  re- 
quires no  argument  to  show  that  the  com- 
paratively few  distillers  who  make  what  is, 
in  fact,  pure  "whisky,"  would  he  tho  suf- 
ferers. In  short,  the  production  of  Bourbon 
and  rye  whiskies,  except  in  very  limited 
qmintities,  for  compounding  purposes  only, 
would  be  abandoned;  and  the  honest  dis- 
till- is  of  fruit  brandy,  would  be  driven  out 
ni  business,  or,  like  the  higbwine  distillers, 
forced  into  the  production  of  a  rank  and 
poisonous  spirit,  arbitrarily  branded  "fruit- 
lu-andy." 

"Now,  let  us  summarize  the  effects  of  this 
captivating  proiKisition  to  encourage  the 
lu-oduction  of  a  i)ure  and  natural  beverage 
liy  reducing  the  tax  on  fruit  brandy. 

"1.  It  would  ruin  the  distillers  of  fruit- 
brandy  and  straight  whisky. 

"'2  It  would  be  equivalent  toartduction 
of  a  tax  on  whisky. 

■*3.  It  would  force  upon  the  spirit-pro- 
ducers of  the  country  a  system  of  distilla- 
tion as  rotten,  morally,  as  the  maierials 
that  they  would  be  recpiired  to  use. 

"4.  And  it  would  put  such  a  premium 
ujtou  adulterated  stimulants  as  would  prac- 
tically exclude  everything  else. 

"We  trust  that  Mr.  Randall  and  our 
Southern  friends  are  pleased  with  the  pros- 
pect.*' 

OTTB   CAUSE. 

Our  cause  is  linked  in  sympathy  and  in- 
terest with  that  of  all  other  legitimate  in- 
dustries. The  Kentucky,  Tenunssee  and 
Maryland  distillers  should  be  as  careful  to 
preserve  harmony  with  us  as  we  should  b.- 
tcwards  th(*m.  When  the  bill  to  extend  the 
binding  period  comes  up,  we  must  ^vork  to- 
gether, and^our  common  enemy  is  the  com- 
pounder and  rectifyer  of  grain  alcohol. 
The  Wine  and  Spirit  Review  has  been  our 
friend  and  we  may  believe  it  will  continue 
to  be  such,  notwithstanding  one  careless 
reference  to  our  sweet  wiue  bill. 

OtJB    IMMEDIATE    PBOSPECTS. 

Let  me  sound  one  word  of  warning  to 
vine  growers,  real  estate  men,  immigration 
agents,  bankers  who  loan  on  real  estate  and 
our  Legislature,  which  is  elected  to  serve  the 
public  interests. 

Unless  great  energy  and  practical  skill 
are  displayed  very  soon  to  protect  our  pres- 
ent trade  from  inroads  of  vile  competition 
and  to  give  quick  impetus  in  securing  new 
markets,  the  viticuUural  indusvries  of  our 
State  are  doomed  to  several  years  of  great 
depression,  two-thirds  of  our  country  real 
estate  will  depreciate  in  value,  immigration 
will  be  greatly  checked,  the  banks  will  suf- 
fer in  their  loans,  and  a  large  class  of  our 
citizens  will  be  for  a  time  under  the  thumb 
of  the  usurer.  Great  necessities  will  pro- 
duc3  their  own  remedies;  but  during  th'' 
hard  times  the  whole  State  will  suffer. 

On  the  other  hand,  if  this  State  has  any 
ambition  left,  if  its  organized  forces  are 
led  by  sagacity  and  public  spirit,  if  the 
erratic  "gas  bags''  can  ba  silenced,  and 
practical  men  are  encouraged  to  work  in 
harmony,  measures  may  be  speedily  adopt- 
ed to  give  such  an  imi>etus  to  our  trade, 
that  production^ will  soon  be  iu  arrears,  the 
growth  of  the  country  will  be  stimulated 
and  the  pioneers  of  industry  may  look  to 
spending  the  "evening  of  life"  iu  that 
comparative  peace  and  comfort,  which  they 
ha-ve  abundantly  earned. 

This  State  in  its  present  attitude  makes 
me  think  of  a  David  fighting  a  GoUah  with 
spit  balls.     Chas.  A.  Wktmokk. 

The  l.»rseMl  4Jra|>e  Yiel*!. 


PRENSIKG    URAPEK     AND      MAKINO 
WI.M:     I>      f'ATALO.VIA. 


CoXBDL  8CHE0CH. 


The  most  prolific  yield  of  grapes  per  acre 
recorded  is  that  of  Eli  T.  Sheppard's  Mad- 
rone  vineyard  in  the  GUn  Ellen  district 
Sonoma  county.  From  three  and  a  half 
f.cres  pbmted  in  Zinfaud- 1  vines  of  six 
years  growth,  fitty  tons  and  forty  pounds 
of  grapes  were  picked. -.S«nf"  fio.su  lie- 
pKhli'-au, 


The  value  of  wine  in  Catalonia  being 
generally  based  on  the  deepness  of  the  color, 
bruising  by  the  feet  is  preferred  (as strange 
as  it  may  seem)  to  any  wine-press,  how- 
ever perfect,  for  besides  the  advantage  the 
first  method  has  over  the  Second,  of  more 
perfectly  airing  the  must,  foot-bruiniDg 
breaks  up  more  completely  the  outer  skin 
of  the  grape  in  which  the  coloring  matter 
is  contained.  The  pn-ssing  is  done  either 
with  bare  feet  (the  men  walking  for  houra 
and  hours  around  in  the  small  circle), 
which  is  preferable,  as  neither  the  seeds  of 
the  grape,  nor  thi-  stems,  which  contain  a 
great  amount  of  tannin,  arc  broken,  or  with 
hemp  saudais  especially  made  for  the  pur- 
pose. 

If  wooden  fermeuting-vats  arc  used,  the 
bruising  is  done  in  tubs  from  three  to  five 
feet  wide  and  two  feet  high.  When  the 
pressing  is  finish*  d  the  juice  and  stems  are 
taken  to  the  fermentiug-vat,  either  by  run- 
ning them  off  from  the  press  direct,  when 
the  press-tubs  are  located  higher  than  the 
vat,  or  iu  dippers,  &c.  When  the  vats  are 
of  masonrj',  the  pressing  is  done  on  a  plat- 
form of  loose  boards  on  top  of  the  vats,  the 
must  running  into  the  vats  through  the 
cracks.  The  stems  and  seeds  and  si  in^ 
are  also  let  down  into  the  vats  by  raising 
one  of  the  boards,  care  beiug  taken  that 
they  spread  out  uniformly  on  the  bottom  of 
the  vats,  tor  which  purpose  the  boards  are 
lifted  successively  one  after  another. 

As  stated  above,  f  oot-bruising  is  preferred 
to  the  use  of  any  mechanical  press.  There 
are,  however,  known  and  also  used,  two 
kinds  being  manufactured  in  Barcelona, 
and  many  of  Euglish,  German  and  Belgian 
make  are  offered  for  sale. 

Must  undergoes  two  fermentations,  the 
rapid  or  tumultuous  and  the  slow.  The 
first  takes  place  in  the  vats  after  coming 
from  the  press.  In  Catalonia  these  vats  are 
generally  made  of  wood,  while  in  the  rest 
of  Spain,  as  I  understand,  earthen  vats  are 
eommonly  used.  The  wooden  vats  are 
easdy  Set  up,  and  cleaned  without  difficulty 
They  are  filled  to  within  eighteen  inches  of 
the  top,  thus  avoiding  the  spilling  of  the 
wiue,  when  in  complete  fermentation  the 
"head"  is  formed.  The  size  of  these  vats 
differs,  being  proportionate  to  the  quantity 
of  the  crop,  for  if,  as  is  desirable,  the  fer- 
mentation is  to  take  place  simultaneously 
iu  the  entire  liquid,  the  vat  should  be  able 
to  be  fill.d  in  twenty-four  hours. 
In  Catalonia  the  wines  are  more  apprecia- 
ted the  drier  they  are;  that  is  to  say,  the 
less  unfermented  sugar  remains  and  the 
greater  amount  of  coloring  matter  they 
contain.  After  ths  tumultuous  fermenta- 
tion the  wiue  is  decanted  into  casks,  where 
it  undergoes  the  slow  fermentation.  In 
many  parts  of  Catalonia  this  decanting  is 
still  done  with  pails,  whereby  the  wine 
often  sours  or  loses  aroma  on  account  of 
coming  in  contact  with  the  air  too  long. 
Pumps,  siphons  and  sail-cloth  hose  are 
daily  coming  in  more  use.  The  slow  fermen 
tation  in  the  casks,  which  lastu  six  months, 
is  the  last  process  and  the  wine  is  fii  for 
the  market. 

In  the  above  description  I  have  given 
preference  to  the  methods  of  making  wine 
by  the  smaller  wine  growers  and  farmers, 
so  characteristic  of  Catalonia. 


Subscribe  for  the  Merchant. 
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TOKALON  VINEYARD 

NAPA   COUNTY,   CAL. 


I  M  r  IP  It  T  A X T 


VINE  CUTTINGS 


FOR    SALE. 


CAUKHStrr.SAlVIO.MI.X, 
MKHI.OT. 
llKt'LAN. 
lAHEUNKT  FKANC, 
TROISSKAC. 
MATAIll). 

I'ETITK  SIHKAII, 
lAIUCiNAS, 
MAI.IIKC. 
AI.UASTK  llorsillKT. 
CIIOSSK  lll.Al'KR, 
11   111  KOUNDY. 
HI.AIK  I'ORTUGUraEIl, 
TAN  NAT. 

I'IKIl  UK  l'KKl>lil.\. 
(.AMAVTKlNTlllIKH 
CmilKTlK  lll.AMll. 

SKMII.I.OS-  lll.A.vill, 

I'lNKAl  CllAKDONAY, 

SAfVrciNON  VEIITE, 

SALVIGNUN  BLANCH, 

I'KTlfE  BOISIHET. 
And  all  the  luorr  L-ominon  vBriuttv*  in  any  (luantitics. 

H.W.CRABB, 

OAKVILLE, 


Nai'a  Colxty, 


Cal. 


FRUIT  AND  GRAPE  GROWER 

A  Kl  I'ACK  MONTMI-Y 
Piililishnl  lit  I'/inrl'iltrsrilh  ,  Vin/'uiin. 
in  (hi"  prcnt  griipi-  mid  fnii'-Krtiwiiig  hi-lt  *  f 
Vir^;iiiin,  tit  ^'l-  Ti-n  ■  xpi-rieiKU'd,  pmcticnl 
(H>iiiolo(<i8t«  on  thi>  f<Hlo  inl  Ktnff.  An  fx- 
Cfllcnt  ^Tftcl-'  fttid  t<'Xt  luiok  for  th«-  frnil- 
trrowcr.  Officinl  orpnn  of  tlie  MoMtici-lIo 
(irnpt-  and  Fniit  flfw- 1/  Asntici  it  ion, 
Af,'riit-i  wunt'-d. 


PR,  JORDAN'S 

MusFum  of  Anatomy ! 

7"J1  Market  St.,  S.tii  Kraiuiwo 
(^o  an'l  K-nni  how  to  a%'oid  lUtuniio  rikI 

**     how  uoiidurdillv  vou  nrc  made. 
i'rIvuU)  offlcw 'ill    uVary    Blrect.     Con- 
tiiiltatlon  on  lout  rnaiihooci  fcinl  all  di- 
ratw  o(    men.       Hrlulit's   IllM-a^e   ami 
IiiubctcH  L-UFL-il.     Sfhii  for  liook. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT   AND   SECOND   STS. 

SAN   FRANCISCO, 


WAKELEE'S 


Life  Scholarship,  $75. 

FULC    BUSINESS    COURSE.1 


SIX  Months'  Course.    $75. 

Itu  hidiiik'  Sliorthanil,  T>  iie-wriliiii:,  Tolri,Ta(>h>,  Ai-a- 
liiiiiif  Bnirii'hi.'«.  Moclcm  I,flntrua}iM,  and  th« 
OuHinow  Course. 
Srnd  for  Circulars, 


Don't   Buy 


^jvi'.f#;f!^!^^^S^^|^ 


Gopher  and   Squirrel  Exterminator 

IN   1    LB.  AND  5  LB.  CANS. 


KIAST    BOUND    THI^OUaH     FREIGHT 

Forwarded  by  the  Southern  Pacific  Co.,  December,  1886 


FOUWARDKU    KKOM 


In  Pounds, 


Articlks, 


San  Francisco, 


Bai{H  Hiiil  Bag^ini; 

Ruaiis 

K,-,-iH'<,  [,iiiia 

Blankets  and  Woulen  Coods 

BoIKt  Compound 

Borax 

HrandY 

Carinetl  Uooda  

Cliina  ,Mt.'rclialidiBe 

Cho<-ol:itc 

Ci^ADt 

Clolliiti^',  California  Manufactured - 

Coffee,  ilreen 

Copper  Ceniont 

Kiupty  PaekatfOS 

Fi.h,  Fieklod  

Flour 

Fruit.  Dried 

"      Uroon 

Orant;L« 

Fuao 

Glue 

Glycerine 

Hay 

HUiea 

Honey 

Mops 

L(«ther 

Lumber        

HcrchanrliM,  Asiatic 

Mixccllancoua 

Mufltard 

HustanI  Seed 

Now 

Uita,  Cocnanut 

Olta,  WhBle 

Onions 

Ooyx 

Oree     

Ore,  Iron 

Potatoes 

Powder 

Raisins  

Salmon.  Canned 

Seed 

Shingles 

Silk     

Silk  Goods 

SkinsandFurv 

Sugar 

Syrup 


:!ii,i,'>n 

2,177,(>7() 

7'J,o:«) 

21,750 


20,1.00 
47,.'il)0 
4;t3,HWl 
11I,K00 
lli,'2ll<l 
21,220 
2,"),mi0 

:lOfi,-l(>o 

70,0H0 

81,-ir,o 
l'17.5:«i 

2rM,-jiii> 

3,'(i5l) 
18,010 

r>s,i40 


T^et«blc« 

vVbaleboofl 

Wheat 

Wine 

Woods,  Valuable, 

Wool,  tlrcase 

"      Pulled , 

"      ,Seoured..., 


!)7,S60 

511,130 

K.".,I4II 

147,2liO 

100,400 

07.230 

2«:i,!l70 

lH,,5liO 

•1'2,210 

4«,ii.'>n 

■22,1.50 
112,41)11 
110,740 

'  24,400 

sVn'.S'ii) 

1.080 
175,OfiO 
702,030 

00,730 
2«'),a,'J0 
«1U).210 

10,1130 

14,130 

5,ir>4,H30 

312,000 

)Hi7,H70 

71)1,210 

2I,730 


1  .360 

'  Bo.'sob 

313,686 


Los  An'orlrh 


200 


Total! 17,705,820 


1,957,400 

53,140 

40 1 ,540 

35,450 

208,540 


87, .50 
30,330 
20,800 


01,700 

'■i6,'98lj 
238, 3HU 


86,3110 
34,7iH) 


31,780 

'■'i'.sio 


2,220 


01 7,.)  30 

•i.oflo 


150,401) 
50,630 


20,700 
26,400 
43,310 


3,370 
20,000 
40,000 

'7^970 

'i4,oo6 

43,520 

2,100 

131,850 

20,80O 
138,450 

'  '45,616 


235,350 
48,800 


391,500 
1,210 


4,840 
108,270 


100 
1,126 


181,300 

Ub',466 

1,540,120 


22,000 
"  4i.356 


1.U20 


100 
34,800 


552,370 


134,840 


100 

sio 

3,'9i6 


Xle  o  AX>l'tixla.tloxL. 


The  undersigned  offer  tlieir 
services  for  the 

^atioial  Treatment  cf  Wines, '; 

fiir  wliich  their  long  practice 
and  scientific  knowledge  are  a 
sure  guarantee. 

Best  references  will  be  fur- 
nished. 

WM.  RUEFP  &  CO.. 

Z\0'/,   ELEVENTH   STREET, 

SAX  FKANX'ISCO.  CAL.  « 

NATOMA 

Water  and  Mining  Co. 


WE  OFFER  FOR  SALE 


TH»:  I'OI.I.hWIMil 


CUTTINGS 


PALOMINO 

PEDKO  XIMENEZ 

BKBA 

CAIiERNET  FKANC 

MERLOT     

CABEKNET  SAUVIGNON  ... 

VERDOT 

MALBECK  DE   BORDEAUX. 

PETITE  SIRRAH 

SAUVKiNON  BLANC 

CINSANT 

SEMILLON  BLANC 

MONDEUSE 

CLAIRETTE  BLANCHE.   ... 

CAKIONAN 

CHAUCHE  NOIK 

GKENACHE ... 

CRABBS  BL.  BUKGUNDY.. 

MATARO 

MEUNIER     

TROUSSE.UI 

ZINFANDEL 

BURGER 

COLOMBAR 

■WESTS  WH.  PKOLIFIC... 

BLAl'K  FEERARA 

EMPEROR 

FLAME  TOKAY 


O 


San  Francisco. 

Oakland. 

I,oB  AnjTcltw. 

S;iiTaiiiiintit. 

<:in  . 

l.SC, 

St<ii-kt4)n. 

Mftrv«»ino, 

Colton. 

Orand  Total. 

1 7.705,820 

■ITI.UJM) 

J,H(Ml,70O 

i.r.io.rjo 

r>.v2. 

t7o 

1:1-1, K40 

J0,t;40 

119.1  :«> 

•i'2.G40,U10 

LENOIR $7.50  per  1000 

For  further  information  apply  U>  the 

Natoma  Water  &  Mining  Co. 
Natoma,  Sacramento  Co,,  Cal, 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 

NO.     71     HUDSON    STREET. 


AGENCIES    AT- 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  '  ASTORIA,    OH.  LOS    ANCELES,    CAL.  LIVERPOOL 

NO,    4   BISHOPSGATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents   for   following   Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,   Coleman  Flag,   McGowan  Bros'   "Trap"   Brand,   Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co;  Columbia  Canning  Co.  McGowan  &  Sons'  "Keystone"  brand-  Sea- 
side  Pkg   Co.   J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH    CA^NINC    CO, 

GARDINER    PKC    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKC    CO. 


FRASER      RIVER. 

BRITISH    AMERICAN     PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEE!«A     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKIVC    CO.    JONES    &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  and  Eraser  River  Salmon : 

Ceo.  W.  Hume's  "  Flag"  brand,  Washington    PIcg  Go's   "Favorite"  Scandinavian  PIcg  Co., 

Haogood    &   Co.,  Brand,  West  Coast  Plcg  Co., 

I    X    L,  "Epicure"  brand,  Warren  &  Co., 

Pillar   Roclt   PIcg   Co.,  Pacific  Union  Pkg  Co.,  "  Carquinez  "  brand} 

Ceo.    T.   Meyers,  Cutting  Pkg  Go's   "  Cocktail "    Flats  ,  Point  Adams, 

Ocean    Canning  Go.  A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 

Badolett  &  Co.,    Flats,  "Mermaid"    brand, 


ALASKA     FISHl 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Co's  'King    Salmon. 

We  also  have  the    '  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing-  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits    and  Canned  Salmon  are  ini'Diiipurahle.  and   we  will    make  prices  F.O.R    or    C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PCR  P.  Nl.  S.  S.  COS   STEAMER   COLIMA,  JANUARY  Oth,   1887. 


TO   NEW   YORK. 


MAUB 

mtrmw- 

rAOEAOW  AMD  COKTUrm. 

OAUiOH 

VAbUB 

AVOa.NY 

C  SchllllnjE  A  Co 

ftn  burrele  Wine . 

2,446 

$855 

TO  CENTEAL  AMERICA. 


VL 

SAtt  Jo»«<li!(!uklom&U 

I*  in  iIiaiiioikI   

I'liiitk  Art'iiiu 

Ck- A 

t'uiiU  Arvnu  

J  A  I'.  Uk  Libert*! 

T  H,  Punt*  Arvniu 

h  A  (;,  La  MtK-rtAil   

M  H,  ban  Jow  ilv  CiintriiiAta  . 
(•<;,  .'^11  Jo«  <le  IJuntiiii'Jft  . 
V  L,  Sui  Jcmr  dr  IliuU-iiiiiItt  .. 
<)  K,  San  JoM  ilu  CiiaU'inulu... 


Total  amount  of  Wine.  :t't  casus  anil . 
ToIaI  anioiinl  of  Whiaki-y 


It  I>rv>-(iu&(Jo.. 


KdcSabla&ro.. 


TrnivKA  I'riottc 

E  It  Lillcntlial  &.  Co  . 


Wilmunlinc  &  Co 


*J4  iwM-H  Wine 

8  half  bftrrcU  Wine., 

IS  kcifH  Winfl 

1  hair  liarrul  Wine   . 

I  kcipt  WilK- 

I  kvti  Whiskey  ... 
12  -.aavi  Witiu 

1  liaml  Wliiskoy     . 

2  harrvls  Whiskey  . 
I  burril  Whiskey. . 

]2  bnrruU  Whi«kty.. 
'l  barrvl  WhrKkt-y... 
!l  hnrrul  Whi-ki-y  .. 


21 
Kid 


•11 

sr. 

4' 
71 
3K 

41 

4r)H 

3;i» 


05 
150 


110 

i:v.i 

XUi 

$52(1 

Hi»7 


TO  HONOLULU— Pkb  Steamkb  Australia,  Jan.  5tb,  1887. 


G  WHftCo.. 


W  S.ILlniliAmond. 

M  i'  AVo 

H  J 


Wd  L.. 


Lovcjoy  A  Co.. 

M  K&Co 

VST  .- 

T&  I'.... 

O,  ill  diamond. 


HAK  in  diamond 


LlllcnthalftCo. 


N«|ia  \'alk-j'  Wine  Co. 

8  Utchninn  iV  Co 

M  i'lil  lipd  &l'o 

\  llaruazthy  &  Co 


Wilmordintc  &Co.. 


Sherwood  &  Shorwt>oil 
:jpruutica,  ^lanluy  &  C 


Diinalil  CimIki^ 
llakalau  I'lanUt'n  Co. 


'5  ke«s  Wlno 
iO  kcK'H  Wine 

r,  kv-H  Wine  

50  koirrt  Wine 

25  kvan  Wine 

12  liarri'ls  Wine 

2  kv^B  Wine 

5  bnrrcla  Wino 

lOOkrirs  Wine 

7  koiis  Wino. 

16  -osL-s  Wini; 

5  haU-lmrrel8  Brun  'y 

1  barrel  Whiskey 

H  barrel  Wlnnkty 

25  casts  Whiakey 

10  cases  Whiskey 

20  casus  Whiekey. . . 
20  casus  Whiskey 

liuaaks  Wine 

10  coses  Whiskey 
25  cABet  Whiskey 
100  kcjfs  Wine.... 
16  awea  Witic 

2  cab&i  Claret 


TO  HONOLULU— Pbb  Steamkb  Axakkda,  Jan.  15th,  1887. 


oft  Co.. 
iij  .... 


a  m 

G,  in  diamond . 


PACKAORS  AHD  COKTKNTB. 


OALbOICB        VALUB. 


NHpa  Valley  Wino  Co.  50  5nlloD  ke^T*  Wine. . . 

2fi  lO-Kallon  kegs  Wine.. 
An>B<l  ifaraizthy  &  Co  60  S-gallon  kotcB  Wino.. 

26  IOreIIod  kegb  Wine  . 


Andrew  Mooro. .. 
Donald  Uedtifo 


1  iHirret  Wtnu. 
Ikos  Whiskey.... 
lOUkeRS  Wine... 
25  CAM!  Wine 


Total  am 
Tntttl  am 


[)unt  of   Wlno 

Hint  of  Whiskey. 


600 
UOO 
260 
50 
10 
600 


1432 

:too 

250 
40 
3H 

651 

•1.674 


TO  MEXICO— Pbb  Steamkb  Alejandeb. 


('  <:,  Masatlan.... 

('  tl,  Mtzatlan.... 
K  .1,  (iuavmas... . 

T  A,  Allala 

A  V,  (iuaymo*  .. 

J  V,  AlUiU 

.1  M  A.  A.tUa.... 

M  E,  .MtJiU 

L  V,  AlUta 

II  C,  MnzAllan 

V  W.  AlUltft      .     .. 

[,  V  It,  Masailnn,, 


J  Uiiiidloch 

L  F  I.:uttrelo 

Cubrcra,  Koma&Co.. 

1  tiulte 

W  Loalza 


Cabrera,  Rnina  &.  Co.. 


5  lianreln  Wine 

(*  bar«H.-l»  Whiakoy. 
1  barrel  Wine  . .  .. 
15  eaukK  Wine 

4  barrels  Wino.... 

1  liaircask  Wino... 
3  keK"  Wino 

2  bafiels  Wine 

2  barrels  Wine 

6CAJikB  Wino 

2  casks  Wino 

2  kc^  Wine 

1  barrel  Wine 

5  cases  Wino , 


Total  amuuntof  Wine,  17  cases  and.. 

Total  amount  of  Bratidy     

Total  amount  of  Whiskey 


TO  NEW  YORK— Pkb  Steameb  San  Jose,  Jiii. 


B  D&Co..  . 
A  V  Co  .... 


E  V 

A,  in  diamond  . 

E  L 

O  F 

S  in  diamond.. 
U  In  diam  >nd. . 
Halt-diamond.. 

OR 

AH 

A  ¥ 

E  U&J 


B  Dreyfu-i  di  Co 

C  Schilling  ACo,., . 

LAchman  &;  Jacobi. 


50  barrels  Wine, 
00  l)arr'=l«  Wino, 

barrel  Wi 
60  barrels  Wino, 
25  barrels  Wine 
25  biriels  Wine 
10  barrels  Wme 
25  barrels  Wine 
50  barrels  Wine 
lU  barrels  Wine. 
5  barrels  Wino 
5  barrels  Wine, 
25  barrels  Wine  . 
100  barrels  Wine 


Ttotal  amount  of  Wine, 21.428 


TO  CENTRAL  AMERICA 


P  B.Corinto 

K  F  dc  Co,  Corinto  .... 
J  B  .M  k    o.  La  Cnion. 

J  K,  Ainapala 

A  &  S,  Amapala 

J   K.  Amapala 

G  &  M.Uers  , 

A  Z.  Corinto 

R  US,  Corinto 

U  S,  Amapala 

MA  V,  Corinto 

R  H,  Champerico 


N  Jt  VC,  Corinto 

0  H,  Ran  .Iuau  del  Sur. 

J  L  N,  Amapala 

S  &Co.  La  union. ..... 


Wilkena  &  Co 

B  Drc>  f  us  &  Co 

JuhnT  Wriitht 

Eugdc  Sabia  At  Co  ... 
Cabrera,  Ron.a  It  Co  , 
Montcalenre  Ji  Co  — 
Adolsdorfert&  Brand 


.1  Oundlach  dc  Co. . . 

H  Dft\iK&Co 

W  Loaiza 

Kohler  &  Frohliuif. 


10  cases  Whiskey 

1  ke;fs  Wine 
.  (>  barrels  Wine 

12  half-barrels  Wine, 
4  keifS  Wino 
t)  kcKB  Wine 

2  barrels  Wino 

130  cam<i  Wine.... 
2  octaves  Wine.. .. 

50  eases  Wuio 

50  keifft  Wine 

9  packancs  Wine... 

4  cases  Wine. ..,., 
1  keg  Wine 

1  kei:  Wine 

11  paekaecs  Win?. 
1  barrel  Wine 

5  keus  Wine 

10  octaves  Wine... 


Total  amount  of  Wine.  5  cases  and., 
Total  amount  of  Whiskey  


32*  i 

27 

33 

88G 

2u0 

80 

8i) 

IM 

H8 

25H 

I:J2 

20 

34 


2,190 
27 


9179 

38 
25 

:t«2 

118 
18 
52 
80 
70 

258 
59 
19 
28 
20 

Sl.SlS 
38 


MISCELLANEOUS   SHIPMENTS. 


IIB8TINATrON. 

VB8HEI.. 

RIO. 

OALLOKS. 

VALCB. 

Leciep 

Victoria 

Mexico 

Kahuliil 

II  1.  'rieman 

Geo  W  Elder 

New  hern 

ItiaSehnniier.; 

BelKlc  

Schooner 

Steamer 

Steanier 

Schooner 

Steamer 

Barkeutine 

Stoaoor 

Bark 

148 

4!l 

246 

82 

B 

21.i 

91 

4 

35 

137 

8S 

3 

Hoiioltilu 

Virtoria  

Kahului 

166 

Mexico 

WiilWCam 

56 
2 

Total 

842 

S553 

Total  shipments  by  Panama  steamers 

Tota!  shipments  liy  other  sea  routes 


fJran.l  totnls.. 35,768 


27.709  frallons     $12,269 
8,049      "  86,600 


$18,869 


DIVIDEND  NOTICE. 


The  Gefinan  Savings  and  Loan  Societj. 

DIVIDEND  NOTIl-'E-THE  GERMAN  SAV. 
ings  and  Loan  Society.  — For  the  lialf  year 
ending  December  31,  1886,  the  Board  of  Direetors 
of  I  he  German  Savint.'B  and  Loan  Soriety  hasdeclarud 
a  dividend  at  the  ratff  of  four  and  thirty  two  one- 
hundreilths  (4  32  lOo)  per  cent  per  annum  on  term 
deposits,  and  three  and  sixty  one-bundiedths 
(3  6  '-100)  per  cent  per  annum  oh  ordinary  deposits 
payable  on  and  after  3d  day  of  January,  1887. 

By  order.  GEO.  LETTE.  Secrulftry. 


Livermore  Valley 

CUTTINGS 


Total  amount  of  Wine.  193  cases  and 
Total  amount  of  Whiskey 


w 

lil 

51!:! 

M 

M 

■J'.'l) 

lilHI 

TOO 

15 

ft 

3 

III 

5 

34  f 

210 

4'; 

:!r. 

(III 

48 

ITU 

102 

TO   MEXICO. 


R  V  L,  San  Bias 

U  S.  Manzinillo 

B  B  G,  Maxatlan 

RT,  San  Bcntto.... 

K  T,  M.^n7Jindlo 

J  H,  San  BlM 


t.  abrora,  Roma  li  Co 
Thanhnuser  di  Co.  . . 
Oo'dberg,  Biiwen  ft  Co 
Cabrera,  Koma  it  Co 

t\  Loai»a 

J  O  Aloyerink  it  Co. 


18  Keys  Wino  ■ 

3  l»arr*Ui  Wine.. 

4  cutuH  (.larut.. ., 
2  casks  Wine.. . 

1  cask  Wine... 

2  easkfl  Wine... 
I  kcir  Wine 


Total  a-nount  of  Wine. 


216 
50 
2(' 

118 
59 

118 
20 


r^io 

40 
14 

48 
24 
35 
30 

SlOl 


TO    PANAMA. 


OB  lEncune  de  Sablo  St  Co.  12  barrels  Wine 

J  J ,. Lllienthai&Co 2  coses  Wniskey.. 

I  "  \-icaam  Whtokey.. 


Total  amount  of  Wine  . .  . 
Total  amount  of  Whiskey.. 


180 
52 


dividenl*  notice, 

SAN  FKANClSrO  .SAVINGS  I'NIUN,  522  CALL 
fornia  street,  corner  Webb. — Fur  the  halt  year  end- 
ing ivith  3l8t  December,  1886,  a  dividend  han  been 
deelared  at  the  rate  of  four  and  one  half  (41.2)  per 
[;ent.  per  antmm  on  Term  Dep'^^^it»;  and  three  and 
thrue-fourths  (3''4)  per  cent,  per  annum  on  Ordinary 
Deposits,  free  of  taxes,  pavablc  <in  and  after  MON- 
DAV.  3d  January,  188,. 

LUVELL  WHITE.  Cashier. 


ROOTED  VINES 


FOR    SALE. 

Cabernet  Sauvignon. 
Cabernet  Franc. 
Verdot. 
Merlot. 

Petite  Sirrah. 
Tan  n  at. 

Malbeck. 

Mondeuse. 

Petit  Bouschet. 
Lenoir. 

Petit  Pi  not. 

Sauvignon  Blanc. 
Semillon. 
Muscadelle  du  Bordelais. 
Also  all  the  more    common 
varieties. 

F.  L.  FOWLER, 

Dos  Mesas  Vineyard,    LIVERMORE, 

204  Montaomery  streei,  room  9.  San  FraDcisco. 

sits     nr.  B.     No  I'hyllexiTR  y**!  iHncovcre*!  In 
_2'*2  I  1114.  i.iveriiiure  Vnllc> 


DISINFECT 

Your    Cuttings    and    Roots 

BEFORE    PLANTING 

H  ITll 

SULPHOCARBONATB    OF   POTASSIUM 

TO   CLE.\S    TilEM   OF 

PHYLLOXERA  AND  OTHER  DISEASES. 

With  the  opening  of  another  planting  bcksou  I  am 
prepared  to  otter  for  sale  Silpiiocarbonatk  of  Pot- 
.xssiL'M,  the  leading  disinfectant  recommended  by  the 
13oard  of  State  Viticultural  Commisttioners  of  Califor- 
riia,  for  cleaning  vine  cuttings,  rooted  vines,  trees, 
etc.,  of  Phylloxera  and  other  diseases.  To  prevent 
the  introduction  and  further  spread  of  phylloxera  in 
new  vineyarda  in  California,  the  StLrnocARBONATi 
has  been  used  during  the  pant  four  years  almost  ex- 
clusivoly  and  with  entire  satixfaction.  It  has  stood 
the  test  of  8  years  in  France,  and  enjoys  especially 
the  reputation  that  Its  use  is  not  attended  with  any 
danger  to  the  \  ine  roots  or  cuttings.  ()n  the  contra- 
ry, containing  over  50  per  cent,  of  pure  potash  (the 
most  valuable  element  for  vinc\ard  fertilizers  ,  besides 
sulphur,  etc.,  it  stimulates  growth  and  ^tonuits  of  no 
waste  The  eggs  of  all  other  insects,  as  wull  as  the 
ffernis  of  mildew  and  other  fungi,  are  alike  destroyed 
by  15  minutcH  immersion  in  a  solution  of  1  part  to 
lOO  of  water  for  cuttings,  or  rooted  vines,  and  by 
woahing  with  concentrate<l  solution  for  old  vines. 
The  Si!Lf'iio<'ARBONAT8  OF  I'oTAssn'H,  OS  prepared  by 
me  for  disinfecting  purposes,  is  a  li  juid  rut  up  in  the 
following  jwckagcs.  Each  paekai^r  is  accompanied 
by  a  complete  direction,  and  rea«1y  for  use.  Must  be 
ordered  direct  from  the  mahufacturer.  Sent  by 
freight  or  express  on  receipt  of  price. 

I'RtrR  List— tjiiart  bottles,  each,  11.00;  gallon  cam 
each,  $3  00;  5-gallon  kegs,  each.  «fi.OO. 
Addrrks: 

JOHN  H.  WHEELER, 

204  Montgomery  St.  san  Francitco, 

Manufacturer  of 

Carbuii.      Bi*iul|>blil<>.     lor      P^nlroylaK 

l*liyllt»X4>rH,  N4|iiirrolN.  4Joplit>rii,  «tc. 


p 
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TREES 


FRUIT  &  ORNAMENTAL. 

MAGNOLIAS, 
PALMS,    ROSES,    CLEMATIS,    ETC. 


10    MEDALS    AND     39    PREMIUMS 

AUAKUi:n    AT     iiii: 

WORLD'S      EXPOSITION       IN       NEW      ORLEANS. 


Coutniuliixr    Mnuy    New    Hud    llure    \arletleM,    will    111'   nenl : 

'  No.    I. — Fruits,  Grapt*vines  and  Olives   4  Cents. 

Fo.  11.— Orunmeutiil  Treas,  Evergreens  uud  Phmts   ,    4  Cents. 


JOHN    ROCK, 


Snti    JoMe,    California. 


Chas.  Bundschu. 


J.   GUNDLACH. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANUFACTL'REKS  OF  ALL  KINDS  OF 

COOPERAGE  GOODS  ! 

Especially   invite  the  attention  of  Wine  Men  to  their  unsurpassed  facilities  for  supplying  packages  from  a 

5-OALLON  KEG  TO  A  (6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niachioery  enablca  ua  to  execute  all  orders  with  promptness  and  economy.    'Price  List  on  applicntion. 

OFFICE:   323  FRONT  STREET, 

WORKS BRANNAN  ST..  NmR    EIOHTll. 


iRlis^ 


INSURANCE  V  COMPANY. 

CAPITAL.  ASSETS. 

JANDAKY  1,  1875 S    300,000  $    747,488  45 

JANUAEY  1,  1880 750,000  1,160,017  00 

JULY  1,  1886 1,000,000  2,048,842  58 

The  Largest  CASH   ASSETS   AND    INCOME  of  all  the   Insurnnce   Compauies 
Organized  West  of  New  York. 

D.  J.  STAPLES,  President,  WM.  J.  BUTTON,  Sccretftry, 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CARPENTEK,  Asst.  Secretary, 

N.  T.  JAMES,  Marine  Secretary. 


CALIPORNIA     VINEYARDS. 


K 


Kru;;  iJUtion.St.  Helena,  NnpaCo.,  C'al. 
Productr  of  Qm-  Wines  utul  BrundieR. 


HW  (-■HAUK,  Wiiiu  LVIiarttml  Ihotillery,  Oakville. 
•     Napii  Cuuiity. 


t.   LA.MiHBKKJKR. 


IlltvkV  y.  I.AN'liMRtR'lKK 


Landsberger  &  Son, 

C?oi-n  T-ri  isslon. 

123      CALIFORNIA      STREET 


Agenla  tor  the  Purchase  aiij  Sulv  cf  Viticulturat 
Product*!  anil  Vintnere  Supplier. 


ESTABLISHED  IN   laOd. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

—  HAND    MADE  — 

SOUR   MASH   WHISKY. 

Supplied  in  Iota  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND, 

PIED  DE  PERDRIX,  Etc 

\Varran'*d  true  to  name,  from  original   imported 
Btot-'k,  and  from  young,  healthy  vineyards. 

RUPESTRIS    AND    RIPARIA    ROOTED 
CUTTII4GS    AT    LOW    RATES. 


LEONARD  COATES. 


Nnpa  City, 


I  dtliloriiia, 


RESISTANT  VINES 


RIPARIA    SEEDLINGS, 

Two    YetirH   Old. 

CALIFORNICA  SEEDLINGS 

Two    Yeni-H}  Oiil. 

RIPARIA      ROOTED     CUT- 
TINGS. 

<>■■<'  |Y<'Hr    Olil. 


JOHN  ROCK,  San  Jose 

CALIFORNIA. 

Propagation  of  the  Vine. 


CHARLES    A.   WETMORE. 

IKCOND   EDITION  WITH  APPENDU 
For  Mal«  si 

THE     "MERCHANT"      OFFICE, 

rsicE  26  cum 


ROOTED  VINES 


CUTTINGS 


ROOTED    VINES. 

R£()-  ZiiifiinJ.  I,  lurighuu,  Mourrede, 
(iiiijucLe,  Merlot,  CLaucL^  Xcir  (fntot), 
Pelit  Sjruh  {Jlennilat/t).  Cautnl  (Oronte 
lllaiuri,  Lenoir,  St.  Macaire  and  Tiiulorier. 

WHITE— S<'"''l"u.  Piuot  Blanc  ( t'AnrJo- 

iiuy),    Cliasueias   Fontaiueljliau    (Ijuledel), 
Sauvignou  Virt  (fo(om(iar),  and  Palomino 

( 7?ou8.s(ij,ne.) 


CUTTINGS  andCRAFTINCS 

From  all  mentioned  varieties  and  also  froD) 

RED— Franc  Pinot,  Pinot  Pernand,  Cab- 
'  i-uit  Franc,  Cabernet  .Sauvignon,  Tannat, 
Gros  Manoiu,  Malbeck,  Crabb's  Black  Bor- 
guudy  {I'huil),  Mennier  and  Herbemont. 

WHITE— t^liaucli^  Clris  (/'ino()  and  Sau- 
vignon Chateau  Y'qnem. 

TKR.HK— t'a«b    on    nvllvpry. 

No  crderB  will  be  accepted  after  February  1,  1887. 


Edge  Hill  Vineyard  Co 
ST.   HELENA, 


NAPA    COUNTY, 


CAL. 


B.  V.  CUTTINGS. 

BORDEAUX  VARIETIES. 

IOrKER  FOR  SALE,  AT  ?I<>    PEK    M.,  2O0.0OO 
t-'lTTINGS  of  th«  followinir  lenowned  varieties, 
tulepacki-d,  F.  O.  B.,  al  depot: 

CvVBKR.N'ET  SArVIGNO.K, 
CADtKNET  FKANC, 
MERLOT, 
VERDOT, 

ilALHEC, 

TEINTl-RIER. 

PORTALPLOISSARD, 
MOKUEfSE, 

I'ETITE  SIRRAH. 
GROSS' ERBLAUIR 

QAlso  from  $'J.50  to  $5.00  per  U.  all  other  well- 
known  wine  and  table  i,'mpe  varieties,  too  nutueroiu 
In  mention.  The  above  Grape  ruttingt.  are  from  our 
vine\ard,  and  we  guarantt^v  them  true  to  uame, 
healthy,  in  good  condition,  and  offered  at  lowest  mar- 
ket price.  Tun  (10  J  per  cent  invariably  in  ad- 
vance on  small  onlerti,  Information  furnishid,  if 
<teAired.  Will  not  guarantee  cuttings  procured  for 
at-L-oituiiodation  from  othur  vineyards,  l>ut  will  always 
select  Ihein  from  responttilile  i>arties  and  ui  healthy 
tocattann.  The  Rur;;uiitly  and  Itordeaux  varietieeare 
very  ticarce,  and  {nrtiee  desirint:  to  plant  this  winter 
Mould  do  well  to  secure  their  cuttings  at  once,  and 
i^ave  money  and  disappcintment. 

J.    B.    J.    PORTAL, 

Bo\  (V27.     Snii  JoMc.^Saiiln  <'lnrn  C4>.,  Ol. 


A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    ILLUSTBATIONS. 

Bead   B«rore  tli«    Stnte   UorCJcollaiml 
■•clcty,  FebroMry  39,  18M.  ky 

FRED.   POHNDORFF. 


WUl  b«  DUiled  by  th«  S.  P.  MitcBAVT  oo  raoi^  H 
60  mbIs  In  OS*  ot  two-cent  poaUff*  tlMnpa, 


m\ 
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WINE  &  FRUIT  GROWER 

B.    F.    CLAYTON, 

EDITOR        AND       PUBLISHER 

•J4   fAKh  I'LM'K,  Nnw   YoBK. 


SUBSCRIPTION     TERMS: 

(Pajmble  In  atlvajice.) 
ONK  VKAH(Ft«eolPo«U(t<i)  »1  '"I 

81  \  MONTHS no 

SI.NULK  OOI'IKS 10 

KL'ROI"E*.N  lOUNTRIES 1   ">0 

NnbNrri|>lloilN  itlKl  nil%'frllMrillc'iit« 
rerf'lv*'*!  »i  thv  fiflli-e  of  II14*  "Mcr. 
rhKul.*' 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«*or.  Uenl*^  A  Iflounrtl  Sts..  H.  V. 

W.  H.  TAYLOR.  Frist.  R.  S.  MOORK,  Siipt 

BIHLDERS  OF  STEAM  MACHINERY 
Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound, 

STKAM   VESSELS  of  all  kimls   liuilt   coiiiplcti:,    with 

Ifull^  of  U'nod,  Iron  or  Coiiipt^witc. 
STEAM  IlnlLEi;S.     I'urtlcular  attention  given  to  the 

quKllty  of  tlic  niAterial  and  worKmansliip,  and  none 

but  Hnt-olasa  w<irk  producud. 

L'UAR  MILLS  AND  srUARMAKING  MACHINERY 

Diadc  after  the  nio«>t  approved  plans.  Also,  all 
Boiler  Iron  Work  funnoctcd  therewith. 

Vt'MI'a.  Direct  Actiui.'  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  huilt  with    the   cekbrated 

Ua\  V  Valve  Motion,  superior  to  any  other  f  unip. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.  D.  CONE,  Manufacturer 


OFFICE: 
640       CLAY        STREET, 

(L'p-stairs.) 

San  Francisco,  Cal. 

Works  at  Homestead,  near  Sacr  imenlo,  CaL 


E.C. 

5ilSaiisoiDeSl.,S.r.| 


WINE     PRESS      AND     THE 
CELLAR, 

By  K.  H.  Kixi'ouu. 


A    Mam  Ai.  him  tiik   Wink  Makkk  am>  tiik  t'KLi.AK 
Mas. 

PRICE,    SI.BO. 

(U.T  mail,  fl.im.) 
Fur  wAl*.'  hy 

■THK  SAN  rUANCISCO  MERCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Ufler  for   sale  »'n   Favoraljle  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRAHOS,  NAMELY; 

''CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"  MONOGRAM" 

VEIIY  OLD    AND    CHOICE.  IN     CASES  OF    ONE 
DOZEN  yllART  BOTTLES  EACH. 

"BRUNSWICK     CLUB"     lure    Old    Rye, 

And   "UPPER  TEN." 

For  Kxccllonco.  Purity  anil  Evciiiiess  of  Quality  tlie 
above  are  unHUrpassed  by  any  Whiskies  imported. 
The  only  objeetion  ever  made  to  them  bv  the  maul- 
pulating  dealer  being  that  they  caonot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FIIANCISCO.      ■        •  ...      CAL. 


I.  n.  INOWLIS,  tLuun 


EDWIN  L.  OKUTITH.  SKUrut. 


ARCTIC  OIL  "WORKS. 

*  MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  Oil  SOAP. 

ESPBOIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

O^FIOK— as  OAiaFOBaiA  STB  BET,  S.  f..   CHL 


TV.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific ,  O  oast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill' 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Alao  RUBBER  HOSE  of  Extra  Fiue   Qimlity.       Uanv    Curts,  H.  At  L.  Trucks,  Fuv 

Eugiues  aud  Firo  Dt-pt.  SnppIi(,-8  grui»rnlly.     MiuinfticturtT  of  the  Ct'Iebrutfd 

Squftro  Flux  Pufkiii}^',  tlit^  litst  in  ih-  wtnU]  for  all  Hydrjiulir  imrpost'S. 


STANDARD      SAFES, 

liAM/S  SAFE  .V  L(K'K  <i)..  SlX'Si'S. 
211  Ai  '2lli  C'ALiroRNiA  Sr.,  Saii  Krancldco,  Cal . 

The  laraoit  stock  of  Fire  and  Hur^Lr  Proof  Safes, 

ViiuU   IhiiTH.   Time   l^eka,    &e..   &e..  on  Iho    i-'Oftxt. 

SatoM  Mold  on  eaHj  inittulineiitH,  taken  in  exchan^'c.  ■*» 

paired,  &c  ,  m\    CoiniiiuiiiiiiU'  with  uk  iirfore  buy  ini.'< 

4*.  B.  I'AKCKl,!^.  .KanHKi'r. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Kicliardson 

PACIFIC  COAST  MANAGER, 
No.  529  GommLTcial  t-^t., 

8AN  FRANCISCU,     -     -     -     California. 
Telephone  N».  1004. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

lmport«r!i  and  Dealers  in 

CORES,    BREWERS'    AND     BOTTLERS'     SUPPLIES, 

SODA   WATER   AND   WINE   CEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  CDGNAC  DILS 
ESSENCES  AND  FLAVORS. 


.ELECTBIC 

BELT 

Hlst  MaheI 
.Chronic  UU 
en-u'xof  both 
HKX^MCurttd 
himiMidicltio. 
ttah.  1K!&.  Hniiil  for 


fSr.riEaCE'S; 

5  Only  l-nrft<ct 
jBody  Buttery 
£  Hv«rliiv«nt'(|| 
^  GlvettanKleo 
"'trio  Cun-oiit 
glwilhorWiTll. 
■JOCT    AOIDS. 

fEt-FPTmr  SuHi'E 
.iFUKK  with  nv.T)  _ 

■;Adilr«s-.  MAGNETIC  CLASTIC  TRUSS  CO-, 
SI3O4  NORTH  SIXTH  STRKKT,  8T  LOUIS,  MO. 
8704  flAC'MF.NTO  8T     8     N  F"  A  NCISOO.  CAL- 

SUBLIMED    SULPHUR. 

The    "BlCILIAN    MLI'lll  It    CO."     eo:itlnuo«    lo 
manufai'luri*  ii  MUiHrinr  iiuality  of 

SUBLIMED     SULPHUR. 

its  jtrrl.'.t  jMiiitv  rviiderini;  it  iiarluulivrl.v  ouitahliror 
Vlait>>iinl>«.  Miirkfl-KKr<l4*MN.  I<i»iiiiilrl«>*t. 
KIlwpUHwIi,  pir.  l^ir^'t'  »^t4>ck  eunstiiit'v  "n 
hand,  t<-r  lilt'  ill  i|iiaiititicjt  lo  niiit  at  |iiwu«t  )ir  iv. 

1*IIII,II*    «'AI>1'4'.    Aireui. 

4Mlirc— Sli  Calikokma  Sr.,  8an  FraiieiiKO. 

BOSTON  BELTING  CO  • 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


FRAZERGYEl[fE 

BEST  IN  THE  WOULD     Ullkflwk 

It»  wt'iirlii);  niialltli-fi  arc  unsiirpoASed.  aolDBlIf 

outlast Inif  twoV>i>xi  sof  nnvotherljnnnl.  Freotroa 

Aiiliual   Oils.     i;ET  THK   (JENUINE. 

FOR    SALE    BY 

CALIFORNIA       iflERCIIANTH 

and  Dealers  generally. 


3|:i  .SAi'ltAME.\T4»  NT. 


.>aii    FmnciHco. 


The  iDdoithtni  oerer  Siok. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

iRanehcx,     Hcsiduiice.     UuHinc's     ami    ilaiiufaeturins 
I'ropert>  B<iui;ht  and  Sold  on  C<  iiiniia^ion. 
And   PuhlifherH  of   "Soiiotiia  County   I.jmd    Rfifister 
and  Sunl.i  Ko^a  HiiHiness  lUrcetory." 
OFFli;^;  :".1J  H  Sr  ,  Santa  Khha.  Cai.  ■ 


CLUFF  BROTHERS, 

WHOLESALE      AND     RETAIL     GROCERS. 
FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I    HAYES  STREET, 

409  &  411   MONTGOMERY  AVE., 

S-A-KT      IF' H.  uSL  KT  CI  S  O  O  . 

All    lkril<*rH    by    .Hall     Promptly'    Adoiidefl    to    nml    Nlti|»[M>il    Fror. 


nl^ WIRE  ROPE -^5' 

GALVANIZED  SHIP  RIGGING.MINlNCTlLLER, 

Elevator  .Tinned,  3f  GoppER  Rope.  Sash  Soeds.i 

mS  LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


i  Iron  &  STEEL  wii^E  0F;EyEHY  kind. 


^gLeSRRPHdOlRe.HflRoTsOFT  eoppei?u)i,^g 

l^JSULATP^     POR  eLSeXRie  use.    ^cMPE  WIRP 
IN=    ^'^lED  VVIRES  OF  IRON  &  COPPER.  FENCE  WIRg^ 

S^DlSH  IRON  WIRE.  CRUCIBLE  STEEL Wjpjg 

JRENTON.N.J.  3t  14  DRUMMS^  SAN  FRANCISCO.  CAL 


I 
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BAiS   PRAifCISOO    MERCHAITT. 


Ill 


EMGUSH 


JSPENS«VRY 

Yduthful 

FOLLIES 

S- EXCESSES 

SPEEDIL.Y 

CURED. 


II    Kctirii.v    Slroel.  Snii    FrniiriHco.  Ciil. 

Nervous  Ueltility,  Seminal  WcakiiLSi*,  i:\liiiiiHtt-fl 
Vitality,  .Sp2ritiatorrli<:ua,  lH»<4t  91»lllini«l.  linpu- 
tenuy,  Faraljais,  Prostat-orrhaa,  ami  all  tliu  t'-rriMi- 
effects  of  Self-abuse,  and  exet'ss  in  inaturcr  years, 
auoh  aa  Lobs  of  Memory,  Lassitude,  Nocturnal  Kinia- 
sion^,  aversion  to  society,  Oimneas  of  vibion,  Noises 
in  the  Head,  tlie  vital  tluid  [KLSstni;  unobserved  in  ttie 
urine,  and  many  oDicr  iliisoases  that  lead  to  ineaiiiry 
and  death. 

TOVNU    MEN 

Suffering  from  any  of  the  ahove  symptoms  shfiul'l 
consult  us  at  once.     The  drain  can  he  stopped,  vitality 
retitored,  and  life  be  made  a^in  a  pleujdure  irmtv:ul  ol 
a  burden. 
There  are  many 

lHlDDf.E-A4JED     MKX 

Who  are  troubled  with  too  frequent  evacuation  of  the 
bladder,  often  accompanie*!  by  a  slight  i-niarting  or 
burning  sen^atio^,  and  a  weakening  of  the  system  in 
a  manner  they  cannot  account  for,  Itopy  Sediment  in 
tlie  urine,  etc.  Many  die  of  this  dilticulty  i^-norant  of 
thu  cause,  which  is  the  ^iccnnd  stage  of  sennnal  weak- 
ness. 

t>  RU  GUARANTEKD   IN    ALL   Sl'CH  CASKS. 

I'otiNaUntloii  Free.  Thorough  examination 
and  advice,  including  chemical  analysis  and  micro- 
scopic examination  of  the  urine,  io.  An  honest 
opinion  given  in  every  case. 

The  following  Medicines  suppliut)  at  the  prices 
named: 

MIK  ANTLET  COOPEK  VITAL  RE- 
STOKA'I'lVE,  $3  a  bottle,  or  four  times  the  quan- 
tity, $10 

SAMPLE     BOTTLE     FKEE. 

Sent  to  any  one  applying  by  letter,  staling  symp- 
toms, sex  and  ajfc.  Strict  secresy  in  regard  to  all 
buniness  transactions. 

The  Cel-^bratcd  Kidney  Remedy.  NE- 
PHKETICUAI,  for  all  kinds  of  Kidney  and  Blad- 
der Complaints,  Gonorrhtea,  Gleet,  J.eucorrhuja,  etc. 
For  sale  by  all  druggists;  $1  a  bottle,  or  6  bottles  for 
#5.00 

The  Eni.'lisb  OAXDEMON,  LIVEK  AND 
DYSPEPJ^IA  PILI.  is  the  best  in  the  market. 
For  sale  by  all  druggists;  price,  50  cents  a  bottle. 

Address  EuKrllsb  Medical  UiMpeiisnry, 

No  11  Kkaesy  Stbebt,  San  Francisco,  Cal. 


LOMA  PRIETA  LUMBER  CO. 

' SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND   A    FLU.  SUPI'LY  UF  THE 
following  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-S  FEET  LONG, 

IVhlcli     will     be     Hold     at     retMoiiable 
rnteH. 

Address  all  communications  to 

LOMl  PRIETA  LUMBER  CO., 

WATSONVILLE, 

Saul«  Crus  I'onuty,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES 


CHAS.  WALTZ. 
^'ento^  and  Manufact- 
urer of  the  Waltz  Safe 
Fire  and  Burglar  Proof 
Safes, Time  Lucks,  Bank 
and  Vault  Work,  a  Spe- 
cialty .  Expert  work 
done  in  opening  and  re- 
puiring  Safes  and  Locks. 
Beard'a  I'atent  Screw 
Door  Durglar  Proof 
Bates  and  Chest«.   Satwt 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cuttings  from  cnrefuHy  st-lt'ct.-(l  Choice  Wine  Viues.  The 
originnl  stocks  were  imported  from  the  most  fumous  French  Vineyards  at  great  expeuee. 

MALBEC,  Claret  variety  imported  from  Chateau  Brown  Caiiteuac,  Itordeaux,  $5. 
'  CabernOt  Sauvignon.  imported  from  Margaux,  Ltitite  and  Chuteiiu  Brown 
— Canteuac.     This  vine  produces  the  highest  class  Hord.-aux  win--  (claret.) 

Price  per  M $12.50  Price  per  100 f  1.50 

Cabernet   Franc,   from  the  aliove  viueyurd.     a  high  grade  claret  viiri.  ty. 

Price  per  Nl SI2.S0  Price  per  100 $1.50 

Verdot  and  Yerdot  Coloni  uiso  i.  nuwued  for  ciurets. 

Price  per  M $10  Price  per  lOO $1 .25 

*St«  lyiacaire,  from  the  Palus  District,  iledoc.  A  strong,  thrifty  vine  with  great 
bearing  powers,  yieldiug  a  wine  of  intense  color  and  ol  a  true  Claret  type.     Uipius  early. 

Price  per  M $30  Price  per  I  OO $3.50 

■^  QfQS  Mancin.  from  the  same  locality.  A  great  bciirer;  th''  wiu.-  is  of  grent 
color  and  nuality.     Kipens  later  than  tho  St.  Macuire. 

Price  per  M $30  Price  per  100 $3.50 

*  Franc  PinOt,  from  Vougeot  and  Beaune  in  the  Bourgogne.  Is  a  fair  bearer  and 
yields  the  most  famous  mnes  of  Burgundy. 

Price  per  Wl  $25  Price  per  100 $3 

*PinOt  de  Pernand,  i^om  Beaune,  Aguudb.ar.-r,  L^'iving  a  wiu.  of  a  high 
class  Burgundy  character. 

Price  per  M $25  Price  per  100 $3 

Camai  TeintUrieri  fi'om  Beaune.  a  tiue  bearer,  ripens  us  early  as  the  Pinots; 
gives  a  wiue  uf  gieat  color  and  of  high  value  for  blending. 

price  per  IVI $IO  Price  per  100 $1.25 

*  Tannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  line  color,  great  quality  and  tannin  and  possessiug  remarkable 
keeping  powers. 

Price  per  M  $20  Price  per  lOO $2.50 

pQ^j^Q  Sirrahfl  gi^i^S  ^  wine  of  intense  color  and  great  quality.  Impurted  from 
the  Hermitage. 

Price  per  M       $15  Price  per  100  $2 

^Semillon*  from  Yquem.  A  good  bearer,  ripens  early  aud  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  M $15  Price  per  100 $2 

Sauvignon*  from  Yquem.     Enters  iuto  the  best  known  wines  of  the  Sauterne. 

Price  per  M $15  Price  per   100    $2 

Merlotf  Iroiu  Chateau  Brown  Cantenac. 

Price  per  M $10  Price  per  100 $1.25 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — ^also  Pinot  Blanc,  Clair- 
ette  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blaner,  Meunier, 
Teinturier  Male,  Folle  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

J3r^  For  the  more  choice  varieties  only  early  orders  can  be  tilled,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.     EXTRA. 

The  greater  portion  of  the  wines  made  on  thin  vineyard,  last  season  (1.S85,)  from  vines  marked  thug  * 
re.ilized  SI  00  per  gallon. 

J.  H.  DRUMMOND, 


i>XTiia":F'iijii-(a.]M-, 


CLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


Chas.  Waltz, 


tif  Writr  (or  prit;e»  and  information . 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS   AND    FININGS. 

SUPERIOR      RED     WINE     COLOR, 

PURELY      FROM     VEGETABLE      MAHER      AND      ENTIRELY     HARMLESS. 

SvLliDlxxa.!*    SHeets.    C3-©la.tlnep,  Xslxx- 

J^' Ail  Mv  Aiirui  ^:^  WARKAvrKU  PKRFFm.v   iNsorrors. -^Bl 


"LE  MERVEILLEUX" 

Most  Powerfal  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

pHl«'iil**il      111      frniicf.     I:ii;:Ihii<I.     U«>r* 

liinii>.     K«J;;liiiii.     Ilalj.     .XtirwHy. 

8h«.*(I(*u.  l>4-uiiiHrk  Muil  CUe 

Hi  is  Press 
fa  KrviK-h  in- 
vi^ntiun)  liat 
tj  (.-  V  II  used 
>M:v«ra]  »ea- 
»»na  in  ttie 
wincdlstriLts 
o  (  France 
undUeriiiany 
Mltli  yrt;at 
■fucuifsa,  and 
U  now  intro- 
duced to  the 
^  American 
putflic  forth* 
Unit  time. 

Its  advEUita;;or  are:  Kapidity  of  a4.-tion  and  inimit- 
able poMcr.  With  a  dini;'*^  etiort  3  or  4  tiau-*  more 
pOHt;r  can  tte  ohtaint'd  than  with  any  other  preM 
knuwn  at  thia  day.  It  has  al>to  t;rcatt-r  ciitxu.-ity 
than  any  other  prees  in  the  market.  The  Prcas  cmn 
be  se*;n  in  operation,  and  is  for  sale,  at  the  factory  of 
F.  W.  KKOtiH  k  CU  ,  51  Benle  St..  Hmtt  Fruu- 
I'iitco.  <'al. 

PARE    BROS., 

Sole  Agents  for  I'nited  Ktatcu,  Fresno  Cat. 

S^'  Send  for  Circular. 


TIIH 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Feanxisco  Mebchakt 

EC.  HUGHES  &C0., 

Publishers, 
511  Sansome  Street, 


CHALLENGE  WINE  PUMP. 


This    cut    repre- 
sent3    our    Doubli;        .  .    . 
\i.t\ng     F  U  RC  1. 
PLMHof   yrcat  > 
for  use  in    wjnt   ■       -j 
pumpinii  from  v-nc  ta,iik  into 
another.    The  cylinder  in  tin- 
ea with  copper,  the  pi>t^>n 
rod,  valve  and  valve  seat^aro 
bronze,  so  that  jt  will  bew^n 
bII  parts  of  the 

pump  exposed  .- — ■ — -— 

to  the  action 
of  wine  arc 
non-corr'^sive. 


jf^SE.Vl)  Full 
SpmiAL  Cat  ^ 
LootrK. 


1E2» 


WOODIN    &    LITTLE, 


509    .V    .Ml     MARKf.T    ST.. 


San  FranL-isco,  Cal. 


PAUL  0.  BIRNS  WINE  CO. 

l*roi>rlr'lorfi 

VERBA  BUENA  VINEYARD. 

DiSTILLRRS  OK   GraPB   BltA!(DT. 

Fine  old  Mountain,  Burmindy,  Zinfandvl,  KiesUnp, 
tiutedel,  ttc.  in  cae«8  or  bulk. 

Branch  Cellara  Id  San  Jow,  Cal.,  U.  3.  A.     P.  O 
San  Jose,  CaL 

Wm.  T  Coliuian  ft  Co  ,  Han  Fkakcuco, 

Sole  .Acpnt*  fnr  Chi'-atfo  anJ  Nt-w  Yort: 
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HONOLULU. 


CASTLE  &  COOKE. 
SIIIJM'INU 

COMMISSION  MERCHANTS 

UoMiLLi.i,  Hawaiian  Isi.anhs. 

WM.  G.  IRWm  &  CO 

^slliAK   FACTOKS  AMI 

COMMISSION   AGENTS 

■  lulKllUlll.     II.     I. 

— AUKNTS   nth- 

H»KAI.AU  PLANTATION Ilmvai, 

NAAI.EIII'  I'LANTATION llo««ii 

IIONUAIM  ILANTATION Hanviii 

HILKA  PLANTATION  Unwuii 

STAIt  MILI-S Hawaii 

HAWAIIAN  COML  4  SUGAR  CO Main 

UAKKE  PLANTATION Sloui 

WAIIICb:  PLANTATION Maui 

MAKKK  SfUAR  CO Kaua 

KKAMA  PLANTATION Kaimi 

AKeiitN  for  the 

OCEANIC      STEAMSHIP     COMPANY. 

RAMIE  PLANTS, 
OLIVE  cuttings: 

•.A.n<a.    Troes! 

IN  LOTS  OF 
lOO,      I, DOG     AND      lO.OOO. 

Fruit  and  Ornamental  Trees 

IN  ENDLESS  VAKIETY. 


Field,  Garden,  Flower  and  Tree  Seeds 

FKtSII   AM>  KRI.IADI.i:, 

At  Lowkst  Katkh. 

Catalogues  on  Ax:>plicatioii 

Trumbull  &  Beebe, 

419  421  Sansome  St..  S.  n  Francisco. 


A.  ZELLERBACH, 

IMl'uUTIii;  AMI   DKAI.Ki:   IN 

BOOK,   NEWS,    FLAT,    WRITING 

Paper.j 
manila,  wrappino.and^stkawjpaper, 

Colored,    Foster   wd  .Tissue  Papsr    Also  En- 
velopes end  Twine  . 

419  A,  421  CLAY    STREET, 

A  fuw  (lourit  b«low  Sansoiiio  San  KiaiicisL-o,  Cul. 


S.    p.    COMPANY. 


THE     VITICULTURE 


CLARET. 


f  /  Treatise  on  tin-  nmkini,'.  iimtiiriiij:  nml  kt-fping 
,it  Claret  wltiex.  by  tliu  N'iHcoiiiit  Villa  Mftior.    Trarm- 
Uted  by  R«v.  John  J.  Blca:«tluk>,  I).  D.,  ort^Aiiic  aim- 
lyit.  cenoloffiHt,  i-tc . 
Price  76  ceots;   by  moil  80  cents.    For  saie  b> 

"THE  SAN  FRANCISCO  MERCHANT.' 


bUX  '2:HHi.  Siu*  Frittuisio.  L'wl 


THE  SOUTHERN  PACIFIC  CO., 

i;.-|Ka'tiiiy  iitviitt  tiio  iiit..mioii  nf  rtn  Kisis  ano 

n.KA.^i  KK  SKKKKKSto  the  .ill'KKloK  KAl'II.JT- 
ll>  .tlT.ir.Jvd  t<>  tliL- ■' N'Tibtrii  Division'  uf  lU  liiii- 
f.ir  ii  :ic>iintf  thu  |irilii'i)>;il 

£U:iUCa  AND  WINTER  BESORTS  OF  CALITOBNIA 

WITH    itrKKD,  SAFKTy  AND  COMFOIIT. 

l*<><«.-ii  l<*r<>.  .M,'iil4»  I'iirli.  Sitiilii  <'liira. 
Sun  J.>s<-,  llii.iiiMii-  .UJiM'ritl  S|>riii;:N. 
4*ilro.t    llnl  !Sjii-iit:^<ii. 

-3VI  o  isr  T  e:  n  ]E3  "K"- 

"  U\i  yUttN  Ul    AMtlllCAS   WAUIUNG   PLACES," 

4*»Mi|>  4i(M>iliill,  .tf>li»H,  I^Miin  I'riflfi. 
.MiMili-  %  iHlii.  >'on  Rrl;£litoii.  NiM|iit>l. 
('iiiii|t  4'»|iilolii.  ititil 

S.<a.3>a"T-A.    OH.XJ25. 


PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

Hii]  AND  COLD  SULPHUR  SPRINGS, 
And    the  only  Natural    Mud    Baths    in    the    World. 

This  Roftd  runs  throuch  one  ot  the  richest  nnd 
most  furtik<  sections  of  California,  and  ie  the  onlj  line 
traversiiiK  tlie  fanioua  Santa  Clara  Valley,  eelcuratod 
(or  its  product ivuiK-fis,  and  tlit  picturesque  and  park- 
like dinraiter  of  its  scenery;  as  also  the  beamifal  San 
licnito;  I'njaro  and  Salinas  \'allcys.  the  most  nourish- 
ing ayricuitnral  sectioMH  of  the  i'ncitk-  Coaat. 

Aloii;.'  tho  entire  route  of  the  "  Ncrtheni  Division  " 
the  tfiiiriHl  will  muut  with  a  suci-jssion  of  Kxtensive 
Farms,  D'jiiL'hlful  Suburban  Homes,  Bcfiutiful  Car- 
ikiiM,  liitiiiuuriible  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Urain;  indeed  a  continuous  panorama 
of  enchautiriK  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view, 

<'linr»<*teriNtlcs  ol'  IIiIh  IjIhc  : 


GOOD  ROAO-fl£0, 
LOW  RATES, 


STEEL   RAILS, 
FAST  TIME, 


ELEGANT  CARS, 
FINE  SCENERY. 


TiiKKT  OKKICKS—rossenger  Depot,  Townsend  street, 
Valencia  St.  Station,  No.  613  Market  Street, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  C.  KASSKTT,  U.  K.  JUDAH, 

Superintendent,  A.*st.  Pass.  andTkt.  Ayt. 
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SOUTHERN  PACIFIC 

(I'aCIVIC     SVtiTSM.) 

Dail>  EvprcMsand  Kinitfrant  Trains  make promptoon- 
nectioim  with  the  several  llailnay  Lines  in  ibuKiuit, 

Oi»NKeTINQ    AT 

NEW  YORK  AND  NEW  ORLEAKS 

»vitli  the  several  SttaiiRr  Lmks  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

attoehed  to  Overland  Express  Trains. 

rillim  .  tXANS      NrKKPI?iU     t-AICS 

are  run  daily  with  Overland  EuiiKrarit  Tmins. 

No  iulditional  charge  for  Berths  in  Third-class  Cars. 

itaT  Tickets  sold,  Sleeplntt-ear  Bertha  secured,  and 
other  infcrniatitin  ^iveri  upon  application  iit  the  Com- 
pany's Otllees,  where  pa-'Men|;ers  culling  ic  person  euii 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


C^AIUIVINO  THE  INITEU  STATES,  HAWAIIAN 
^  an.l  Colonial  nialln  lor 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIIOIT   CHANGE. 
Th(.>  epIctiUid  itt'W  U,(IUO-ton  Su^anuhip 


FOtt  SALK  ON  ItKASONABLK  TERMS 

Apply  to,  or  addretw, 
W.  H.  MILLS,  JEKOMH  MADDEN, 

LAnd  A^'ctit.  Land  Ai;vnt, 

C.  P.  R.  R.    SAN  FRANCISCO,  8.  P.  R.  R.  SAN  FRANCISCO 
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Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

]F>  ^^  :E=>  IT,  TA  . 

PRINTED    WRAPPERS    A    SPECIALTY. 

Propri.tors  PioDour  aud  Sau  tltTouimo  Mills.         A^' nts  fnr  South  Coast  (Strji\v>  MilK 

414  and  410  CLAY  ST.,  SAN  FRANCISCO. 


MARIPOSA 

Will  leav(>    the    Company's  wharf,  comer  Steuart 

and  FolBom  btrecta, 

MtTITKIkAY,  Frb.  ISlli.  ir4S7.  nt  3  P.  H. 

Or  immediately  on  arrival  of  tbu  Knglish  niiill*. 

For  lloiioliilii  nii4l  Rrfiirii, 

AUSTRALIA, 

niMlne\(lfi>'.    Fobniitry    ad,  at  3.   P.  M. 

For  freight  or  passage  apply  at  office,  327  Uarket  at. 

JOIIX  n.  KPRErKEI^  A  BBON.. 

t'eiirrnl  AirrnlM. 

OCCISENTAL  &  ORIENTAL  STEAMSHIP 

««»MF*>V. 

for  JAPAN  and  CHINA. 

Stianury  Iiave  Wliarf  corner  Fin,t  and  Braiinan  bt«. 
at  2  oVIock.  1'.  M.,  (or 

YOKOHAMA    nu<l   HONUKONU. 

C'onnectliil,'  at  Yokohama  w  itli  feteamerv  for  Shanghmo. 

1887. 

HTKAMBR  yROM  KAS  FRANCISCO. 

UEI.GIC Tl'ESDAV,  JAN.  llth 

HCEANIC THIKSDAV.  FEB  '.'Ith 

GAELIC TfESDAY,  WAliCII  l.^lli 

llF.LGIC SATl  KDAV.  AI'KILUnd 

IIC'EANIC THIKSIIAV.  MAV   I'JtIi 

GAELIC TUESDAY,  MAY  aiiit 

IIELGIC TUESDAY.  JUNE  I21»t 

EXCURSION  TICKETS  to  Yokoliama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Paasa^e  Tickets  lor 
s-ile  at  C.  F.  R.  Company's  General  Othces,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  Ireiuht  apply  to  GEO.  H.  RICE,  Freiirht  Ai.'ent, 
at  the  Pacific  Mall  Steamship  Company's  >Vliarf,  or 
at  No.  'J02  Market  street.  Union  block. 

T  H  GOODMAN  Gen.  Passenger  Agent. 

LELAND  STANFORD   President 

E.  L.G.  STEELE  &  CO., 

C.  ADOLPHE   Law  *  OO., 

COMMISSION  MERCHANTS. 

Agenta  AmerlcaD  Sofai  R«flB«tj  ftgB  WaMMgfn 

S.UoioD  Canoerj. 

Williams,  Dimond  &  Co. 

SHIPPING 


COMMISSION  MERCHANTS 

UNION     BLOCK, 

I'liii.vi  u  PisK  AXD  Makkkt  Sts.,       Sftu  Franeiaco,  Oal. 

\;;etits  for    I'aeitte   Mail  Meanifihip  Co.,  I'aeiflc  Sti'aio 
NiiviL'atioTi  Co..  Ih<-  Cunnrd  K«ya)  Mail  Steam 

Ship  Company,  the  California  Line  , 
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'  the  Hawaiian   Line  '^ 

ot  Pack  eta. 
The  China  Trailers  Insurance  Company  (Limited.; 
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CHEAP   WINES. 


CHAfTKK  WII. 

Wine  from  Australia— Mr.  Patrick  Aulil'a  Auhlana- 

Mr.    WymJham'a  BukkuIIa— Dr.    Ktllej's  Tinlara- 

Souod   wine  lore   from  the  Antipodes— What  mis- 

•ionaries  should  know  about  wiac. 


By  Kobbrt  Druitt. 


When  Sir  Morgan  O'Doherty  published 
his  maxims  fifty  years  ago,  ptfople  were  told 
that  they  ought  to  diink  Cape  wine  because 
it  was  the  only  wine  grown  iu  His  Miijjsty's 
dominioDS.  Hi;ppily,  there  is  now  au 
abundauce  of  better  sorts;  and  he  that  de- 
sires to  accomplish  the  patriotic  feat  of 
fostering  a  new  enterprise  set  up  by  Eng- 
Hbhmeu  of  his  own  desh  and  blood,  and  ut 
the  same  time  of  supplying  himself  with 
some  of  the  most  excellent  wine,  should 
provide  himself  with  some  of  the  Australian. 

Two  hundred  years  ago,  there  was  on  the 
map  a  great  blank,  labelled  Tara  Australis 
Incognita.  During  the  last  ten  years  the 
great  Australian  colonies  which  now  are 
peopling  this  void  have  raised  their  pro- 
duction from  444.917  gallons  to  1,933,403 
in  1870,  and  if  they  do  but  keep  clear  of  the 
oidiwn  and  other  scourges,  will  probably 
increase  at  the  rate  of  1,000.000  gallons  per 
annum.  Thus  thej'  will  supply  their  own 
great  and  growiug  communities,  and  export 
largely,  as  we  hope,  to  the  mother  country. 
Nay,  more,  there  is  India.  We  hope  the 
day  is  not  far  distant  when  Aiihhina  and 
Bukkulki  will  be  handed  round  at  Govern- 
ment House  at  Calcutta  and  Madras,  in- 
stead of  the  hock  and  claret  now  sent  round 
from  Europe. 

My  allotttd  space  is  running  short,  so  I 
must  not  indulge  in  any  reflections  on  the 
past,  present  and  future  of  the  wine-growths 
of  that  huge  Continent;  but  will  describe 
shortly  the  wim  s  that  are  to  be  had  here  iu 
London. 

The  first  I  must  mention  as  grown  upon 
soil  inhabited  by  Englishmen,  is  the  product 
of  the  Anldaua  viucyurds,  so  called  after 
their  first  planter,  Mr.  Patrick  Auld,  whose 
name  will  be  handed  down  to  posterity,  like 
thos^  of  Dionysus  and  d.  rt  s,  inseparably 
blended  with  that  of  his  excellent  wine. 
The  Auldana  vineyard.^  are  situated  near 
the  River  Torrens,  above  Adelaide,  South 
Anstralia.  They  were  planted  by  Mr.  Auld 
at  various  times  between    1837   and    1847- 


and  have  had  his  unremiitiug  attention  and 
!iil(  iivurM  since  to  make  the  produce  as 
perfect  as  the  purest  juice  of  the  finest 
.■ra'ns  can  be.  The  vines  come  from  the 
>tock  introduced  into  thi-  Australian  conti- 
nent by  Sir  Charles  M'Arthur,  aud  are  se- 
lected and  mixed  iu  due  pioportious,  some 
to  give  astriugency,  some  flavor,  softness, 
or  strength.  The  soil  is  deep — the  vine- 
roots  penetrate  for  thirty  feet  through  cal- 
careous ddbris,  with  fragments  of  quartz 
and  slate.  It  is  reckoned  that  one  acre  of 
gjound  on  the  hills  may  produce  400  or  450 
gallons  of  good  wiue;  but  if  quantity  be  de- 
sired more  than  quality,  five  times  that 
amount  may  be  got  on  the  plains  contiguous 
to  the  river.  The  vines,  which  are  propa- 
gated by  cuttings,  begin  to  bear  at  four 
years,  and  are  in  their  prime  afttr  seven 
years. 

The  vintage  is  in  March;  the  grapes  are 
separated  from  the  stalks  by  a  machine, 
and  are  crushed  by  rollers  covered  with 
felt,  BO  that  the  stones  may  not  be  cracked 
and  80  give  their  astringent  bitterness  to 
the  wine.  Every  part  of  the  process  in  con-, 
ducted  with  the  greatest  cleanliness  and 
delicaey^there  is  neither  handling  nor 
treading.  Great  attention  anti  skill  are.' 
required  in  the  winemaker  about  the  time 
of  the  vintage,  as  the  grapes  rapidly  in- 
crease in  sugar  under  a  hot  sun.  Moreover, ' 
great  care  is  required  to  insure  uniformity 
of  result,  because  in  the  same  vat  the  upper 
layers  of  liquid  may  have  their  saccharine 
density  reduced  to  1",  whilst  the  under 
layers  have  lO'*.  The  fir.st  fermentation 
lasts  for  six  or  seven  days;  the  wine  is 
racked  iu  July,  and  twice  a  year  afterwards. 
The  wines  mature  rapidly  uuder  the  great 
heat  to  which  they  are  exposed,  for  they 
are  kept  in  shingle-roofed  houses,  elevated 
bout  three  feet  above  the  ground,  where 
the  temperature  is,  in  summer,  from  I'iO'* 
to  160^  iu  the  sun,  and  often  90"^  inside. 
All  the  processes  of  wiuemakiug  have  been 
made  out  and  adapted  to  the  local  circum- 
stances by  Mr.  Auld,  who  has  been  unassist- 
ed by  foreign  maniimlation. 

The  wines,  which  have  been  imported 
into  England,  are  to  be  had  of  Mr.  Auld, 
Mill  Street,  Hanover  Square,  London,  and 
of  Messrs.  Apps  and  Leigh  Smith,  Fen- 
church  Street.  They  are  what  the  gipsy 
girl  in  "  Peregrine  Pickle  "  told  Tom  Pipes 
was  "meat  for  the  master" — that  is.  they 
do  not  aspire  to  be  the  vin  ordinaire  of  daily 
humble  life,  but  to   be  the  restoratives  of 


the  invalid  and  the  luxuries  of  people  of 
condition.  The  white,  which  varies  from 
3Cs.  to  50s.,  is  a  charming  wine,  pale  in 
color,  delicate  in  taste,  fresh  and  fragrant 
as  innocent  girlhood,  having  no  acidity, 
but  a  charming  appetizing  aroma  of  the 
fresh  grape. 

The  red  wines  are  lower-priced  by  one- 
third,  and  have  a  character  of  their  own. 
A  Bordeaux  wine  merchant  called  on  me 
the  other  day,  aud,  in  order  to  improve  the 
occasion,  I  had  up  a  bottle  of  Auldana 
and  asked  him  what  it  was.  He  said  that 
I  must  pardon  him  for  his  want  of  fami- 
liarity with  Burgundy,  but  he  supposed  it 
to  be  Poiiimard,  and  greatly  he  stared  when 
I  told  him  it  was  Anstraliau,  for  no  French- 
man can  conceive  of  any  wine  that  is  not 
French.  But  it  is  not  like  Burgundy  either. 
From 'Bord' anx  it  differs  in  absence  of 
a.itriugtncy,  and  scarcely  perceptible 
acidity,  and  iu  greater  smoothness  and 
rotundity;  its  flavor  is  sui  generis,  aud  taste 
very  soft;  and  it  would,  in  my  judgment, 
suit  any  one  who  wanted  a  full-bodied 
nutritious  wine  without  headiness. 

So  far  I  have  written  of  bottled  wine 
which  reached  me  in  1869,  and  whose  di- 
I  loiuished  ranks  have  impioved  in  flavor  to 
this  day.  Regarding  later  importations  I 
can  say,  som^^  of  the  white  muscatel 
Auldana  is  truly  supei;b,  and  in  the  fullness 
of  its  flavor  reminds,  one  of  the  old  dry 
Ru.szter.  The  red  or  ruby  Auldana  is  a 
Very  fine  wine;  well  matured,  generous,  not 
like  claret,  of  which  you  should  drink  a 
bottle,  but  telling  in  a  single  glass;  albeit  o 
wise  man  will  empty  a  bottle,  if  he  has  a 
friend  to  help  him.  We  may  say  that  all 
these  Australian  wines  are  at  prices  much 
below  their  merits. 

Next  in  order  let  me  speak  of  the  wines 
of  Mr.  Wyudham,  of  Dalwood,  Branxton. 
New  South  Wales,  a  man  of  the  most 
ancient  Wiltshire  blood,  who  now  is  Presi- 
dent of  the  Hunter  River  Vineyard  Associa- 
ti(m.  Of  these  wines,  a  Frenchman  who 
visited  me  a  short  time  ago  pronounced  the 
white  BukkuUa  simply  perfect — a  wine  of 
exquisite  fiuish;  uniting  the  qualities  of 
Hock  and  Meursault;  the  red  is  a  good 
atont,  full-bodied,  nutritions  wiue,  recalling 
some  of  the  best  wines  grown  upon  the 
Rhine,  and  promising  abundance  of  flavor. 
These  wines  are  sold  at  a  most  moderate 
price,  and  both  (bottled  in  ,\u8lralia)  are  to 
be  had  of  Messrs.  David  Cohen,  19  St 
I  Helen's  Place,  E.  C. 


The  Tiniara;  a  thiid  wine  stock  is  the  re- 
sult of  the  labor  (I  may  say  the  labor  o( 
love)  of  a  member  of  the  medical  profesaion, 
Dr .  A.  C .  Kelly,  of  Maclaren  Vale,  Adelaide, 
South  Australia,  and  may  be  procured 
through  Messrs.  P.  B.  Bnrgoyne,  of  Old 
Broad  Street.  I  have  before  me  Dr.  Kelly's 
book  entitled  the  "Vine  in  Australia,*' 
published  at  Melbourne  in  1861,  a  thorough 
treatise  on  vine  culture,  on  the  choice  of 
vines  aud  of  soils,  the  management  of  vine- 
yards, and  the  fermentation  of  wine,  which 
may  be  taken  as  a  guarantee  that  the  writer 
thoroughly  understands,  and  is  drtermined 
to  accomplish,  the  production  of  a  good 
pure  wine.  The  Tiutara  vineyard,  which 
is  on  a  gravely  and  ferruginous  soil,  on 
hill  slopes  GOO  feet  above  the  sea,  was 
planted  in  1863,  so  that,  the  primttice,  or 
tirstfruits  (wine  of  1867),  of  which  I  have 
received  a  sample,  good  as  they  are,  will 
no  doubt  be  surpassed  in  the  future.  The 
yield  is,  like  that  ot  the  best  Bordeaux, 
small,  only  250  gallons  per  acre,  so  that 
quality  is  not  sacrificed  to  quantity.  The 
wine  before  me  is  quite  mature,  with  some- 
thing of  tawny  tinge;  pre-eminently  fall- 
bodied  aud  nutritious,  with  a  port  wine 
flavor.  Like  the  Ofner  and  Carlowitz, 
these  Australian  wines  are  well  adapted  for 
convalescents.     They  are  robust  and  aatis- 

fj'iug- 

I  have  since  been  favored  with  some  sam- 
ples by  Mr.  P.  B.  Burgoyne.  of  Verdeilho, 
a  light-colored,  frngrant  sweet  vrine,  from 
Gilbert's  vineyard,  at  Pewsey  Vale,  near 
Adelaide.  This  wine  is  not  to  be  had  here 
at  present,  but  I  may  notice  it  amongst  the 
potentialities  of  Australian  produce.  Any 
physician  who  has  a  patient  that  requii>B 
eight  meals  a  da\  may  be  grateful  for  the 
opportunity  of  using  such  a  saccharine 
stimulant.  But  there  are  other  Pewsey 
Valo  wines  to  be  had,  both  red  and  white. 
The  "  Pewsey  Vale  White,  vintage  1864," 
is  an  example  of  these  wines,  both  in  alco- 
holic strength  and  vinous  flavor.  The 
strength  of  this  wine  is  equal  to  25  per  cent. 
of  proof  spirit,  without  evidence  or  suspi- 
cion of  fortification:  the  vinous  flavor  in- 
tense, and  the  taste  has  qualities  which 
approximate  to  those  of  a  fine  drj-  sherry — 
in  saying  which  we  pay  a  high  compliment 
to  dry  sherry,  for  mach  of  the  liqtiid  sold 
under  that  name  tastes  more  of  Glauber's 
salts  than  of  wine.  The  "  Pewsey  Vale 
Red,*'  also  1864,  is  a  fine  mature  wine, 
,  grapy   and  potent,  alcoholic  sireugth  24**, 
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fit  to  rniik  with  Htrmitngp.  The  Tintftrtt. 
I  am  ghnl  t(i  It'uru,  i«  u«»'«l  i"  »t  I'unt  one 
LoHpiial  iiihtt'iid  of  tbi.'  Uiital  **Tftrriigona," 
or  "Ilitspitiil  port.'* 

Auy  oiu*  who  bfiH  the  Wflfun*  of  thr 
hummi  Tiicr  nt  h»  art  wcmUl  rtatl  with  dt- 
liubt  a  ci>py  of  tbr  M'titlnml  M>r<-»rif  of  May 
11th,  IH72.  now  bcfort-  U3e,  containing  nii 
account  of  n  me'  lin^'  of  the  Hituttr  liive 
Association  of  Wiur  t  iittwcrs.  Tbu  accoiuit.s 
of  tbt'  cxtrnordiuary  fi-rtihty  of  tbc  Ualwooil 
vintngo— 30,(K)0  kuIIous  from  thirty-six 
ncret),  the  rrsult  of  hi^h  culturt',  consltinl 
nttuQtioD,  ami  th*'  trt-Itis  system— ant  most 
chrering.  The  rfUiarks  of  Mr.  Wyiuibuni, 
the  cbuirnmu,  on  the  infamy  of  mixing 
crude  Hpirit  with  imtuftturo  wiiie,  will,  I 
hope,  uot  be  thrown  away.  He  remarks 
that  n  few  yennt  ago,  people  imagined  that 
fine  wiutf  would  not  kt-cp  without  spirit,  and 
tbnt  "to  be  worth  drinking  at  all,  it  must 
be  similar  to  port  ttnd  sherry,  and  otbi-r 
spirit-loadt'd  liquoi-s  to  which  tbu  British 
palate  bad  become  accustomed  during  the 
lust  century.  Since  that  time  we  have 
found  all  this  to  hv  a  fallacy,  and  for  years 
past  our  most  sIrenuouB  efforts  bavo  been 
direct.d  to  the  production  of  pure  uu- 
braudit-d  wines;  so  mueli  so  thut  several  of 
onr  most  successful  leadiuggrowi-rs,  myseU 
included,  have  not  availed  themselves  of 
the  liberty  to  distil,  nor  taken  out  the 
license.  Brandit  d  wines  are  conducive  to 
intemperance;  and  their  use  iu  the  British 
nation  and  other  Eugiish-speiikiug  com- 
munities, bas  brought  about  the  present 
odd  1  beuomenou  iu  the  world  of  a  largo 
uumbt-r  of  people  bauding  togi-tbcr  undi  r 
the  name  of  temperance  societies,  &c.,  itc, 
to  prevent  the  use  of  wholesome  food.  All 
this  is  the  natural  c(.ustt|Ueuco  of  the  use 
of  those  abominable  brandied  wim-s  Thty 
are  unnatural,  and  minister  to  the  passions 
that  degrade  man.  Pure  unbniudied 
natural  wiues  are  conducive  to  tempi  ranee; 
and  the  fact  that  teetotal  societies  are  con- 
fined to  those  parts  of  the  world  where 
braudit-d  mixtures  are  in  use,  and  unknown 
or  almost  unknown  iu  all  the  great  wine 
countries  of  Europe,  where  pure  wine  isthe 
daily  food  of  tbemeu,  women,  and  even  the 
children,  and  drunkenness  there  being  an 
unusual  occurrence, — is  evidence  that  it  is 
the  true  and  only  sprcific  for  the  present 
great  evil  of  intemperance. 

**A  friend  lately  at  Adelaide,  who  under- 
stands and  appreciates  pure  light  wine,  and 
who  is  fully  alive  to  all  the  benefits  derived 
by  a  community  where  such  beverages  are 
iu  general  use,  as  in  European  countries, 
was  lamenting  to  me,  the  other  day,  over 
the  evils  produced  by  the  use  of  young 
wines,  loaded  with  abominable,  crude,  half- 
manufactured  spirits,  in  South  Australia.'' 

Mr.  Wyudhum's  observations  deserve  to 
be  /^printed  and  cireulated  by  the  Society 
for  the  Tropagatiun  of  the  Gospel  and  the 
Society  for  Bromoting  Christian  Knowledge, 
to  every  clergyman  and  missionary  at  home 
and  abroad. 


CHAPTKil  XVIll. 


Sparkling  wines— Chftiiijtiijtnc,  tho  yrcat  brands  — 
t'hvap  HparkliniT  wine  (rora  .Saumur,  Vouvtuy, 
Ncuchatvl  -TlmStyrian -Sparkling  Hock,  Most-llc, 

and  Tokay. 


My  space  is  short,  and  my  notice  of  these 
important  wines  must  be  short  and 
emphatic.  Sparkling  wines  are  those  which 
are  bottled  in  the  spring  before  the  fermen 
talion  is  complete,  and  which,  having  been 
corked  down  to  retaiu  the  carbonic  acid,  are 


HufTured  to  clear  themselveii  by  further  fer- 
mentation and  d'-posil;  then  they  are  un- 
corked, and  by  ingenious  manipidalion  dis- 
gorged from  their  sediment,  and  laHtly  are 
ilostd  with  morti  or  less  of  a  Hqutur,  com- 
posed o(  champiigne  essence,  or  of  brandy 
and  sugar-candy;  then  corked  and  wired  for 
use. 

The  finest  wine  of  this  class  comes  from 
tbu  province  of  Champagne  in  France, 
whence  most  sparkling  wines  are  graced 
with  the  name  "  Champagne."  The  tist 
of  excellence  in  champagne,  or  other  spark- 
ling wine,  is  that  it  should  taste  of  u>i;ie;  a 
clean,  light,  fragrant  taste  of  tho  grape. 
Bad,  dry  chauipague  tastes  of  bad  bnimty, 
and  bad,  sweet  champagne,  of  sugar-eiiuily 
as  Well.  Any  wine  in  which  tbes.-  ingre- 
dients are  prominent,  will  probably  give 
rise  to  a  stunning  headache.  So  far  as 
eft'ervesceuce  i«  concerned,  the  perfceliou 
of  the  wine  is  to  have  the  carbonic  acid  so 
intimately  dissolved  thatit  escapes  creamily, 
so  tl'at  when  the  cork  is  drawn  it  does  not 
blow  half  of  tho  wine  out  of  the  bottle. 

The  uses  of  champagne  iu  medicine  are 
manifold  When,  on  an  emergency,  we 
want  a  true  stimulant  to  mind  and  body, 
rapid,  volatile,  transitory,  and  harmless, 
Iben  we  fly  to  champagne.  Amongst  the 
maladies  which  are  benefited  by  good  cbam- 
pague  is  the  true  ne'trahj'ur.  interuiitlingtits 
of  excruciating  pain  running  along  certain 
nerves,  without  iutiamniation  of  the  afi'ceted 
part — often  a  consequence  of  malaria,  or  ot 
some  other  low  and  exhausting  causes. 
But  there  is  another  neuralgia,  which  is 
really  a  true  rheumatic  inflammation  of 
some  nerve,  especially  the  sciatic,  and  at- 
tended with  all  the  gastric  and  assimilative 
disturbance  characteristic  of  rheumatism, 
and  I  conceive  of  nothing  more  miscbie.vous 
than  the  administration  of  bad  champagne 
iu  such  a  condition.  Yet  I  have  known  it 
done. 

To  enumerate  the  cases  iu  which  cham- 
pagne is  of  service,  would  be  to  give  a 
whole  nosology.  Who  does  uot  know  the 
misery,  the  helplessness  of  that  abominable 
ailment,  iutluenza.  whether  a  severe  cold, 
or  the  genuine  epidemic?  Let  the  faculty 
dispute  sbout  the  best  remedy  if  they 
please;  but  a  seuaible  man  with  a  bottle  of 
cliampagne  will  beat  Ihem  all.  Moreover, 
vh  never  theie  is  pain,  with  exhau- 
tion  and  lowness,  then  Dr.  Champagne 
should  be  bad  up.  There  is  something 
excitant  in  the  wine;  doubly  so  in  the 
sparkling  wine,  which  the  moment  it 
touches  the  lips  sends  an  electric  ttlegram 
of  comfort  to  every  remote  nerve.  Nothing 
comforts  and  rests  the  stomach  better,  or  is 
a  greater  antidote  to  nausea. 

I  cannot  descant  on  the  great  '*  brands  '' 
of  champagne,  which  any  wise  man  who 
has  auy  money  to  spare  will  prefer,  uulesi 
he  can  rely  on  bis  own  judgment  or  his 
wine  merchants.  Let  me  rather  give  a  word 
of  comfort  to  people  who  want  a  sparkling 
wine,  and  yet  cannot  aflbrd  to  pay  eight 
shillings  a  bottle  for  Moet's,  or  Rcederer's, 
or  Bollinger's.  There  is  plenty  of  good 
sound  wholesome  wine  to  be  bad,  and  if  not 
the  best,  yet  quite  good  enough. 

I  have  had  from  Messrs.  Ackermnn  Law- 
rence, of  Saumur,  some  capital  spnrkling 
wine,  at  leas  than  three  shillings  per  bottle. 
Tests:— It  kept  good  three  years  in  my  cel- 
lar; and  when  in  the  winter  of  1870  all  my 
family  had  influenza — coughing,  sneezing, 
crying,  wheezing,  itc— a  good  dose  of  this 
wine  was  "  exhibited'' ail  round  with  the 
best  effect. 


There  is  a  wine  called  Vouvray.  imported 
by  Mr.  Arthur  Browning,  of  Lewes;  a  good 
honest  light  wine,  of  whieli  be  was  obliging 
enough  to  send  me  samples  in  three  con 
dilions;— First,  as  a  finished  still  wine; 
secondly,  as  a  sparkling  wine  unaltered ; 
thirdly,  as  a  finished  vin  tnoiutseanx  with 
liquor.  Tho  wine  was  thoroughly  whole- 
some, and  very  agreeable. 

Excellent  HparUliug  wine  comes  from 
Neucbatel;  there  is  n  Styrien  chani])ague 
of  the  Brothers  Kleinoschcg,  of  which  Berg- 
mann  and  Co.,  :(2  Great  Tower  Street,  are 
consignees,  and  very  good  it  is;  sparkling 
Burgundy,  Voslau,  Tokay,  Hock,  and 
Moselle;  sparkling  Vino  d'Asti;  sparkling 
Kheingaa, 

In  addition  to  its  uses  in  sickness,  let  me 
say  that  a  good  inexpensive  sparkling  wine 
is  the  best  and  most  economical  for  the 
entertainment  of  large  parties,  balls,  &c., 
and  that  at  a  dinner-party  it  would  be 
liked  better  by  many  people  than  wines 
worth  four  times  the  price,  although  the 
philosophers  ought  to  have  tho  choico  of 
the  better  wine. 


RAISINN    ASn    OKANtiES. 


IS.  F.  Call.) 

Messrs.  Wm.  T.  Coleman  &  Co.  of  this 
city  received  private  advices  from  New  York 
stating  tliat  Secretary  of  State  Bayard  bad 
informed  the  Senate  Committee  on  Foreign 
Kelatious  that  the  Spanish  Government 
was  anxious  for  a  reciprocity  treaty  with 
the  United  States,  wherein  the  duty  on 
certain  articles  of  export  largely  used  iu 
this  country  should  be  taken  off. 

Among  other  lines  of  merchandise  sought 
to  be  entered  free  of  duty,  raisins,  walnuts, 
almonds  and  kindred  products  are  prom- 
inently mentioned.  For  years  past  the 
United  States  bas  been  a  large  importer  of 
all  these  fruits,  and  Spain  has  been  one  of 
the  greatest  sources  of  supply.  In  order 
to  estimate  the  volume  of  American  im- 
portations of  raisins  alone  it  is  only  neces- 
sary to  give  the  actual  figures  on  the  sub- 
ject; 

Pounds. 

In  1884  there  wag  imported  from  Spain 
into  the  United  States 56,676,667 

In    1885  tliere  was  imported  into  the 

United  Stntes 44,265,473 

In  1886  there  was  imported 
in  eleven  months, end ini;  No- 
vember 30th 35,457,336 

The     December     importationn 
were,  poasibly '2,650,000 

Or  a  total  for  18G6.  possibly,  of 38,000,000 

During  the  past  decade  the  raisin  indus- 
bas  been  established,  until  at  the  present 
time  it  stands  as  one  of  the  leading  indus- 
tries of  the  State.  The  proportions  of  the 
busiue.^s  are  constantly  on  the  increase, 
and  in  Fresno  county  and  other  sections 
the  people  are  making  a  specialty  of  it. 
The  quality  of  the  California  raisins  is 
acknowledged  as  unsurpassed  by  au)'  in  the 
world,  and  within  tho  last  few  years  the 
Eastern  people  have  recognized  the  fact 
by  demanding  the  California  production  in 
preference  to  any  other.  In  no  other  State 
in  the  Union  has  the  raisin  industry  attain- 
ed such  magnitude,  consequently  this  would 
bo  the  only  State  to  suffer  by  either  a  re- 
ciprocity treaty  or  a  reduction  of  the  tariff 
ou  the  imported  raisins.  Growers  and 
dealers  in  this  State  are  natin-ally  alarmed 
at  a  measure  that  would  single  out  the 
raisiu  industry  of  California  for  auy  such 
contemplated  attack  as  would  bo  brought 
about  if  the  Spanish  Government  should 
be  successful  iu  securing  such  a  treaty. 
The  proposed  action  is  no  doubt  the  re- 
sult of  the  late  improvement  iu  the  quality 


of  raisins  packed  iu  this  State,  which  has 
demonstrated  beyond  doubt  that  it  is  only 
u  question  of  a  few  years  when  California 
raisins  will  exclude  the  imported  article. 
Spanish  growers  and  dealers  have  become 
thoroughly  frightened  at  the  late  excellent 
quality  of  California  production,  and  which 
iu  the  Eastern  States  is  always  preferred  to 
the  Spnnish  article  wherever  placed  ou  sale, 
not  only  for  quality,  but  for  cleanliness. 
That  the  Spanish  growe»-s  are  aware  that 
the  demand  for  their  product  is  rapid!}'  ou 
the  decline  is  evinced  by  the  fact  that  their 
sales  iu  the  United  States  in  1885  were 
13,000,000  pounds  less  than  in  18H4.  and 
during  tho  past  year  1880  a  still  further 
reduction  of  7,000,000  pounds  was  effected. 
Thus  it  will  be  seen  that  in  three  years 
their  exports  of  raisins  to  the  United  States 
have  been  reduced  20,000.000  pounds.  Ou 
the  same  ratio  of  ilecrease  the  pretiiction 
bas  been  made  that  by  1891  the  Spunish 
importations  will  be  less  than  G,000,000 
pounds  per  year. 

These  figures  undoubtedly  explain  the 
secret  of  Spanish  auxiety  to  secure  a  re- 
ciprocity treaty,  and  local  dealers  and  Cali* 
fornia  producers  are  taking  active  measures 
to  secure  recognition  at  Washington  that 
will  obtain  for  this  Slate  the  necessary 
protection  for  one  of  the  leading  branches 
of  industry  and  source  of  health  to  the 
people. 

With  a  view  to  ascertaining  additional 
information  on  the  subject,  a  Vail  reporter 
has  called  upon  Messrs.  Wm.  T.  Coleman  & 
Co.,  who  are  among  the  largest  dealers  in 
California  raisins.  Frank  S.  Johnson,  rep- 
resenting the  firm,  stated  that  the  prospect 
of  any  Congressional  legislation  upon  a 
subject  of  so  much  importance  to  Califor- 
nia was  worthy  of  the  most  careful  atten- 
tentiou.  Said  he:  *' We  consider  the  pro- 
posed action  as  being  directed  against  what 
we  consider,  next  to  grain,  our  most  im- 
portant industry.  We  have  called  special 
attention  to  this  matter,  and  have  sug- 
gested that  the  Chambers  of  Commerce  of 
San  Francisco,  Sacramento,  Los  Angeles, 
as  well  as  the  Boards  of  Trade  in  smaller 
towns,  take  action  on  this  matter  immedi- 
ately. This  is  but  the  beginning  of  what 
we  believe  to  be  a  fight  on  the  part  of 
European  competitors  against  many  of  our 
products,  such  as  walnuts,  raisins,  currants, 
and,  before  long,  wine. 

The  Chamber  of  Commerce  of  this  city 
will  in  all  probability  discuss  the  matter  at 
an  early  day. 

Messrs.  George  W.  Meade  &,  Co.  and 
other  dealers  concur  in  the  opinions  ex- 
pressed by  W.  T.  Coleman  &  Co.,  that  the 
proposed  Congressional  action  would  work 
untold  injury  to  California. 


Tbe  Aiirurn  Borealln. 


This  is  the  title  of  a  new  family  maga- 
zine,  published  by  Bacon  &  Co.  508  Clay 
Street,  San  Francisco. 

Typographically  it  is  a  very  hondsome 
work  of  art.  Besides  containing  many 
stories,  by  tiie  ablest  authors;  there  are 
several  articles  of  an  improving  and  in- 
structive character,  history,  poetry  etc. 

It  contains  about  125  pages  aud  the  low 
subscription  price  of  this  valuable  monthly 
places  it  within  the  reach  of  all,  being  only 
$1.50  per  year. 


Tbe  Report  of  tho  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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VINE     PRiriVINO. 


[E.  H.  Rixford  in  the  Redwood  City  Democrat  ) 
Editor  Dkmocrat:  As  thu  time  for  pnin- 
ing  the  vino  is  now  upou  us,  it  may  not  be 
amiss  to  givu  a  few  general  instructions 
for  the  bfUftit  of  thoets  gi-owers  in  Sun 
Mateo  county  who  have  youug  viut-yards 
requiring  now  to  be  pruned,  but  who  have 
yet  had  no  practical  experii.-uce  iu  the  mat- 
ter. As  it  is  impracticable  lo  illustrate  iu 
this  article  the  propt-r  practices  by  nirans 
of  cuts  aud  diagrams,  as  it  would  be  dt-sira- 
ble  to  do,  I  shall  endeavor  to  make  myst-lf 
as  clear  as  the  subject  will  permit  without 
them. 

Supposing  that  a  Tineyard  was  plantfd 
last  spriug  with  cuttings  or  rooted  vint  k, 
the  pruner  will  go  among  his  viues  pro- 
vided with  a  good  pair  of  pruning  shears 
such  as  can  be  had  from  almost  any  st-ed- 
man  or  hardwart-  deahr,  and  if  ho  has 
never  pruned  a  vine  b^-fort-,  and  has  uo  in- 
structor at  hand,  he  will  natm'uUy  ask 
himself  how  to  begin. 

Let  it  bo  understood   that   one   kind    of 
pruning  will  not  do  for  all  varieties  of  grape 
vines.     Some  varieties  require  to  have  long 
ctnes  left  on  them  for  bearing  the  gr.ipes 
the  coming  season,  that   is,    canes   having 
each  six,  eight,  or  more  buds  or  eyes,  while 
otht-r  varieties  will  bear  abundantly  pruued 
to  short  spurs  of  two  or  three  eyes.     What- 
ever style  of  pruning,  however,  iu  adopted, 
the    method   to   be   employed   at   the   first 
pruning,  and  that  is  our  case  in  hand,   wilt 
be  the  same.     As  the  pruner  looks   around 
him,  he  will  see  his  vines  having  each  one. 
two,    or   more   canes,    in  most   cases  two, 
varying  in  length  from  three  or  four  inches 
to  three  feet.     Where  the  vine  is  sufficiently 
vigorous  to  have  produced  a  cane    three  or 
more  feet  long,  it  may  be  pruned  to  form  a 
head  at  once,  but  in  other  cases  it   is   best 
not  to  prune  for  a  head  till  the   next   prnn- 
iug.     In  making  the  first  cut  at   this   first 
pruning,  remember  that  the   cane   growiug 
from  the  lower  bud  will  ordiuarily   make  a 
better  shaped   stock   than    the   one   above. 
Therefore,    unless    the   upper  cane    is    so 
much     more     vigorous     than    the     lower 
that  it  would  be  a   sacrifice   to  remove   it, 
don't  hesitate   to    cut   the   whole   vine   off 
smooth  down  to  the  point  where  the   lower 
cane  starts,  even  if  it  be  below   the   surface 
of  the  ground,  Uaving  only  this   one    cane, 
for  iu  this  way  you  are    more   likely  to  get 
a  good,  straight  stock  on  which  to  form  the 
heftd.     If,    however,    you    decide    to   leave 
one  of  the  upper  cunes,  prune  oflF  all  below 
it;  and  in  cither  case  prune  off  all   but  the 
one  caue  left,  tlusn  with  the   stock.     Now, 
you  will  have  before  you  a  vine  deprived  of 
everything  above  ground,  except  one   cane 
■of  hist  summer's  growth.     Unless   you  in- 
tend to  prune  for  a  head  now,  all  you  have 
to  do  is  simply  to  cut  this  cane  down  so  as 
to  leave  a  spur  with  two  eyes,  not  counting 
the    one    at    the    crotch    formed    by    this 
cane  with  the   old  stock.     One   precaution 
is  to  be  observed  here.     In   removing   use- 
less caues,  you  have  been  told  to  cut  them 
flush  with  the  stock,  aud  this  is   to   enable 
the  wound  to  heal  sooner,  but  in  pruning  a 
cane,  always  cut  it  at  a  point  about  an  inch 
above  the  last  bud  left,  otherwise,  the  cane, 
being  pithy,  is  liable  to  dry  down  aud  injure 
the  bud;  if  necessary,  the  stub  left   can   be 
removed  at  the  next  pruning.      Iu  addition 
to  this  precaution,  some  advise  that  the  cut 
be  made  sloping  on  the  sidi-  of  the  cane  op- 
posite the  bud,  so  that  if  the  vine  bleeds,  as 
it  will  if  pruned  bite  iu  the  season,  the    sap 
will  not  run  down  and  injure  the   bud,    but 
will  follow  tlie  slope  iiud  run  down  on  the 


opposite  side  of  the  cane.      If  the  cane  left 
on  the  vine  is  three  or  morefeet  in  length  aud 
therefore  sufficiently  vigorous  to  be  pruned 
to  form  a  head,  instead  of  cutting   it   down 
to  two  buds,  cut  it  ho  that  the   second   bud 
from  the  top  will  be  us  high   as   you   want 
the  head  to  be,  for  the  crotch  will  be  at  the 
point  where  this  bud   starts   next   summer, 
say  10  or  12  inches  above  ground   for   most 
wine  grapfs.      If  I  have  succeeded  in  mak- 
ing myself  clear,  the  youug  vineyardist  will 
need  no  further  directions  for  his  first  prun- 
iug.  and  the  same  instructious  will  apply  at 
the  second  pruning  to  all  vines  except  those 
previously    pruned   to   form   a  head.     We 
will  now  suppose  that  the  cane  was,    at  the 
last  pruning,  pruned  to  form   a   head,    and 
that  all  the  suckers  starting  at  or  below  the 
surface  of   the  grcmnd,    were   entirely   re- 
moved at  the  time  of   hoeing   the   previous 
summer,    aud   that   all    the    young   shoots 
which  started  excijtt  the   two   upper   ones, 
were  also  removtd  or   were   kept   carefully 
pinched  buck   to   three   or   four  inches   in 
length.     This  pinching,  if   the   vineyardist 
will  do  it  instead  of  entirely   removing   the 
shoots  will  cause  a   better    development   of 
the  stock.      We  will  then  find  that  our  vine 
has  two  good  canes  at  the   top,    forming   a 
crotch  or  as  we  call  it,  a  head.     There  will 
also  be  found  other   canes   which   must   be 
entirely  removed  by  cuttingjthem  off  flush 
as  before,  leaving  the  two  which   form   the 
best  shaped  fork  at  the  proper  height  above 
ground.     The  style  of  pruning  to  be   given 
to  the  vine  from  this  time  depends  upon  the 
form  which  it  is   desired   to    give   it.     The 
limits  of  this  article  will  not   permit  us  to 
go  into  the  details  of  all  the  different  forms 
but  the  reader  is  referred  to  the  publications 
of  the  State  Viticultural  Commission  which 
can  be  had  on  application  at  their  office  in 
San  Francisco,     The  simplest  style  iu  short 
pruning,  and  which  is  adapted   to   most   of 
the   \igorou3   varieties   of    viues    such    as 
Mission,    Zinfandel,      Charbono,     Mataro, 
Burger,  Chasselas  and  many  others,  is  the 
short  spur  or  goblet  system.      This   system 
consists  simply  in  pruning   the   two   upper 
canee  back  to  two  buds  each,  which  gives 
us  two  arms,    with   two   or   three  buds   on 
each.     At  the  nest  pruning   each    of   these 
arms  will  have  two   canes   which   must    be 
preserved  and  pruned  batik  to  two    eyes   as 
before,  which  will  give  us   four   arms,    and 
the  process  will  be  repeated   from   year   to 
year  till  the  vine  has  eight,    ten   or   twelve 
arms,  each   provided   M'ith    two    spurs,    re- 
membering that  as  a  rule  the  vine  bears   its 
fruit  on  the  shoots   which   grow    from   last 
year's  cunes.     This  system,  however,  is  not 
adapted  to  many  varieties  of  vines,  such  as 
the  liiesliiig,  Burgundies,  Cabernets,  Chau- 
che's,  Trousseau,  Syrrah,   etc.,    which    will 
produce  but  little  fruit   unless   much   more 
bearing   wood  -  is   left   on    them.     It   may, 
however,  be  modified  so  as  to  suit  these  var- 
ieties without  radically  changing  the    form, 
by  simply  leaving  two  or  more  long   canes, 
two,    three   or   four  feet   long,    instead   of 
pruning  all  to  short  spurs,  and  tying   them 
to  a  long  stake,  or  to  each  other  in  the  form 
of  a  bow  over  the  vine.     Another  very  good 
system  of  long  pruning  is  a  modification  of 
what  is  known  as    Guyot's   system,    which 
consists  in  leaviug  one  long  cane    for   fruit 
aud  one  short  spus    to   produce   canes   for 
the  mxt  season,  and  after  the  cultivation  is 
done,  tying  the  eud  of  the  long  cane    down 
to  a  short  stake,  so  that  it  will  lie  in  nearly 
a  horizontal  position,  better,  however,  that 
the  free  eud  of  the  cane  should  be   a   little 
lower  than  the  point  of  junction   with  the 
stock.     In  this  method,  it   is   necessary    to 
have  a  stake  at  the  vine  at   least   four   feet 


out  of  the  ground.  Sappoaing  that  we  have 
a  vine  carrying  two  arms,  with  canes  ou 
both  ready  to  be  pruned  to  this  system.  If 
the  vine  is  not  more  than  three  or  four 
years  old,  unless  very  vigorous,  select  a 
caue  ou  one  arm.  which  can  be  most  easily 
truiued  in  a  horizontal  position,  and  which 
has  the  shortest  joints,  and  prune  it  to  six 
or  eight  buds,  and  remove  all  the  other 
caues  ou  this  arm  except  one  near  the 
stoek,  and  prune  this  to  two  eyes.  If  the 
vine  is  sufficiently  vigorous,  both  arms  may 
be  treated  in  the  same  way,  but  otherwise 
li-uvo  ouly  a  short  spur  on  the  other  arm. 
After  the  cultivation  is  done,  lay  down  the 
long  caue  and  tic  it  to  a  short  stake  in  a 
line  with  the  rows,  and  duriug  the  next 
summer  keep  thH  loug  canes  which  grow 
from  the  spur  tied  up  to  the  long  stake- 
lluless  both  arms  are  allowed  to  have  a 
long  caue,  each  should  bear  it  alteruately 
in  different  years  in  order  to  preserve  the 
balance  between  them.  The  long  canes 
are  entirely  removed  at  the  next  pruning. 
In  all  styles  of  pruning,  care  should  be 
tjiken  to  keep  the  arms  Wi-ll  balanced,  and 
also  the  pruner  must  guard  against  length- 
ening the  arms  too  rapidly,  for  the  tendency 
is  always  to  increase  the  length.  This  i^ 
done  by  pruning  the  lowest  cane  to  the 
spur.  And  when  the  arms  have  become 
too  long,  they  can  be  replaced  by  a  sucker 
which  starts  from  the  stock  at  a  lower 
point. 

The  approved  method  of  pruning  the 
Sultana  aud  the  Muscat,  is  to  form  the 
head  quite  close  to  the  ground,  laying  down 
a  long  caue  as  already  mentioned.  But  it 
would  be  hardly  safe  to  train  the  vine  so 
low  that  the  grapes  would  rest  on  the 
ground,  where  early  rains  are  as  liable  to 
come  as  in  San  Mateo  county.  If  vines  are 
excessively  vigorous  and  planted  widely 
apart  on  good  soil,  more  canes  may  be  al- 
lowed thau  have  been  mentioned  in  this 
article.  For  instance,  when  a  vine  of  the 
goblet  form  is  provided  with  long  canea  as 
already  mentioned,  if  it  is  of  exceptional 
vigor,  each  arm  may  be  provided  with  a 
long  fruit  cane  and  a  short  wood  spur,  and 
a  vine  pruned  on  the  modified  Guyot  sys- 
tem may  iu  the  case  mentioned  be  provided 
with  four  arms  instead  of  two,  each  having 
a  fruit  cane  and  a  spur,  in  which  case  the 
long  canes  will  be  laid  down  in  four  differ- 
ent directions  from  the  stock,  cruciform. 
It  requires  a  certain  amount  of  experience 
to  judge  how  many  long  canes  shall  be  left 
ou  a  vine,  but  a  person  who  carefully  ob. 
serves  a  vine  during  the  growiug  season 
and  at  the  pruning  time  with  a  knowledge 
of  the  number  of  canes  left  at  the  previous 
pruning,  will  soon  be  able  to  decide  for 
himself.  If  during  the  spring  and  summer 
a  number  of  suckers  are  thrown  out  by  the 
old  wood  aud  the  growth  generally  is  of 
great  vigor,  it  will  be  proper  to  leave  more 
buds  at  the  pruning,  which  means  that  the 
canes  may  be  increased  iu  number  or  in 
length.  If,  however,  the  growth  is  feeble 
but  healthy  aud  the  caues  have  not  grown 
to  the  usual  length,  it  indicates  that  too 
much  wood  was  left  at  the  last  pruning, 
and  the  canes  should  be  restricted  iu  num- 
ber or  in  length.  Sometimes,  when  a  long 
eune  and  a  spur  are  left,  the  sap  uaturally 
tending  to  flow  to  the  upper  buds,  will  be 
drawn  uwuy  from  the  lower  ones,  aud  the 
wood  spur  will  fail  to  provide  caues  of  suf- 
ficient leugth  for  the  next  season.  This 
tendency  of  the  sap  is  checked  by  giving 
the  long  caue  a  shorter  bend  iu  tying  it  up 
iu  tht'  goblet  syst*  m  or  in  laying  it  down  as 
in  the  Guyot  form.  Pinching  of  the  shoots 
growing  from  the  long  cane  as  soon  as  they 


develop  more  than  six  leaves,  is  practised 
with  the  same  object  in  view,  but  the  prop- 
er bending  of  the  cane  will  check  the  flow 
of  the  sap  and  throw  it  back  to  the  spur, 
and  the  uectssity  of  summer  pruning  will 
be  avoided,  aud  it  may  be  added  that  sum- 
mer pruuiug  is  considered  objectionable  by 
many  California  viticulturista. 

1  cannot  but  feel  that  a  persou  with  no 
practical  experieucw  will  find  it  difficult  lo 
fully  understand  uirthat  is  iuteuded  to  be 
conveyed  by  this  article,  uuaided  by  illus- 
trations, but  X  trust  that  it  will  be  of  some 
assistance  to  those  who  cannot  avail  them- 
selves of  practical  iustruction. 

ANTI-AI>rL  TKRATIOM. 


The  Anti-Adulteration  reform  will  soon 
eclipse  the  prohibition  movement.  We  find 
evidence  of  this  everywhere.  The  Anti- 
AdultfTation  Jourmd  of  Philadelphia  utters 
the  voice  of  a  crusader.  Its  columns  are 
full  of  material  that  should  ba  widely- 
copied.  Iu  a  late  issue  it  takes  up  this 
wine  question,  sayiug: 

"We  print  in  the  inner  page  of  this  issue 
some  extracts  taken  from  Mr.  Wetmore's 
reports  aud  recent  address  before  the  Med- 
ieal  Society  of  the  District  of  Coltimbio. 
Many  interesting  points  are  discussed  iu  a 
se-nse  of  justice  and  with  ability.  The 
movement  for  suppressing  adulterations  be- 
ing endorstd  by  the  medical  profession,  inc 
dicates  that  an  impartial  fair  and  scientifie 
body  of  men  recognizes  the  injury  don- 
both  physician  and  patient  by  adulterations 
of  food,  drink  and  medicine.  We  are 
pleased  to  note  that  the  physicians  were 
among  the  first  to  encourage  us  to  organize 
aud  incorporate  our  Society  to  Secure  and 
enforce  laws  to  suppress  the  evil.  With 
pride  we  poiut  to  the  incorporations  of  our 
Society  as  including  representatives  of  the 
most  worthy  and  able  phyaiciaus  of  our 
time.  We  shall  use  our  full  power  to  se- 
cure the  legislation  advocated  by  Mr.  Wet- 
more.  We  hope  the  physicians  and  other 
professional  aud  commercial  people  will  en- 
courage otir  efforts  by  sending  for  our  Jovlt- 

Special  Trade  Journals  are  usually  very 
slow  to  encourage  any  reforms  that  inter- 
fere with  any  of  their  patrons;  yet,  with 
one  voice,  all  the  respectable  organs  of  the 
wine  and  liquor  trade  are  giving  friendly 
support  to  the  effort  to  dignify  production 
and  commerce. 


Washington,  D.  C,  Dec.  21.  1886. 

Hon.  C.  A.  Wdmort.  Chief  Executive  VU- 
Icnltural  Officer,   San  Francisco,  Cat. 

Deab  Sir. — Your  dispatch  of  yesterday 
reached  me  duiiug  the  night.  This  morn- 
ing I  advised  Seuator  Stanford  and  Rep- 
resentative Feltou  of  the  time  when  Sena- 
tor Jones  was  expected  to  arrive,  and  sug- 
gested that  th<*y  request  the  Conference 
Committee  to  hold  no  meeting  uutil  after 
Seuator  Joues  shall  have  returned. 

This  request  will  uo  doubt  be  made  to- 
day. Congress  will  adjourn  to-morrow  for 
the  holidays,  aud  of  course  there  will  be  no 
business  done  until  they  meet  again. 

The  object  of  your  bill  is  so  just,  that  I 
see  no  reason  against  its  passage .  Mr. 
Stftgij  a  leading  Kentucky  di?.tiller  called  at 
my  office  last  week  aud  during  our  conver- 
sation I  alluded  to  Senator  Stanford's 
amendment,  aud  Mr.  Stagg  expressed  him- 
self entirely  satisfied  with  insisting  that  the 
wine-growers  of  California  should  have  the 
right  free  of  tax  to  fortify  their  wines  with 
spirits  from  the  samt-  stoek. 

Grees  B.  RArM. 


Mr.  D.  D.  Davisson,  a  wine  maker  of 
Sonoma,  called  at  the  office  of  the  MER(:aA>T 
last  week  and  related  how  he  used  to  press 
thegiapes  with  his  feet  when  wine  making 
in  1853.  He  remembers  well  each  inven- 
tion iu  the  shape  of  a  wine  press  and  laughs 
at  the  old  style  of  presses  that  were  once 
thought  so  much  of,  and  which  are  now 
not  worth  storage  room. 
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SAN    FRANCISCO    MERCHANT. 


February  4,  1887 


Tlie  WIIVK  INDI^SrBY  orTIIECAPt:. 


Propocklit  and    hv<x>iiiiiifi»lAtious    motle    by    Ilftron 
VUN  llAltO,  tlio  (loveiiioionk  Vltlculturiiit 


(The  iVynbcrjr  Tliiie)!.} 

In  order  to  give  n  correct  idon  aa  to  the 
eban-  which  thi'  Cixpt-  hnH  ut  pres*  ut  in  thi* 
Willi-  trudf  o(  iitvut  Itrilniu,  I  quot*-  the 
fulluwiiig  ligiiri-i*,  takcu  from  the  MVi'n 
Mericiir  of  Ftbruatj,  1885.  The  iuiports 
wiTo  iu  1881: — 

Diirk  Wiues 8.817, ICO  gals. 

Light  Wines       ...6.321.479     " 


1 5, 138, 645 

MoHt  of  tliiH   wine    wiis   from    Enrnpt'iin 

couutrioB.     The  Ciipe  Colouy  only  exported 

04,584  giilloUH  (about  500  leaguers)  of    this 

quiiutity.      Iu  1883  it  was  ouly  48,872  giil- 

loUB. 

It  IB  the  wiue-farmer  who  bus  to  BuftVr 
moHt  from  the  want  of  a  reliable  market. 
Tbi-y  are  ut  present  in  a  most  critical  con- 
dition. Some  years  ago  the  wine-farmers 
worked  with  verj'  great  pro5t,  bocaupo  the 
prices  of  wine  were  high.  Gradually  the 
prices  of  wine  went  down,  and  many  farm- 
ers were  half  ruined.  Bnt  this  st«to  of  de- 
presBion  in  viticaltare  did  not  come  on  tiurl- 
deuly,  its  cousequi-ucos  could  have  been 
avoided.  But  the  necessity  of  assisting  and 
supporting  the  wine  farmer  was  not  recog- 
nized in  time,  and  Ibt-  i>rcseDt  state  of  the 
condition  of  viticulture,  wine  export  and 
wine  trade,  is  the  cousequeuce  of  the  indif- 
foreuce  shown  with  regard  to  this  ali-im- 
portftut  branch  of  agriculture.  / 

It  is  true  that  grapes  could  also  be  chan- 
ged into  a  marketable  article  by  coucentra- 
tiug  the  grape  juite,  by  evaporation,  into  a 
thick  treacle-like  liquid,  or  by  making  them 
into  brandy  or  raisins.  But  for  the  evai> 
oration  of  the  grape  juice  an  apparatus  is 
required,  which  is  very  expensive,  and 
vhose  working  requires  great  skill  and 
knowledge.  To  make  good  raisius  depends 
upon  the  quality  of  the  grapes,  as  well  as 
upon  the  manner  iu  which  they  are  made. 
To  make  raisins  for  export  the  old  methods 
must  be  abandoned.  To  make  good  bran- 
dy, it  is  tirst  necessary  to  make  good  wine. 
But  it  is  obvious  that  if  good  wiue  were 
made,  it  would  be  more  lucrative  to  sell  the 
wine  than  to  make  brandy. 

If  wine  is  to  be  exported,  the  exporter 
has  first  to  ascertain  what  quality  of  wine 
is  wanted  in  the  country  to  which  it  is  to  be 
sent.  It  is  necessary  to  compare  those 
wines  with  the  wines  which  are  intended 
for  export.  It  is  useless  to  export  strong 
wines  into  countries  where  ouly  light  wines 
are  drank.  If  the  exporter  is  at  all  capable 
of  con'ectly  ascertaining  the  dififerenc  be- 
tween his  own  wine,  and  those  in  use  in  the 
country,  to  which  he  wants  to  send  his 
wines,  the  first  step  in  the  right  direction 
is  taken.  The  next  step,  which  requires  a 
practical  as  well  as  a  theoretical  knowledge 
of  wine-making  is  to  ascertain  in  what  way 
the  difterent  kind  of  grapes,  and  the  difi"er- 
eut  methods  of  manipulation,  iutluenco  the 
quality  of  the  wine,  iu  order  to  find  out  how 
the  wiue  for  exports  is  to  be  manipulated. 
It  cannot  be  expected  that  the  wine-farmer 
should  undertake  investigations  of  this 
kind.  He  does  not  possess  the  means  of 
trying  experiments,  nor  has  he  time  for 
turning  all  his  attention  to  a  work  from 
which  he  may  obtain  practical  results  only 
after  years  of  hard  work. 

It  is  an  undeniable  fact,  that  neither  far- 
mer nor  exporter  know  how  wine,  fit  for 
export,  is  to  be  made,  aud  it  is  necessary  to 


tvnch  the  farmoni  by  ocular  demoDBtration. 
The  instruction  bus  to  commence  with  the 
farmer,  in  order  that  he  nniy  bi*  able  at  th'* 
next  vintage  to  make  a  wine  uccordijig  to 
better  prineiph'S,  which  is  fit  for  export. 
As  soon  as  the  farmer  has  thus  been  cuu- 
vinceJ  of  the  value  of  iustruetiou,  he  will 
insist  upon  his  sons  also  acquiring  this 
knowledge,  aud  then  it  is  time  to  start  with 
agricultural  schools.  What  is  wanted  now 
is  a  [)iace  where  the  present  generation  of 
farmers  can  be  iustructi'd  by  ocular  demon- 
rttiation  in  the  improved  methods  of  wine- 
growing aud  maniiiulatiou. 

Questions  of  nmch  vital  importiuice  to 
the  welfare  of  the  whole  Colony  cannot  b<* 
left  to  the  farmers;  wo  find  that,  iu  all 
European  viticultural  countries,  much  is 
done  by  the  several  governments  for  im- 
proving the  state  of  viticuUur<',  by  estab- 
lishing experimental  farms  for  the  benefit 
of  the  farmers.  It  is  a  fact  that  the  best 
wines  are  made,  and  have  been  made,  since 
the  results  of  the  labours  aud  experiments 
of  these  model  aud  experimental  wine-farms 
have  been  generally  adopted  by  the  wine- 
growing section  of  the  community.  If  in 
France  the  Government  had  not  taken  up 
and  promoted  the  experiments  and  inves- 
tigations with  regard  to  the  best  means  of 
retarding  the  spreail  of  the  Phylloxera,  the 
viticulture  of  that  country  would  have  been 
completely  ruined  by  this  time.  But  as  im- 
portant to  the  Phylloxera  question  is  for 
the  European  eouutries,  so  imoortantis  the 
question  of  the  improvement  of  the  wine 
industry  for  the  Capi';  no  means  should  be 
spared  in  order  to  fiud  out  how  exportable 
wiue  could  be  made  at  the  Cape.  It  is  ad- 
mitted by  all  that  the  European  methods 
for  improving  the  wiue  industry  must  be 
the  guide  for  the  South  African  wine-grort'- 
ers,  who  wish  to  find  a  way  by  which  to 
arrive  at  a  correct  method  of  making  expor- 
table wine.  Wo  must  therefore  first  ask, 
what  means  have  been  adopted  in  Europe 
to  improve  the  wiue  iudustry  there  ?  It 
must  be  mentioned,  however,  that  the 
methods  of  making  wine  were  not  at  quite 
as  low  a  standard  as  they  are  at  the  Cape, 
before  the  exi>erimeutal  wine  farms  were 
established.  Notwithstanding  it  was  found 
necessary  to  establish  such  mod'  1  and  ex- 
jjeriiu*  ntal  farms. 

As  the  climatic  conditions  in  those  Eur- 
opean countries  are  not  as  favourable  as 
they  are  iu  South  Africa,  wine-growing 
there  means  something  more  than  merely 
planting  a  cutting  and  letting  it  grow.  The 
growth  of  (he  vine  under  differeut  condit- 
ions had  to  be  studied,  and  the  means  of 
checking  the  effects  of  insects  and  fungus 
bad  to  be  found  out.  The  unfavourable 
climatic  couditious  which  keep  the  wine- 
farmer  in  a  permanent  state  of  anxiety, 
renders  it  very  difficult  to  follow  these  viti- 
cultural pursuits.  But  all  these  circum- 
stances compelled  the  people  to  experiment, 
to  observe,  to  study  and  to  learn.  We  can 
profit  from  those  labours,  aud  the  results  of 
these  experiments,  and  many  of  them  we 
may  upply  without  modification.  The  work 
olready  done  in  Europe  will  strve  us  a 
basis  of  operation.  But  if  we  wish  to  adopt 
the  methods  of  cultivation  which  are  in  use 
in  Europe,  we  must  also  adopt  the  means 
by  which  they  arrived  at  these  methods. 
How  did  they  proceed  ?  A  number  of 
model  farms  are  established;  the  work  done 
at  these  farms  was  to  iustruct  the  young 
farmers,  and  to  try  experiments  as  to  better 
methods  of  gi-owiug  the  wine  aud  of  man- 
ipulating wine  in  order  to  reduce  the  ex- 
pense aud  to  improve  the  quality  of  the 
wine.     As  the  farmers  themselves    took   an 


interest  iu  theae  model  farms,  asking  for 
instnictiou,  aud  being  present  at  the  work 
iu  the  vineyard  and  wiue  Btore,  and  as 
uiauy  new  questions  arose,  which  required 
attention,  investigation  and  study,  ihu 
number  of  theSe  model  farms  c<innected 
with  Kch(}olH  increased  and  some  of  the 
firjt-establisheu  model  farms  developed 
into  VI  ry  large  institutiouB. 

The  subjects  of  iuKtructiou  at  the  Viticul- 
tural Academy  in  Austria,  established  '25 
years  ago  as  a  model  wine  farm,  ore: — 

Viticulture,  comprising  the  study  of  vine- 
yards, aud  manipulation  of  wiue. 

Chemistry  of  the  vine  and  its  products. 

Anatomy  and  Physiology  of  the  Vine. 

Anatomy  and  Physiology  of  the  Fer- 
meuts. 

National  Economy. 

Agricultural  Law. 

Klimatology. 

Pedology. 

Practical  work  iu  the  Laboratory,  Micros, 
copical  investigations,  work  in  viueyard 
aud  wine  store. 

It  is  needless  to  deal  with  the  iufluence 
which  this  institution  has  exerted  upon  the 
wiue  ijidustry  of  Austria  and  Hungary,  it  is 
well-known  all  over  Europe. 

As  the  wine  farmers  iu  the  Colouy  are  iu 
a  most  critical  jiositiou,  and  as  the  present 
depression  iu  the  wine  industry  may  only 
tud  iu  the  complete  ruin  of  the  wine  dis- 
tricts, which  the  wiue  farmers  are  not 
strong  enough  to  prevent,  the  establish- 
ment of  a  model  wiue  farm  should  not  be 
longer  postponed,  where  for  the  present  the 
wine  farmers  may  get  all  that  information, 
administered  to  them  by  ocular  demonstra- 
tion, which  they  must  make  use  of  in  order 
to  make  exportable  wine. 

But  iu  establishing  a  model  wine  farm, 
the  immediate  wants  and  deftcts  of  this  iu- 
dustry must  be  taken  iuto  account.  For 
the  present  it  is  not  required  to  have  a 
sehool  supplying  theoretical  instruction,  in 
connection  with  the  model  farm,  they 
would  not  meet  the  want  of  the  colouy  viz: 
to  supply  immediate  help  to  the  suffering 
wine  farmer.  The  immediate  requirements 
are  to  prepare  wiue  fit  for  export,  to  ap- 
point days  on  which  farmers  may  come  to 
the  farm  when  certain  manipulations  and 
operations  are  gone  through,  and  to  see  for 
themselves  how  these  manipulations  must 
be  done  and  why  they  are  performed. 

The  plan  ou  which  the  work  on  this 
model  farm  is  done  should  principally  refer 
to  the  foUowiug  items: — 

1.  The  preparation  of  good  wiue  on  cor- 
rect and  recognized  principles.  This  would 
prove  the  superior  quality  of  the  Cape 
grape,  as  well  as  of  the  wiue  made  from  it, 
for  which  Europe  would  always  be  a  reli- 
able market. 

2.  The  model  farm  should  supply  wine 
farmers  with  all  the  information  which  the 
farmer  who  is  anxious  to  learn  requires. 
There  he  can  get  advice  on  all  questions 
which  are  to  him  of  special  interest.  An 
opportunity  is  here  given  to  all  wiue  far- 
mers of  being  present  on  the  farm,  when 
important  manipulations  are  carried  on; 
whenever  these  are  performed  notice  may 
be  given  in  the  local  papers,  so  that  as 
many  as  possible  may  take  part  in  this  in- 
struction. The  success  of  this  method  in 
other  countries  proves  that  this  is  the  surest 
way  of  disseminating  iu  the  shortest  time  a 
practical  and  correct  method  of  making 
wiue  which  will  fiud  a  market  in  Europe. 

It  would  be  desirable  that  the  exporters 
of  wine  (the  wine  merchants)  also  take 
part  in  these  instructions. 


When  the  model  farm  in  completely  es- 
tablished, courses  of  iustruetiou  can  be 
arranged  at  certain  times  of  tho  year,  for 
the  younger  generation,  to  teach  them  all 
manipulation  and  all  the  work  iu  the  viui^ 
yard,  aud  in  the  store,  Iww  it  is  to  be  done 
aud  why  it  is  to  be  done  iu  this  and  iu  no 
other  way.  This  is  of  the  greatest  conse- 
quence for  the  future.  How  can  a  person 
be  manager  of  a  wine  farm  if  he  doea  not 
know  all  manipulations  better,  or  at  least 
as  well,  as  his  labourers. 

3.  The  experimental  part  of  the  work  on 
the  model  farm  would  refer  to — 

1.  The  cultivatiou  of  the  vine. 

2,  The  manipulation  of  wine. 

1.  (a)  The  differeut  systems  of  growing, 
pruning  and  training  (he  vine  for  the  differ- 
ent varieties  of  grapes  and  soils. 

(6)  Yield  of  different  varieties  under 
different  treatment  aud  on  different  soils. 

(c)  What  soils,  as  they  occur  in  the 
colony,  are  most  suitable  for  the  vine. 

(d)  Sites. — To  what  elevation  can  the 
cultivatiou  of  the  vine  be  extended,  and 
how  is  it  affected,  at  different  elevations,  by 
fungus,  &c. — Manures. 

(e)  Grafting  of  our  grapes  on  cuttings 
from  American  seedlings.  This  is  a  necess- 
aty  precautionary  measure,  iu  order  to  meet 
certain  emergencies. 

2.  (a)  What  stores  are  most  suitable  in 
this  climate  ?  By  what  manipulation  wo 
obtain  in  this  climate,  iu  the  shortest  possi- 
ble time,  exportable  wine. 

(b)  Chemical  investigation  of  wine  in 
different  stages,  of  grapes,  soils  and  man- 
ures. 

At  the  same  time  other  scientific  investi- 
gations on  the  abovemeutioued,  aud  simil- 
ar questions,  are  undertaken,  which  ex- 
tend over  some  years  and  of  which  the 
practical  results  can  be  made  use  of  at 
once.  Such  vino-chemical  and  physiologi- 
cal investigations  have  already  produced 
results  which  are  of  the  greatest  value  for 
practical  wine  making.  From  this  it  may 
be  gathered  that  much  work  is  to  be  done 
at  the  model  farm.  As  it  will  reqviire  much 
work  to  supply  information  with  regard  to 
the  most  important  wants  (2  a)  the  estab- 
lishment of  this  model  farm  should  not  be 
delayed. 

By  travelling  about  aud  visiting  the  far- 
mers, it  is  impossible  to  do  even  in  ten 
years  the  work  which  may  be  done  on  a 
model  farm  iu  oue  year.  The  establish- 
ment of  a  model  wine  farm  will  require 
some  expenditure  of  money,  which  however 
will  amply  repay  interest,  when  the  wine 
larmers  are  iu  a  better  position,  aud  the 
greater  part  of  the  wine  produced  here  is 
exported  to  Europe  and  elsewhere.  This 
expenditure  is  a  safe  investment,  but  will 
not  extend  over  two  or  three  years,  when 
the  farm  will  support  itself.  The  expendi- 
ture will  ouly  be  the  establishment  of  the 
model  farm. 

The  next  question  is,  where  is  the  most 
suitable  place  for  a  model  farm  ?  It  is 
ouly  human  and  uatural  that  the  wine  far- 
mers should  consider  their  own  districts  as 
the  most  suitable,  aud  it  is  therefore  better 
not  to  rely  entirely  upon  the  opinion  of 
the  wine  farmers.  The  pecuniary  question 
is  of  importance.  The  farm,  which  must 
be  bought,  should  be  near  the  railway,  and 
should  have  different  soils,  permanent 
water,  aud  should  not  be  too  small,  because 
the  expenses  for  building,  Arc,  are  more  or 
less  the  same  whether  the  farm  bo  large  or 
small,  but  they  can  be  better  defrayed  from 
the  yield  of  a  large  farm. 
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Suppose  auch  a  farm  to  be  found  —  then 
the  DropiietorB  would  ask  an  exorbitant 
price,  and  as  much  must  be  altered  on  the 
farm,  a  vast  expenditure  would  be  incurred. 
To  avoid  all  these  inconvenient  occurences, 
it  would  bt  befit  to  make  use  of  the  splendid 
opportunity,  which  oftVrs  itself  in  the  farm 
Tokay  being  Government  property.  But 
let  us  ask  whether  Tokay  will  answer  the- 
purpose  ?  I  have  been  there  seviTal  times, 
and  have  esamiuod  the  place.  It  is  an  old 
place — and  formerly  only  good  places  were 
selected  for  farms.  There  are  different 
kiuda  of  soils,  specially  the  decomposed 
granite,  which  is  the  typical  vineyard  soil 
of  Cape,  Stelieubosch,  Pearl,  Malmesbury 
and  Wellington  Disti'icts;  the  site  is  good. 
There  is  permanent  water.  It  is  near  th/e 
railway,  a  splendid  road  leads  to  the  sta- 
tion. A  large  area  of  soil  can  there  still  be 
brought  under  cultivation,  and  the  visiting 
farmers  can  get  much  valuable  information 
about  the  best  methods  of  pla'nting  vine- 
yards. The  onl}'  objectiou  that  can  be 
raised  to  Tokay  is  that  it  is  not  in  the 
centre  of  the  largest  wiue  districts.  At 
present  the  Paurl  is  the  largest  wine  dis- 
trict, but  how  loug  will  this  be  as  soon  as 
good  exportable  wiue  is  made  ?  Worcester 
and  Robertson  will  be  the  largest  wiue  dis- 
tricts and  will  require  their  own  model 
farm.  And  by  a  reduction  of  the  railway 
fare  for  wine  farmers  visiting  Tokay  the 
greatest  objection  is  removed.  There  is  at 
present,  and  under  the  present  depressed 
condition  of  the  country,  no  better  place 
than  Tokay  for  a  model  farm.  If  Tokay  be 
selected  the  following  expenses  will  have  to 
be  incurred. 

For  Buildings. — 1.  Dwelling  -  house  for 
Director  and  assistant.  2.  Outbuildings 
for  overseer  and  labourers.  3.  Store  and 
cellar;  (i.)  For  pressing;  (ii.)  For  fermen- 
tation; (iii.)  For  manipulation  and  storing. 
4.     Tools  and  implements — fustage.    ^ 

Cun-ent  Expenses. — 1.  Salaries  for  direct- 
or, assistant,  overseers  in  vineyards,  and 
labourers.     2.  Petty  expenses. 

The  results  of  the  farm  cannot  at  present 
be  even  approximately  stated,  because  the 
price  of  wiue  is  fluctusiting,  and  the  num- 
ber of  vines  under  cultivation  is  not  fixed. 
But  suppose  there  are  100,000  vines,  pro- 
ducing 3  leaguers  per  thousand  (this  is  the 
case  at  High  Constautia),  and  this  were 
sold  in  bottles  at  £15  per  leaguer,  it  would 
yield  £4,500. 

MEASrRFN    T4»    REDH  i  K    DimRS   OF 

KAU    Si;4JAK  A!Vn  TO   EXtOHKAGI-: 

llO.fU:     PRODUCTION. 


[Grocer  anJ  Country  Merchant.] 
The  bill  recently  introduced  in  the  House 
of  Represeutatives  by  the  Hon.  Frank  His- 
COCK,  of  Syracuse,  N.  Y.,  which  provides 
for  a  reduction  in  the  duty  uu  sugar  import- 
ed into  the  United  States,  a  synopsis  of 
which  is  furnished  by  the  Associated  Press  is 
worthy  of  pavticuiar  attention.  That  a  sta- 
ple commodity  in  such  common,  we  might 
say  universal  u>e  as  sugar,  should  have  to 
pay  ft  duty  eqnal  to,  iiud  in  many  iustunces 
greater  than  the  original  cnst  of  the  raw 
product,  has  long  beeu  r-  gurded  as  a  glai- 
ing  inequality  iu  our  tariff.  There  has  al- 
so been  a  growing  sentiment  that  with  a 
large  surplus  revenue,  aud  a  constant  effort 
on  the  part  of  Congress  to  r»-duce  it.  the 
duty  on  sugar  should  be  materially  les- 
sened if  not  wholly  removed.  That  no  ef- 
fort iu  this  direction  hn^  hitherto  proved 
successful  is  accounted  for  by  the  fact  that 
the  interests  of  Louisi  ina  idauttrs  Imve 
been  regarded  as   iaiportant.  aud    the    dan- 


ger of  ruining  that  industry  has  been  kept 
constantly  in  view.  In  the  Bill  mentioned. 
Representative  Hiscock  appears  not  to 
have  lost  sight  of  the  home  product,  for  he 
provides  for  a  bounty  to  sugar  producers 
from  cane,  sorghum  aud  beets,  fiuffieieut, 
he  thinks,  to  foster  and  encourage  the 
sugar  industry.  The  salient  features  of 
'he  Bill,  ns  given  by  the  press  dispatch  are 
IIS  follows: 

The  first  section  of  the  Bill  provides 
that,  on  and  after  the  1st  of  July.  1SH7.  in 
lieu  of  the  duties  and  rates  imposed  by 
law  on  the  importation  of  sugars  not  above 
No.  13,  Dutch  standard,  shall  be  levied  the 
following  rates  of  duty.  All  sugars  not 
above  No.  13,  Dutch  standard,  in  color 
shall  pay  a  duty  of  70-100  of  1  cent  per 
pound,  and  for  every  additional  degree  or 
fraction  of  degree  shown  by  the  polariscope 
test,  they  shall  pay  '2-100  cent  per  pound 
additional;  provided  that  this  shall  not  ap- 
ply to  any  sugar  imported  from  any  coun- 
try, levying  au  export  duty  or  any  tax 
equivalent  thereto  on  said  sugars,  and  thaf 
upou  all  such  foreign  sugars  upon  which 
export  duties  or  any  tax  equivalent  thereto 
are  laid  by  the  country  from  whence  im 
ported,  there  shall  be  levied  the  duties  now 
imposed  by  law;  provided  that  for  the  en- 
couragement and  protection  of  the  cultiva- 
tion of  beets  and  sorghum,  and  the  manu- 
facture thereof  into  sugar,  for  every  ton  of 
beets  or  sugar  cane  raised  by  any  farmer  or 
planter  iu  the  United  States  and  manufac- 
tured into  sugar  in  the  United  States,  the 
sum  of  $2  shall  be  paid  as  a  bounty  lo  the 
farmer  or  planter  by  the  Treasurer  of  the 
United  States. 

The  second  section  provides  that  for  the 
purpose  of  this  act.  domestic  sugar  shall  be 
graded  into  five  classes,  according  to  their 
degrees  of  polarization,  on  which  the 
bounty  shall  be  paid  as  follows:  On  class 
1,  67  cents  per  100  pounds;  class  2,  80 
cents;  class  3,  88  cents;  class  4,  94  cents, 
and  class  5  (including  all  sugars  above  No. 
18,  with  a  polarization  of  98  degrees),  97 
cents.  These  bounties  ai-e  to  be  paid  upon 
all  merchantable  sugar  made  within  the 
United  States  from  beets,  sorghum  or  any 
other  sugar-cane,  or  fruit,  or  griiiu  grown 
within  the  United  States,  by  the  Treasurer 
of  the  United  States,  to  any  person  or  per- 
sons who  shall  establish  or  plant  such  man- 
ufactory within  the  United' States  and  shall 
manufacture  sugar  from  sorghum,  amber 
or  other  sugar-cane,  or  fruit,  or  beets,  or 
grain  raised  iu  the  United  States. 

The  bounty  of  $2  per  ton  on  beets  or 
cane  manufactured  into  sugar  is  sufficient 
to  encourage  agricidtnrists  to  engage  large- 
ly in  this  branch  of  agriculture;  and  the 
bounty  to  manufacturers,  ranging  from  67 
cents  to  97  cents  on  each  one  hundred 
pounds  of  sugar  made  in  the  United  States, 
would  also  encourage  manufacturers.  There 
is,  however,  one  feature  of  great  impor- 
tance to  beet-sugar  manufacturers  which 
f^hculd  be  careful  1)'  considered,  viz.,  the 
question  of  time  for  which  a  luw  of  the 
kind  proposed  would  remain  in  force.  TTu- 
der  such  a  law,  giving  to  beet-sugar  pro- 
ducers the  assurance  of  a  period  of  ten  or 
twenty  years,  (here  is  no  reason  to  doubt  a 
large  industry  would  be  built  up  in  this 
State.  One  of  the  principal  obstacles 
the  development  of  this  iudustrj"  has 
the  constant  fear  that  Congress  would  re- 
move the  duty  on  foreign-grown  sugar  with- 
out furnishing  protection  for  the  home  in- 
dustry. This  quiistion  once  satisfactorily 
Settled  and  the  beet-sugar  industry  on  this 
coast    would    soon  hud  capital  ready  to  cm- 
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bark  in  it.  There  is  scarcely  a  person  on 
the  coast,  who  has  given  the  matter  serious 
consideration,  who  does  not  believe  that 
this  State  is  peculiarly  adapted  to  the  pro- 
duction of  the  Btigarbeet.  With  the  pro- 
gress already  made,  there  is  no  reason  to 
doubt  the  practicability  and  feasibility  of 
this  industry  here,  provided  reasonable 
assurance  is  given  of  protection  for  a  term 
of  years.  This  is  what  is  contemplated  in 
the  measure,  no  doubt;  but  no  uncertainty 
should  exist  on  that  point. 

In  some  particulars,  the  interests  of 
Louisiana  planters  and  beet-sugar  produc- 
ers are  identical  in  this  matter.  There  is, 
however,  one  important  point  of  difference. 
The  cane  industry  at  the  South  is  already 
developed,  and  new  capital  put  into  Rugiir 
growing  there  would  not.  to  so  large  an 
extent,  be  invested  in  the  plant  as  in  devel- 
oping the  beet-sugar  industry  here.  Bnt 
both  interests  are  important  to  the  United 
States,  and  both  should  act  together  in  en- 
deavoring to  secure  the  passage  of  a  bill  of 
this  kind. 

Sugar-growihg  on  a  large  scale  would 
give  wide  benefit.  Agriculturists,  laborers, 
mechanics,  manufacturers  and  jiroducers 
would  all  participate  in  the  benefits  of  a 
home  industry  of  such  possibilities  as  this. 
Already  Reprcseutive  Hiscock's  bill  has 
attracted  the  attention  of  parties  on  this 
coast  now  largely  interested  in  cane  sugar. 
While  it  is  apparent  that  a  reduction  in 
duties  on  foreign-grown  sugar  and  a  bounty 
on  the  home  grown  product  would  in  time 
materially  affect  those  who  have  invested 
in  sugar  plautations  at  the  Hawaiian  Is- 
lands, iuuqiry  develops  the  fact  that  the  de- 
sire to  build  up  the  industries  of  the  United 
States  seems  to  prevent  active  opposition 
to  the  measure  proposed.  To  ascertain  the 
sentiment  here,  a  representative  of  this 
journal  interviewed  several  gentlemen  on 
the  subject.  These  g.-utlemen  said  the  bill 
was  essentially  against  their  interest,  pe- 
cuniarly.  but  they  thought  the  benefit  which 
would  accrue  to  the  State,  through  the  dev- 
elopment of  the  beet-sugar  industry,  should 
be  considered  iu  preference  to  any  and  all 
individual  interests. 

There  is  a  pretty  general  feeling  in  this 
city  on  the  part  of  men  having  knowledge 
of  the  sugar  business,  that  the  Pacific  coast 
is  destined  to  become  a  large  sugar-produc- 
ing diHti'ict,  and  that  Congress  would  act 
with  much  wisdom  in  passing  the  bill  intro- 
duced, if  so  amended  as  to  give  the  necess- 
ary security  to  encourage  capitalists  to  put 
money  into  the  business.  The  money  is 
here  in  abuudauce;  all  that  is  wantiug  is 
reasonable  assurance  of  protection  from 
adverse  legislation  after  the  investment  is 
made. 

Europe,  uniier  the  bounty  system,  has, 
within  a  comiiaratively  few  years,  from  a 
small  beginning,  become  the  largest  source 
of  sugar  supply  for  the  world.  What  has 
been  accomplished  there  surely  encourages 
the  belief  that  the  United  States,  under  a 
.similar  system,  and  more  ffivonible  condi- 
tions, may  show  ecpndly  grand  results. 
ReiJreseutative  Hiscook's  bill  is  a  move  in 
the  right  direction,  and,  if  followed  up  in 
wisdom,  will  gradu:illy  stimulate  a  stront; 
and  earnest  sentiment  iu  favor  of  encour- 
agement to  the  home  producer,  as  against 
foreign  products.  While  Tli^  Grnrer  mul 
('ttiiiitri/  Mcrrliiint  entertains  most  friendly 
feeliugs  toward  those  who  have  been  instrn- 
meutal  iu  stimulating  sugar  production  at 
the  Hawaiian  Islands,  a  fediug  of  pride  iu 
our  own  country  and  in  this  State  justifies 
us  in  expressing  the  hope  that  the  Pacific 
const  delegation  in  Congress  will  interest 
themselves  in  the  measure*  mentioned,  to 
the  end  of  securing  such  legislation  in  re- 
spect to  it  as  will  promote  cane  and  beet 
sugar  production  in  our  own  country. 


WINE  MAKERS! 

An  opportunity  is  ofTered  ofj 

SELLING  WINES 
Direct    to    the    Consumers! 

TIIRul<;ll  A 

LARGE  CASH  TRADE. 


Apply  in  the  first  instJiucG  to 

£dUor  of  tilt  "Merchant.'' 
V.  O.  Box  2300. 


FOR  SALE! 

ALL  KINDS  OF 

Imported  Rooted 


iiC 


BEST    VARIETY    OF 

Table  and  Wine  Grapes 

RATES  REASONABLE. 

Aildrf>*4H  all  Orders  to 

WM.  PALMTA&'S  VINEYARD' 

HOLLISTER, 

SAN     BEXITO    CO..  .        CAl- 


I^.H.M?Donald 


SjGJiurnhy 

CASHIER*^  J 


Oldest  Chartered 

ercialBan^ 

Pacific 

/Capitals  1,000,000. 

JSurplus.S     550,000. 

San  Francisco,  Jan. 

We  TeryTespPotfnllyinvitp  att^ntinn  toihes^tf^. 
ment  h'-ri  vfllU  presented  ami  wliirh  vre  linpe  may 
lie  an  Batibfactory  to  our  patruus  uud  friuudB  as  it  id 
gratifying  to  us. 

BOHidpH  paying  the  uRnal  dividends  to  stock 
hoUierft  we  have  Wt'U  cuftbled.  to  strt'Di^tben  add  «o- 
iidiiy  ourBuukhy  uiakiii«  anatltiitioiKif  $tl01*.(HHI 
to  tho  PTpluB  fund  from  tbv  prolits  of  tb<*  gr\-atly 
eD]n^^;^•d  liiisiiie.^is  (/Djuy.d  by  u«  during  tht>  past 
ei^btt:eu  moiithB. 

M'e  beK  to  antiure  the  public  of  ourspp>Pciation 
of  tbc  manifestatioDS  of  tbcir  ronbdi'Dco  which  iB 
fully  shown  bythe  increased ageregotee of  thofoUow- 
Ing  exhibit: 

ASSETS: 

Solvent  Bill-a  R^Mti  vatilo  «*i.G09.431  97 
Rc-nl  t>.tiitt— Hiinkin-  llon-^c.lSO.mw  0« 
K.al  ISIat.— Taki'iil>irl>fbt,  a5,4;.>6  i£7 
Laitil  A'^'^ocLnt  ion.  <>iLMnnd 

Kunii  !morK**,etr .S:2.»*i3  35 

I>iie  froiu  Solvent  Banks,  554.H47  07 
Money  on  llantl 4Hll.frHO  5H 

$3,872,539  24 

LIABILITIES; 

Cnpitnl  paid  np »l.000,000  00 

4iirnlQM  l-'iind 5.VK<H»o  (Ml 

I'lulivided  l^rofltH 5.I40  . »  I 

l»iio  IMpOMitoTH :e.14H.5:<:£  4k 

l»ue  BaukB ios.H60  gg 

$3,872,539  24 
Wc    return    Binrero    tbankn  to  our  patrona  and 
■'rteudis  for  past  favor*  and  vers  ivapectfully  reqoeat 
I  coDttauation  thereof. 

R.  H.  MclloiiHlfK  Prptidcnt. 
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■T.    HBLeWA     VITICi;i.TtKIHTH. 

|St.  UvlenaTlniM.l 

The  St.  Heloiia  Viticultnrnl  Afisocintion 
met  on  Juuuary  'J'Jud.  Hqu  H.  A.  Pfllft  in 
the  cbnir. 

After  u  plfUHiiiit  dincusHiou  of  the  various 
wiiK-  billrt  uow  peiuliug  it  was  moved  niul 
carried  that  the  officen*  be  iustructcd  to 
write  to  the  (.^bairmau  of  VitiowUuralaffnirs 
iu  the  Assembly  aud  also  to  the  Chairman 
of  the  same  committee  iu  the  Senate,  to 
push  the  ehtitiel  mortgage  wine  bill  with 
till  potisible  speed. 

Ou  motion  of  Rose,  seconded  by  Mac- 
kinder,  the  President  was  instructed  to  see 
C'apt.  Mclntyre  as  soon  as  practicable  and 
ask  liim  to  send  the  money  collected  to  the 
commission,  tu  aid  iu  pushing  the  legislation 
of  Congress  on  the  Wine  Bills. 

The  Bubjt  et  (if  thi-  State  Association  hold- 
ing an  cxpohition  Miirch  7,  10,  was  brought 
up  aud  President  Pellet  urged  every  mem- 
ber to  Send  siimpIi'S  of  wine  to  the  exposi- 
tion and  also  to  attend:  that  the  expositinn 
is  of  iuvaluable  benefit  to  the  wine  men 
all  over  the  State  and  should  be  encoura- 
ged in  all  ways. 

Moved  by  Wheeler,  seconded  by  Kraft, 
that  a  eonunittoo  of  two  be  apiiointed  to 
communicate  with  Chas.  A.  Wetmore  and 
express  to  him  the  leclingsof  the  St.  Helena 
ViticuUural  Association  in  regard  to  his 
resignation  and  his  past  services  and  request 
his  reconsideration.  Carried.  "Wheeler 
and  Kraft  appointed. 

On  motion  of  Mackinder,  seconded  by 
Wheeler,  the  following  resolutions  present- 
ed by  Mr.  Kraft  were  nnuuimously  adopted 
and  will  be  enclosed  in  the  letter  to  Mr. 
Wetmore. 

Jiesolrtd — That  we  learn  with  sincere  re- 
gret the  resi'.;nation  of  Mr.  C.  A.  Wetmore 
as  Chief  Otficer  of  the  State  ViticuUural 
Coniiiiissiun,  through  whose  perseverance 
jiiiil  uiiliriiig  energy  the  office  has  been  so 
iflieicutly  aud  ably  conducted.  That  to 
him  we  are  iudebted  for  the  establishment 
of  the  State  ViticuUural  Commission.  Also 
for  the  organization  of  the  National  Wine 
and  (irape  Growers  Association,  by  which 
we  have  been  enabled  to  command  attention 
and  respect  in  the  National  halls  of  legisla- 
tion. Also  for  the  great  interest  he  has 
taken  iu  having  the  vineyards  of  the  State 
planted  with  the  finest  varieties  of  grapes 
in  order  to  produce  the  highest  types  of 
wines.  Also  for  his  importation  of  many 
choice  varieties  of  vines  which  he  generous- 
ly distributed  to  suitable  localities  in  difiVr- 
«nt  parts  of  the  State.  Also  for  his  great 
devutiou  in  sacrificing  his  whole  time  and 
resources  without  auy  pecuniary  gain,  in 
the  interest  of  Viticulture,  Also  for  calling 
the  attention  of  the  officers  of  the  govern- 
mtnt  to  the  extent  of  the  frauds  perpetrated 
on  the  revenue  department  by  the  entry 
of  a  compound  of  Aniline  and  cheap  alco- 
hol, called  cherry  juice,  at  an  advalorem 
duty,  instead  of  a  sjiucittc  duty  of  50  cents 
per  gallon.  Also  for  his  denunciation  of  the 
use  of  the  pernicious  compound  in  the 
adulteration  of  red  wines  to  the  great  injury 
of  the  consumer  and  the  grape  grower. 
Also  for  his  great  success  last  winter  at  the 
National  capital  in  popularizing  pure  Cali- 
fornia wines.  Also  for  his  strenuous  eflbrts 
to  harmonize  adverse  interests  in  endeav- 
oring to  secure  the  passage  of  the  spurious 
and  sweet  wine  bills.  We  also  remember 
with  gratitude  his  trip  to  Europe,  spending 
all  his  means  in  consulting  Professors, 
searching  libraries,  studying  their  laws  and 
regulations,  visiting  cellars  and  vineyards 
for  information.  Also  those  sixteen  long, 
ably  writttu  b  tters  on  viticulture  by  him 
at  the  time  and  published  in  the  Attn, 
which  was  our  beacon  light,  and  he  has 
pursued  it  ever  since  with  much  zeal  and 
enthusiasm,  that  like  an  electric  light,  now 
it  illumines  the  Statr.  To  him  more  than 
any  ntlur  is  the  State  indebted  for  its  ad- 
vancement in  viticulture.  Ho  was  the  right 
man  in  the  right  place,  always  laboring 
with  honesty  and  sinceritj  of  purpose,  ac- 
cording to  the  light  before  him. 


Resolvtd—Thnt  a  copy  of  these  resolu 
lions  be  si'nt  to  him  aH  a  token  of  our  high 
esteem  and  respect  and  in  recogultiun  o! 
our  appreciation  of  his  valuable  services. 

No  further  business  appearing,  tbc  asso- 
ciation adjourned. 

NOTKS. 

The  opinion  seemed  to  be  unanimous 
that  in  the  resignation  of  Mr.  Wrtmore,  th* 
wine  men  are  losing  their  recognized  lead- 1 
and  the  one  who  has  done  more  for  thr 
wine  interests  of  California  than  any  oth*  r 
man. 

There  was  a  prevalent  opinion  among  the 
wine  men  that  the  purchasers  of  San  Fran- 
cisco must  obtain  wine  within  one  month 
and  at  the  figure  designated  by  the  men 
now  holding  the  wine.  The  market  is  kepi 
at  its  low  status  by  the  combined  efforts  of 
the  wine  dealers,  but  those  that  cun  hold 
their  wine  a  little  while  will  receive  at  least 
a  fair  price. 

THE    AI^AITATION      OF     AMERKAK 
TINEH. 


fTransIat^d  from   "Monitevir  Vinicole,"     by  Dr.  John 
A.   Stewart.] 

The  renowned  problem  of  the  adaptation  of 
the  American  vines  may  be  considered  from 
two  points  of  view. 

1.  Adaptation  of  the  cepage  to  the  soil 
and  the  climate. 

2.  Adaptation  of  the  French  scion  to 
the  American  stock. 

The  first  part  of  the  question  begins  to  be 
almost  resolvfd  ;  the  second  is  still  full  of 
mysteries. 

With  an  intent  wholly  practical,  we  will 
give  for  each  of  the  two  the  solutions  the 
most  generally  admitted. 

It  is  necessary  before  planting  American 
cepages,  to  observe  the  nature  of  the  ground 
about  to  be  converted  into  a  vineyard.  If 
the«oil  should  not  suit  the  cepage,  the  lat- 
ter will  become  chlorotic. 

But  how  to  know  what  soils  suit  these 
(American)  cepages? 

Mr.  Gaston  Barville  has  broadly  laid 
down  this  law.  "All  red  pebbly  soil  is  pro- 
pitious: All  white,  chalky  or  marly,  un- 
favorable." 

In  the  majority  of  cases,  the  verity  of 
this  law  finds  itself  established.  Let  us 
however  enter  into  moi'e  of  detail. 

To  soils  deep,  fertile  and  fresh  (^fraiches), 
accord  the  Jivcquez,  Riparia,  Solonis,  Vial- 
la.  Taylor.  To  soils  deep,  not  humid  and 
somewhat  strong,  the  Solonis,  Vialla,  Tay- 
lor und  certain  Riparias. 

To  soils  deep,  fresh  in  summer  (fraiches 
en  etc'),  of  medium  cjusisteuce,  agree  the 
Jacquez,  Solonis,  Taylor,  Black-Jualy,  Ri- 
paria. To  soils  deep,  light,  very  pebbly, 
well  drained,  the  Jacquez  and  Riparia. 

Deep  and  fertile,  but  sandy  soils,  are 
favorable  to  the  Jacquez  and  Solonis;  arid 
and  pebbly  are  but  little  favorable  except  to 
the  Rupestris,  York  Madeira  and  Wild  Ri- 
paria, (Riparia  Sauvage.) 

As  to  fertile  soils  and  somewhat  fresh, 
pebbly,  red-colored  from  iron  ozyde — all 
the  American  cepages  thrive  on  them. 

But  the  Proprietors  who  possess  white, 
tufacious,  marly,  chalky  soils,  should  thev 
renounce  every  hope  of  success?  By  no 
means.  It  is  perfectly  possible  to  them  to 
contend  with  advantage  against  the  ingrati- 
tude of  the  soil  by  a  good   selection  of  cep- 


chalk,  one  can  essay  the  Solonis,  aud  at 
times  the  Jacquez. 

Finally,  the  Cunningham  alone  appears 
to  us  capable  of  subsisting  in  nearly  all 
white  soils. 

ThM  Jacquez,  Herbemout,  Canada,  Othel- 
lo and  suiiiu  other  varieties,  are  able  to  b< 
employed  as  direct  producers;  the  rest 
should  be  grafted.  Hero  is  raised  the  pro- 
bh'ui,  hitherto  badly  resolved,  of  the  adapta- 
tion of  the  graft  or  scion — to  the  graft  bear- 
er or  stock. 

There  is  not  ou  this  point  except  ideas 
very  vague  and  contradictory.  One  can 
only  affirm  that  up  to  the  present,  the  Jac- 
qu.z.  Wild  Riparia,  Vialla,  York  Madeira 
and  Taylor  are  recognized  as  the  best  graft 
bearers  or  stock  for  our  French  plants. 

It  should  be  noticed  that  in  the  list  of 
different  cases,  which  we  have  pointi-d  out, 
it  is  the  Jacquez  which  presents  the  greatesl 
number  of  aptitudes  for  adaptation. 


THE     BI.OOM      UPOSI      THE      UKAPl: 


In  white  or  greyish  argillaceious  soils, the 
Jacquez  alone  succeeds.  Alone  again  gives 
it  good  results  iu  chalky  soils. 

For  deep  soils  overlying  tufa:  for  shal- 
lowish,   calcareous   soils   upon   subsoil   of 


[I)  S.  Miirvin  in  tho  Vincyanliit.] 
This  delicate  covering  to  th«  skin  of  th 
grape,  I  think,  has  been  little  studied  ii 
America,  but  seems  to  demand  some  att-n 
tion,  for  nature  always  has  an  end  iu  view 
I  need  first,  though,  to  confess  my  igno- 
rance of  its  object,  and  desire  that  thi^ 
note  be  considered  in  the  light  of  nn  excla 
mation  point,  for  calling  out  the  studies  of 
others.  I  suppose  the  matter  has  been 
studied  in  Europe,  but  I  have  no  work 
touching  upon  the  topic;  the  science  of 
viticulture  is  just  beginning  to  attract  atten- 
tion here,  but  I  hare  read  somewhere  that 
it  is  the  bloom  that  causes  the  ferment  of 
the  juice  in  the  process  of  wine  making. 
This  would  make  it  a  sporadic  body  do- 
posited  from  the  air,  for  an  ulterior  object, 
not  a  growth,  and  require  a  contemplated 
use  upon  the  part  of  nature  that  seems  far- 
fetched and  remote;  still  I  have  not  suffi- 
cient information  to  deny  the  proposed  ob- 
ject; indeed  I  am  inclined  to  think  that 
there  may  be  something  in  it,  but  see  no 
necessity  for  it  because  those  feruient  spores 
are  especially  abundant  in  the  air  in  au- 
tumn. Another  object  we  can  plainly  see. 
that  is,  that  the  bloom  is  meant  for  orna- 
ment. Nature  takes  infinite  pains  to  place 
beauty  before  our  eyes  with  endless  expres- 
sion of  forms.  In  our  extreme  egotism  we 
claim  this  is  for  man's  delight.  But  in  this 
instance  I  am  afraid  we  shall  have  to  sur- 
render our  claim  to  the  beautiful  birds. 
For  if  I  should  dare  to  give  a  guess  as  to 
nature's  object,  I  should  be  obliged  to  say 
that  this  ornamentation  was  given  to  in- 
duce birds  to  eat  the  grapes,  carry  the 
seeds  away  and  drop  them  perchance  where 
they  might  spring  up  and  grow,  and  clothe 
nature's  waste  places. 

Another  motive  and  provision  though,  I 
think  we  may  fairly  claim,  is  for  man's 
benefit.  We  must  not  snub  our  egotism  too 
roughly.  I  refer  to  the  aid  the  bloom  gives 
iu  preserving  grapes  for  winter  use,  for  it  is 
found  that  the  Catawba,  Vergennes,  and 
other  long-keeping  varieties  are  usually  the 
ones  that  have  the  heaviest  bloom;  it  seems 
to  prevent  the  air  from  penetrating  the  skin- 
We  may,  therefore,  conclude  that  this  may 
be  one  of  the  principal  objects,  aud  can  see 
that  even  this  delicate  ornamentation  may 
have  a  practical  side. 

The  Report  of  the  Fourth  Annual  State 
ViticuUural  Convention  is  now  published 
and  ready  for  de!iTei7.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


The  Wine  Makers. 

All  lmi>urlniil  n<'etlii<,c  Hint    mm    Held 
ill  Mail    I'riiiiclHco. 


An  important  meeting  of  the  Viticulturists 
of  California  was  held  at  the  Occidental 
Hotel  on  tho   1st.    iust.     The    following  is 

THE  CALL. 

For  a  Convention  of  the  San  Francisco 
ViticuUural  District,  at  Occidental  Hotel 
Parlors,  Tuesday  next,  February  1st,  at  II 

k.  M. 

DKOENT     NOTICE. 

Office  of  tho  San  Francisco  Viliciiltural 
District,  San  Francisco,  January  27,  1887. 
To  the  Vine  Growers,  Wiue  Makers  and 
Wine  Dertb-rs  of  the  San  Francisco  Viti- 
euUura!  District:— The  San  Fr.incisco  Viti- 
.'ultural  District  is  compost-d  of  th  euunties 
jf  San  Francisco,  Sun  Mat-n,  Sanl.i  Clara, 
llameda.  Santa  Cruz,  Monterey  ui.d  San 
Bt-nito.  The  law  requires  that  couv<^ii|jon)t, 
tt  least  ouce  a  year,  shall  b-  call  d  b_v  iho 
"onimissioner  for  i-aeh  distrr<t,  t»  b  pr^- 
idf-d  ovt-r  by  siiid  Comiiiissium-r. 

Iu  praeticr,  however,  it  has  b„in  foutd 
,' U!  r.tlly  iiiipr.ictieable  to  hold  so  jiiany 
lid  -pt-nd  ni  conventions,  und  our  e-Miiin»- 
iiin  Ims,  therefore,  merg<d  in  one  State 
"uv  Titif  ti  Aud  one  Distriet  Convi-nii'  a 
the  main  annual  work  of  that  kiudi 
-.nifrgt-iicies,  however,  aris  •  which  requiie 
•  iumpt  aetion,  and  such  now  oeeuiing, 
.iihout  awaitiug  thf  action  of  the  Bo  ird,  I 
f  illow  the  letter  of  (he  l;i«  and  cull  a  con- 
-■•■ution  of  those  practieiitly  int«  rested  iu 
viticulture  in  this  di^trii-t,  including  not 
July  the  vino  growers,  but  also  tlw'  wine 
makers  and  wiue  d>-alers,  to  b--  hiid  in  the 
parlors  of  the  Occidental  Hotel  nu  Tu.  sday 
next,  at  11  a.  m..  lor  th"  spcci-d  purpov  of 
rousidtiing  pending  Stat.-  and  Niiti-»nal 
Legislation  affieting  our  interests. 

A  cordial  invUation  is  extended  to  all 
members  of  the  State  ViticuUural  Commis- 
sion to  co-operate  in  this  convention  and  to 
all  wine-growers,  wine-makers  and  wine 
dealers  iu  th'ir  respective  districts. 

As  the  time  is  shorl,  no  preparation    will 
be  made  for   exliiljits,  fuU   opi>ortunity   for 
which  will  be  g.vi  n  at  a  later  date. 
The  ordi.r  of  bunin.  ss  will  be,  viz: 

11  A.M.  Addressof  the  Commi.ssioner  of 
ihe  District,  and  appointment  of  committ- 
ees.   . 

12  M.     R'  cess  for  collation. 

1  P.M.  Regular  business:  consideration 
of  It-gislative  questions,  etc, 

If  necessary,  the  convention  will  be  pro- 
louged  into  the  evei  ing  and  the  following 
day. 

A  full  atteudance  of  practical  and  expe- 
rienced men  is  urgently  desired,  especially 
from  all  parts  of  (he  district.  No  special 
invitation  required. 

Chas.  A.  Wetmouk. 
Commissioner  for  the  San    Francisco   Vili- 
cultural  District. 

Among  those  priseu:  were: 

Geo.  Wist  and  Wm.  B.  West  of  Stock- 
ton; Chas.  Krug.  H.  W.  Melutyre,  H.  W. 
Crabb,  H.  A.  I'ellet,  N.  E  Rose,  E.  C. 
Priber,  Jacob  Schramm,  (i.  Groizinger,  M. 
M.  Estee  of  Napa  County;  Hon.  J.  F. 
Black.  J,  L.  Fowler,  A.  G.  Chauche,  J.  H. 
Wheeler,  C.  A.  Wetmore,  C.  J.  Wetmore, 
C.  Crosby,  S.  Osterhout  of  Livtrmore;  J. 
T.  Doyle  of  Mtnlo  Park;  Juan  Gallejos,  C- 
C.  Mclver,  A.  J.  Salazar  of  Mission  San 
Jose;  J.  R.  Robinson  of  Sonoma;  H^ 
Lefranc,  J.  B.  J.  Portal,  L.  D.  Combe  of 
San  Jose;  Dr.  J.  A.  Stewart  of  Santa  Cruz; 
L.  H.  Wakefield.  C.  P.  Howes  of  Santa 
Clara;  Henry  S.  Dexter  of  Calistoga;  E.  G. 
Fui'ber  of  Cloverdale;  Dr.  Jno.  Hastings, 
E.  B,  Rogers  of  Fre:jno;  Arpad  Haraszthy, 
Dr.  J.  M.  Monteleagre,  Chas.  Liebert, 
Chas.  Kohler,  R.  J.  Harrison.  D.  W. 
Guptill,  C.  Bundschu,  A.  Lachman,  I. 
Landsberger.  E.  H.  Rixford.  Mr.  Jacoby, 
Jas.  O'Leary,  John  Swett  of  San  Francisco; 
I  De  Turk  of  Santa  Rosa;  Charles  E 
Shillaber  of  Cord,  lia;  Prof.  Hilgard;  F 
Coueslant  of  Australia;  Jas.  T«ylor.  F.G.S., 
London;  J.  H.  Burnell,  J.  D.  W.  Sherman- 
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of  New  York;  T.  M.  Gilmore  of  BonforVs 
Wine  and  Spirit  Circular. 

lu  opeuiug  the  meeting,  Mr.  Wetmcre 
Bpoke  of  the  law  under  which  these  con- 
ventions were  held,  referred  to  the  progreBS 
made  in  viticulture  in  this  district,  the  im- 
portance of  technical  knowledge  relating 
to  the  proper  development  of  wines,  the  re- 
lations of  merchants  to  producers  and  con- 
sumers, the  evils  of  competition  with  spuri- 
ons  compounds,  and  the  various  State  and 
National  bills  pending  affecting  wine  grow- 
ing industries.  He  analyzed  the  bill  intro- 
duced into  the  State  Legislature  relating  to 
winos,  and  showed  that  its  passage  would 
place  the  entire  industry  at  the  mercy  of 
adulterators.  His  address  will  be  printed 
in  full  hereafter. 

At  the  conclusion  of  his  address,  the 
members  of  the  Convention  were  invited  on 
the  part  of  the  ftjauagement  of  the  hotel  to 
partake  of  an  elegant  luncheon.  The  Zin- 
fandel  wine  served,  a  Sonoma  growth,  was 
especially  complimented. 

AFTERNOON    SESSION. 

The  following  Committees  were  appoint- 
ed : 

E.H.Rixford,  H.  W.  Mclntyre,  R.  J. 
Harrison,  F.L.  Fowleraud  Jacob  Schramm, 
to  formulate  an  order  of  business. 

H.  W.  Crabb,  of  Oakville,  Napa  county; 
H.  A.  Pellet,  St.  Helena;  I.  De  Turk. 
Srtnta  Rosa;  E.  G.  Fuvber,  Cloverdale;  Jul- 
Dresel,  Sonoma;  R.  J.  Harrison,  C.  Buud- 
8chu,  aud  Chas.  Kohler  of  San  Francisco; 
Dr.  John  Hastings,  Fresno;  Geo.  West, 
Stockton;  J.  F.  Black,  Livermore;  Henrj- 
Lefranc,  San  Jos*?;  J.  A.  Stuart,  Santa 
Cruz;  Juan  Gallegos,  Mission  San  Jose, 
Committee  on  Resolutions. 

The  Committee  on  Order  of  Business  re- 
ported as    follows:     First — Discussion    of 
State   legislation.      Second — Discussion  of 
national  legislation.     Third — informal  dis- 
cussion of  matters  of  every  day  interest. 
The  following  is  a  copy  of  the 
Coombs'  ORiciNiL   Bill. 
Aji  Act   to    Prevent   the   Sophistication   and 

Adulteration  of  Wine. 
The  People  of  the  State  of  California,  repre- 
sented in  the  Senate  and  Assembly,  do  en- 
act as  follows: 

Section  1.  Pure  wine,  for  the  purpose 
of  this  Act,  is  defined  to  be  the  fermented 
juice  of  the  grape ;  it  includes  dry  wines  and 
sweet  or  fortified  wines. 

Sec.  2.  Dry  wine  is  that  produced  by 
the  fermentation  of  grape  juice  only;  sweet 
or  fortifitfd  wine  is  fermented  grape  juice, 
to  which  wine  spirits  has  been  added, 
whether  to  iucrease  its  alcoholic  strength  or 
to  arrest  fermentation. 

Sec.  3.  In  the  manufacture  of  wine,  it 
shall  not  be  lawful  to  introduce  into  the 
most,  or  into  the  product  af  ti.-r  fermentation, 
any  substance  or  ingredient  not  the  product 
of  the  grape,  except: 

1.  Leaven  may  be  used  to  excite  fermen- 
tation; and,  2.  Pure  water  may  be  added  to 
reduce  the  strength  of  the  must. 

Sec.  -i.  It  shall  bu  unlawful  to  sell  or 
expose,  or  oflfer  to  sell  under  the  name  of 
wiue,  or  branded,  labeled,  or  in  any  way 
designated  as  wine,  any  substance  except 
pure  wine,  as  defined  herein,  and  mauufac- 
tured  in  accordance  with  the  provisions  of 
this  Act;  pi-ovided,  however,  that  this  Act 
shall  not  forbid  the  classification  of  wine  in 
any  way,  nor  shall  it  apply  to  liquors  im- 
ported from  any  foreign  countrj*,  and  con- 
tained in  original  package's  or  vessels,  nor 
shall  it  apply  to  currant  wine,  gooseberry 
wine,  or  wines  made  from  other  fruits  than 


the  grap^,  which  are  labeled   or  branded, 

and  designated  and  sold  under  names,  in- 
cluding the  word  wiue,  but  also  expressing 
[listinctly  the  fruit  from  which  they  are 
made,  as  gooseberry  wine,  elderberry  wine, 
the  like. 

Sec.  5.  The  Controller  of  State  shall 
provide,  at  the  request  aud  cost  o'  any  man 
ufacturer  or  bottler  of  *iue,  stamps  of  con- 
v.-nient  size  and  form  to  be  pasted  across 
the  cork  of  any  bottle,  or  bung  of  a  barrel, 
so  lis  to  be  eflfectually  torn  and  canceled  on 
opening  the  same,  which  shall  contain  the 
name  of  the  manufacturer  or  bottler  so  ap- 
plying, with  the  words  "pure  wine,  affixed 
in  pursuance  of  the  pure  wine  Act  of  thi- 
Legislature  of  California,"  and  may  also 
contain  any  engraving  or  design  desired  by 
the  applicant  therefor,  and  approved  by  the 
Controller.  Such  stamps  shall  be  furnished 
at  cost,  by  the  Coutroller,  to  any  manufac- 
turer or  bottler  of  wine,  to  be  pasted  on  the 
openings,  as  above  expressed,  and  when  so 
affixed  they  shall  import  an  affirmance  and 
guaranty  of  such  manufacturer  or  bottler 
that  the  substance  contained  therein  is  pure 
wine,  as  herein  defined. 

Sec  6.  It  shall  be  unlawful  to  affix  any 
such  stamp  as  above  provided,  to  any  ves- 
sel containing  any  substance  other  than 
pure  wine  as  herein  defined,  or  to  prepare 
or  use,  on  any  vessel  coutaining  any  liquid 
any  imitation  or  counterfeit  of  such  stamp, 
or  any  paper  in  the  similitude  or  resem- 
blance thereof,  or  any  paper  of  such  form 
and  appearance  as  to  be  calculated  to  mis- 
lead or  deceive  any  unwary  person,  or 
cause  him  to  suppose  the  contents  of  such 
vessel  to  be  wine. 

Sec.  7.  Any  person  offending  against 
any  of  the  provisions  of  this  Act  shall  for- 
feit and  pay  the  sum  of  one  hundred  dollars 
for  each  offense,  to  be  sued  for  by  the  Dis- 
trict Attorney  of  the  county,  in  the  name  of 
the  people  of  this  State,  one-half  of  such 
penalties  when  recovered  to  go  to  the  in- 
former and  the  other  half  to  the  people  of 
this  State;  and  in  any  action  to  recover  any 
penalty  or  penalties  under  this  Act  wherein 
there  shall  be  an  issue  tried  and  verdict  for 
the  people,  there  shall  be  included  in  the 
judgment;  on  such  verdict,  an  attorney's 
fee  of  twenty-five  dollars  besides  the  costs 
of  the  action. 

Sec.  8.  This  Act  shall  take  effect  and  be 
in  force  on  and  after  its  passage. 

After  some  general  discussion  of  the  pro- 
posed State  Legislation  all  of  which  showed 
the  dangers  to  which  the  industry  was 
subjected,  the  Committee  on  resolutions 
retired  for  consultation. 

Subsequently  the  committee  reported  in 
favor  of  many  radical  changes  in  the  pro- 
posed bill,  which  being  acted  upon  section 
by  section  resulted  in  the  following  as  a 
substitute  for  the  pending  measure. 

BILL  AS  amended. 

As-SEMBLY  Bill  No.  254. 
With    Amendments   Proposed    and    Pecom- 
mended  by  the  San   Francisco    f'iticuUural 
District  Convention. 
An    Act  to  prevent   the   SophiHication   and 

Adulteration  of  Wine. 
The  People  of  the  Stute  of  California,  repre- 
sented in  the  Senate  and  A.^sembh/,  do  En- 
act a.s  folloics: 

Section  1.  Pure  wiue,  for  the  purpose 
of  this  Act,  is  defintd  to  be  the  fermented 
juice  of  the  grape:  it  includes  drj'  wines 
and  sweet  or  fortified  wines. 

Sec.  2.  In  the  manufacture  of  wine,  it 
shall  not  be  lawful  to  introduce  into  the 
must,  or  into  the  product  after  fermenta- 
tion, any  poisonous  svibstance  or  ingredient 
injurious  to  the  public  health. 


Sec.  3.     It  shall  be  unlawful   to   sell   or 
•xpose,   or  offer   to  sell  under  the  name  of 


wine,  or  branded,,  labeled,  or  in  any  way 
designated  na  wine,  any  substance  except 
pure  wine,  as  defined  herein,  and  manu- 
factured in  accordance  with  the  provisions 
of  this  Act;  provided,  however,  that  this  Act 
shall  not  apply  to  any  wines  imported  from 
any  foreign  country,  and  contained  in 
original  packages  or  vessels,  nor  shall  it 
apply  to  current  wine,  gooseberry  wine,  or 
wines  made  from  other  fruits  than  the 
grape,  which  are  labeled  or  branded,  and 
de.signated  and  sold  under  names,  includ- 
ing the  word  wine,  but  also  expressing  dis- 
tinctly the  fruit  from  which  they  art  made, 
as  gooseberry  wine,  elderberry  wine  or  the 
like. 

Sec.  4.  Any  person  offending  against 
any  of  the  provisions  of  this  Act  shall  for. 
feit  and  pay  the  sum  of  two  hundred  and 
fifty  dollars  for  each  offense,  to  be  sutd  for 
by  the  Distrtct  Attorney  of  the  county,  in 
the  name  of  the  people  of  this  State,  one- 
half  of  such  penalities  whsn  recovered  to 
goto  the  informer  aud  the  other  half  to 
the  people  of  this  State,  and  in  any  action 
to  recover  any  penalty  or  penalties  under 
this  Act  wherein  there  shall  be  an  issue 
tried  and  verdict  for  the  people,  there  shall 
be  included  in  the  judgment,  on  such  ver- 
dict, an  attorney's  fee  of  twenty-five  dol- 
lars besides  the  costs  of  the  action. 

Sec.  5.  Nothing  contained  in  this  Act 
shall  be  constructed  to  repeal  any  part  of 
the  Penal  Code  relating  to  adulteration. 

Sec.  6.     This  Act  shall  take  effect  and  b 
in  force  on  aud  after  its  passage. 

The  Committee  also  offered  a  resolution 
endorsing  the  Green  Spurious  Wine  Bill, 
with  such  amendments  as  the  State  Viti- 
cultural  Commission  may  offer.  Adopted 
unanimously. 

A  further  rtsolutiou  in  response  to  an 
address  made  by  Mr.  Gilmore  of  Louisville, 
Ky.,  was  offered  by  Mr.  Kohler,  stcond^;d 
by  I.  De  Tui'k,  H.  W.  Crabb  aud  Geo. 
West,  approving  the  bill  in  Congress  pro- 
viding for  an  unlimited  bonding  period  for 
spirits.  Carried  unanimously.  Also  on 
same  motion  all  discussion  of  the  proposi- 
tion to  reduce  the  tax  on  fruit  brandy  was 
tabled,  the  general  expression  of  opinion 
being  that  any  effort  to  reduce  this  tax 
would  prove  injurious  to  viticulture  in  all 
its  branches. 

A  resolution  which  had  been  offered  by 
J.  T.  Doyle,  but  not  seconded,  was  tabled 
by  the  Committee. 

It  is  impossible  to  give  in  full,  in  this 
issue,  the  remarks  and  discussions  of  all 
the  various  speakers,  who  were  a  thorough- 
ly representative  body  of  practical  viti- 
culturists.  To  condense  their  rt-maiks 
would  only  deprive  them  of  their  force  and 
point,  therefore  we  postpone  publishing 
them  in  full  tili  our  next  issue. 


PAUL  0.  BURNS  WISE  CO, 

Pro|»riol4»rH 

VERBA  BUENA  VINEYARD. 

lHhTILLKKS   OV  GRAPR    BRANDY. 

Fine  olJ  Mountain,  Cur;:i!in]y,  Zinfuidcl,  Rieeling, 
(Jutcdcl.  ttc..  ill  caiH-^or  bulk. 

Ur&noh  Ocllare  in  San  Jose,  Cal.,  U.  S.  A.  P.  O 
San  Jose,  Cal. 

Wll.  T    COLKMAS  k  Co  .  SAS  FRASCtSCO, 

Sole  Au'cnM  tor  Chii»i:o  "-"^  ^'''■*  V<*k. 


FRUIT  AND  GRAPE  GROWER 

A  !•;  I'Ai:K  MdNTlll.Y. 
l'uUisl,:'l<ll  llKirluU^Hritb,  1'ir.yiMiVl. 
in  the  great  grapi-  aud  frail-growiug  lielt  of 
Virginia,  at  $1.  Teu  ixperienciMl,  practical 
pomolngists  on  the  editorial  staff.  An  el- 
cellent  grade  and  text  book  for  the  fmit- 
grower.  Official  organ  of  the  Mouticello 
Grape  and  Fruit  Growcra'  Association, 
Agents  wanted^ ___^ 


1.  LANDsBKR'iEB, 


nBKRT  M.  LANDDBEBOSR. 


Landsberger  &  Son, 

OozxiiMLissloia. 

Moi"ola.a.xits, 

123      CALIFORNIA      STREET- 

Sas  Frascisco. 


A;.'cnt8  for  the  Purchase  and  Sale  of  Viticultutal 
Product^  and  Vintners  Supplies. 


Life  Scholarship,  $75. 

'FULC    BUSINESS    COURSE.g 


Six  Months'  Course.    $75, 

Including  Shorthand,  Type-writine,  Telegraphy,  Aca- 
demic Branches.  Modern  Languages,  and  the 
Business  Course. 
Send  (or  Circulars. 


It  is  satisfactory  to  find  the  Califomians 
alive  to  the  opportunity  offered  by  the 
American  Exhibition  in  London.  It  is  of 
the  first  importance  to  the  State  to  show 
Europe  what  its  grape  growing  powers  are, 
its  wines  and  its  brandies.  As  a  supple- 
mentary display,  it  can  show  a  fruit-produc- 
ing capacity  such  as  no  other  country 
equals:  but  what  is  of  vital  importauce  is  to 
establish  its  name  for  wine.  The  way  to 
test  the  quality  is  to  place  fair  samples  on 
exhibition  in  Loudou,  and  when  it  receives 
the  braud  of  approval,  it  need  not  fear  for 
the  marktt,  because  the  market  will  be  at 
home  as  well  as  abroad.  The  article  we 
publish  from  the  S'ln  Fmnrisco  Mvrchant, 
a  paper  now  devoted  to  winr  in  California, 
shows  that  the  wiue  makt-rs  are  alive  to  the 
opportunity,  and  will  push  their  vintages 
iu  a  far  fairer  field,  we  may  add,  than  the 
South  Kensiiifiton  Exhibition  was  to  the 
.\ustralias.  We  may  hope  no  K^ss  of  space 
may  mcur  through  late  application,  for  it  is 
important  to  have  a  good  room  for  sampling 
and  tasting. — Anglo- Australian  Times. 


DISINFECT 

Your    Cuttings    and    Roots 

BEFORE    PLANTING 

\Mrii 

SULPHOGARBONATB  ^OF   POTASSIUM 


PHYLLOXERA  ANOTHER  DISEASES. 

Willi  thL- fipenin;:  of  anothi:r  planliii:;  st:;i.son  I  ara 
prepared  to  offer  (or  sale  Biuphocarboxatk  or  Pot- 
Assiiw.  the  Icaiiintf  disinfecttnt  recommended  by  the 
Hoard  of  State  Viticultural  Commissioners  o(  Calitor- 
iiia,  (or  cleaning  vine  cuttings,  rooted  %'ine3,  trees, 
etc  ,  of  Phylloxera  and  other  diseases.  To  prevent 
the  introduction  and  further  spread  of  phylloxera  in 
new  vine>ardii  in  C'Aliforaia,  the  SrLPiiocARBOKATii 
has  been  used  during  the  past  (our  rears  almost  ex- 
clusively and  with  entire  satisfaction.  It  has  stood 
the  test  o(  B  years  in  France,  and  enjoys  cspeciftUy 
the  reputation  that  its  use  is  not  attended  with  any 
.ian:;er  to  the  vine  roots  or  cuttings.  On  the  contra- 
ry,  containing  over  fiO  per  cent,  of  pure  potash  (the 
mo^t  valuabk*  clement  (or  *  inc\  ard  fertilizers  .  l>c«idcs 
sulphur,  etc..  it  stimulates  grouth  and  permits  of  no 
waste  The  eggs  of  all  othiT  inscctji.  as  well  as  the 
irerms  of  mildew  and  other  fun;.'i.  are  alike  destroyed 
hv  15  minuter  immersion  in  a^ioluttoiiof  1  part  to 
100  of  waU-r  for  ruttings,  or  rooted  vines,  and  by 
wa.''liing  with  roncentrated  solution  for  old  vines. 
The  Sn,riioe*RBnNArK  OK  PorAKSiiM.  as  prepared  by 
me  for  disinfecting  purposes,  i»  a  Hjuid  put  up  in  the. 
following  packages  Kach  p«icka^c  is  accompanied 
by  a  complete  direction,  and  rcotly  for  use.  Must  ba 
ordered  direct  from  the  manufacturer.  Sent  by 
freight  or  express  on  receipt  of  price. 

Prick  I.iiiT-tjuart  bottles,  each.  81.O0;  gallon  can* 
each,  iS  (>0;  ogallon  ke^,  each,  89.00. 

Adorrrs: 

JOHN  H.  WHEELER, 

204  Montgomery  St.  ^*f  Fi;^noitco, 

Manufacturnr  of 

CarlMiii.     Bimil|>hl<li*.     for      Dcolrn.rinc 

fhylloxfTH.  Nqiiirrrl^,  4iO|>hPri«.  ctr. 
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.MUIO  IO«INlOMtlT  0«   FdlOAI  WORNKO  01 

£.  0.  Ht'oiiKs  i  Co..  -  -  Propriitors. 
Chablks  K.  BrcKLiND,  -  -  •  Editor. 
OB-.-*.  Ml  S»n«>nie strooL Portofflcc  Dox,  '2'MM 

TERMS -PAYABLE  IN  ADVANCE. 

D«  copy  one  J  tar Vi  0<' 

Ost  copy  six   months ■.     1    '*• 

auluaiiig  cily  lioUvi-ry,  LniUsl  SUtos,  or  Canwhait 

BDUrrd  Rt  thf  I'ostoAcc  08  Mconil  clow)  inftlUjr. 
AGENTS. 

AXlllElSI  MAX  NKBKUNC 

CLOVEHhALE.  Sonoma  Co J.  A.  CAHIUI. 

DllO.N,  Sol»i»>  L'o A.  K.  .•^Tult^■ 

DUMAS  S  Slll.l.S.SonomaCo  C.  K   .>iI.iH.M 

(     H.C.  «AUNi:ii, 

FBESNO iuolUcD  Rule  Rizoi.r 

SEVPKKVll.LK,  Sonoma  Co l>.  I.Kl'l'o 

HEALlKSflUKO,  Sonoma  Co A.  UALTZKM. 

MAX  WELL.  CoIuwOo M.  NATII.W 

9AKTA   ASA ■*/ /'".'T-l';.'/"^ 

SAN  .?OSE.  .Kanu  Clara  Co E.  H.  i.K^^I^ 

SANTA   KCISA C.  A.  WKUiin 

Still  KTCV  WM.  H.  HdlllNSON 

WlVd.soK.&inomnCo LINDSAY  (t  WKI.CII 

WiKiIU.AND.  VoloCo  E.  IlKKli 

llONOLll.t'   J.  .M.  OAT,  Jr.. V  Co 
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NEW     ZEALAND 

Loan  aui  Mercantile  Apicf 

COMPANY. 

(Linirtc-d.) 


CAPITAL 
RESERVE  FUND 


SI  7,B00,O00. 
$1,325,000. 


San  Fbancisco  OmcK, 

314   California    Street. 

Receives  CONSIUNMENTS  for  sale  in  AISTHALIA 
ftDd  NEW  ZI-:aLAN1>.  COLLl-X'TS  Bills  ami  huja 
uid  Belli  EXc'HAMJK  on  tliosu  Coloniea.  OnlcrH 
for  AuBlraliaii  SKKU  WMKAT,  New  Zoataml  ORCH- 
ARD and  KYKr.KASSES.c'tc.eto..  promptly  executed. 
ft'ALTKIt  F.  LAWKY,  Manaokk. 

HlRBIILT  FOLORH,   AciDUDtailt. 


i;XTENI>  YOIR  ursiNicss. 


The  wine  makers  of  California  should  be 
alive  to  every  opportunity  for  extending 
their  buainess.  "We  have  freqneiitly  refer- 
red to  the  succtrHti  nttc-uiUug  the  iudividuni 
effortH  of  the  Cordtlia  Wine  Company  who 
launched  out  on  tht-ir  own  account  and 
opened  up  a  trade,  in  different  localities, 
direct  with  thu  consumers.  An  opportuni- 
ty ia  now  afforded  for  others  to  follow  their 
•xampk'.  Particulars  are  given  in  another 
part  of  this  paper  of  an  opening  for  the  ex- 
tension of  a  wine  trade,  direct  with  the 
oonsumer,  that  should  not  be  lost.  It  is  a 
chance  for  an  individual,  or  for  several 
wine  makers  to  combine,  and  find  a  good 
paying  market  for  their  products.  It  will 
coet  but  little  to  enter  the  business  and  the 
profits  will  bo  found  much  larger  than  by 
Belling  wholesale  to  the  merchants.  We 
refer  our  readers  to  the  announcement  olse- 
There . 


The  eighty  acre  vineyard  of  Mr.  (lluister, 
at  Sonoma,  produced  last  seuson  01.000 
gallons  of  wine.  From  some  vines  lie  had 
very  prolific  yields,  getting  as  mnch  us  S% 
tons  to  the  acre,  and  in  the  case  of  a  small 
lot  of  Malvoisie  he  had  VS%  tons  to  the 
acre.  Mr.  Glaister  states  that  ho  is  in 
favor  of  long  pruning,  allowing  the 
vines  a  moro  natural  growth  and  giving 
them  greater  strength.  Cutting  the  vine 
back,  he  thinks,  is  unnatural,  and  when 
the  vine  is  called  upon  to  produce  its  fruit, 
it  can  not  do  so  satisfactorily  bccauso  it  haa 
been  weakened  and  retarded  in  its  growth 


MB.  «'.  B,  tvkrilIj  acci-;pth. 

In  the  last  issue  of  the  Mebcbant  it  was 
stutvd  that  the  State  Viticultural  Commis- 
sion had  offered  to  Mr.  C.  B.  Turrill  iht 
jippoiuimeut  of  Speeial  ComniiK,sioner  m 
thr  London  Kxhibition,  on  behalf  of  ul* 
the  viticulturists  of  the  State.  Mr.  Tnrril! 
has  been  intimately  connected  heretofur< 
with  onr  viticultural  industries.  Hi-  hu;- 
done  good  work  on  our  behalf  at  New  Or- 
leans, and  Bubsi'quently  at  Louisville.  At 
the  latter  place  he  derived  the  bi-ni-fit  of 
an  association  with  Mr.  Pohndorff,  who 
was  then  Our  special  representative,  and  \\> 
may  feel  sure  that  the  information  he  thi-n 
aeijuired,  concerning  our  viticultural  lui- 
ducts  and  resources,  has  not  been  lo  t  siglil 
of.  Mr.  Turrill  is  an  energetic,  hiud-wiuk 
iug  and  conscientious  man.  IJ--  has  th- 
further  advantage  of  being  thuruuglily  wtll 
acquainted  with  this  State  from  one  end  to 
the  other.  Uewill  leave  no  stone  xmtnintt! 
to  properly  discharge  the  duties  that  he  has 
undertaken,  and  the  responsibility  of  whieL 
he  fully  feels.  Uis  letter  of  acceptanci 
shows  that  ho  intends  to  push  our  interests 
That  he  will  succeed,  wo  feel  confident. 
His  achievements  at  Louisville  and  N'-w 
Orleans  were  phenomenal,  and  drew  numi 
favorable  comments  from  the  press  of  all 
parts  of  the  Uni(m.  In  his  hands  we  be 
lieve  that  the  viticultural  interests  of  thi 
Union  will  have  a  good,  reliable,  pushin- 
jind  capable  representative.  The  following 
is  Mr.  Turrill's  letter  of  acceptance; 

San  Francisco,  January  21),  1HS7. 

To  the  Board  of  State  Viticultui'al  Com 
uussiot}e7's,  Sail  Francisco,  Cat. 

Gentlemen:— Upon  my  return  to  this 
city  last  evening,  I  found  awaiting  me  your 
Secretary's  eommuuiciitiou  of  the  I8th  iust., 
enclosing  copy  of  your  resolutions  passed 
tht'  day  previous  in  which  you  honor  me  by 
tendering  to  me  the  appointment  as  Special 
Commissioner  to  take  general  charge  of  an 
exhibit  of  wines,  brandies,  raisins  and  other 
viticultural  products  at  the  American  Ex- 
hibition to  be  held  in  London  this  year. 

In  reply  to  this  communication,  I  desire 
to  say  that  I  will  accept  the  itijpointmtnt 
tendered,  and  mil  do  all  in  my  power,  to 
the  utmost  of  my  ability,  to  represent  prop- 
erly, energetically  and  faithfully  the  great 
interest  of  vine  growing  and  wine  making 
in  California. 

The  experimental  period  being  now  well 
passed,  it  is  time  for  this  State  to  show  to 
the  world  in  truthful  manner  the  excellence 
of  her  products.  If  all  producers  will 
make  purity  their  watch-word,  there  will  be 
no  difficulty  in  waging  upon  the  world  the 
warfare  which  will  drive  back  spurious,  in- 
jurious and  fraudulent  coneoetioiis,  and  will 
place  California  wines  in  the  foreground  of 
permanent  popular  favor. 

"What  holds  good  of  our  wines  is  equally 
true  of  our  raisins  and  of  f>ur  other  fruit 
products. 

I  esteem  it  a  high  honor  to  have  been  se- 
lected by  your  body  to  represent,  in  the 
commercial  capital  of  tlu;  world  ,  the  great 
industry  which  you  gentlemen  have  spent 
years  to  advance  to  its  present  position,  and 
in  accepting  the  tendered  jjosition  I  do  so 
with  a  deep  feeling  of  the  responsibility 
which  it  involves.  I  promise  to  do  all  I 
can  to  assist  and  to  extend  your  work. 
Yours  respectfully, 

Chas.  B.  TniLRiLL. 


THE    ALMTKALIAN     MAIL    HEttt'lCi:. 

Success  continues  to  mark  eoch  succeed- 
ing menth's  events  in  conneetiim  with  th- 
.Australian  Mail  Service  via  Sun  Francisco. 
We  have  frequently  had  the  i)leasure  of  re- 
cording the  excellent  running  made  by  the 
Oceanic   Company's   Steamers,    and    their 
arrival  here  a  couple  of  days  ahead  of  tiun'. 
Upon  the  ]rresent  occasion,  we  can  refer  tc 
(he   excellent   work   done   by   the   steamei 
Mariposa,    which   arrived   here    six    hour- 
ahead  of  h'  r  schedul-  time,    after   experi 
eneing  a  succession  of  gales  from  the  timi 
of  her  leaving  AuekJaml,  and  being  obliged 
to  lie-to  for  seventeen  hours  off  the  Nuviga 
tor  Islands,     This   detention,    though    sh< 
tried  to  make  it  up  by  an  extra  cousump 
tion    of   coal— and   would   have   succeeded 
had  it  not  been  for  the  continuance  of  th- 
bad  weather— prevented  a  connection  will 
the  overland  train  on  January  22nd,    thn 
ought  to  have    curried   the   mails  to    Nev 
York,  and  there  connected  witli  the  ste/im» 
Gidlia,  sailing  at  5  A.  M.  on  January  20tli 
The  Mariposa,  however,  was  not   signale« 
till  5  p   M.,  or  two  hours  after  the  dpartur 
of   the   overland    train   on    January   22ik1 
She  was  alongside  the  wharf  at  7  p.  m.     I 
the  meantime,  arrangements  had  bei  n  mad 
here  for  a  special  train  to  overtake  the  r.  gn 
lar  one,  and  thus  deliver  the  mails  in  Xew 
York  on  the  evening  of  January  2Hlb,  imr 
in  time  for  the  steamer  leaving  at  day-light 
next  moi'uiug.     The  necessity  for  this  con 
nection  was  very  urgent,  'as  the  next  stenm- 
er  did  not  leave  New  York  till  5%  days  Int- 
er, on  the  afternoon  of  Thursday,  February 
3rd.     Had  the  connection  failed,  the  mails 
would  have  been  delivered  in  Loudon  ii% 
days  later.     But  fortunately  everything  was 
completed  satisfactorily  in  San  Franci^^co. 
and  the  mails  were  put  on  board  an  Oak- 
laud  steamer  at  8  p.  m.,  one  hour  after  the 
Mariposa  was  docked.     They  left  Oakland 
in  charge  of  the  mail  agent  at  8:50  p.  m.. 
and  caught  the  regular  overland  train,  that 
started   nearly    six   hours   sooner,    at  Biup 
Canon  at  2:].0  a.  m.  on  Sunday,    January 
23rd.     Considering  that  there  was  so  short 
a  time   in  which  to  perfect  arrangements, 
great  credit  is  due  to  the  Southej-u  Pacific 
Company  for  their  prompt  action  and  the 
facilities  they  afforded.     This  attention   to 
the  requirements  of  the  Colonial  Mail  Ser- 
vice, shows  also  that  the  Messrs.  Spreckels 
of  the  Oceanic  Company  are  fully  equal    to 
all  emergencies  and  that  they  are    desirous 
to  perfect,  as  much   as   possible,    the  mail 
service  with  which  they  are  connected. 


AVHTBALlASr     AFFAIKS. 


Subscribe  for  the  Mebchant. 


Advices  to  hand  by  the  Mariposa  show- 
that  business  in  the  Colonies  is  sound 
though  not  brisk  on  account  of  the  tight- 
ness of  the  money  market.  The  New  Zea- 
land Loan  and  Mercantile  Agency  reports  a 
continued  improvement  in  lumber,  but 
wool  has  declined  from  lVid.@.2%d.  per 
pound.  There  was  little  change  in  salmon 
but  almost  the  whole  shipment  of  6,000 
cases,  to  hand  by  the  Maiiposa,  had  been 
absorbed  in  executing  indents.  Stocks  of 
wheat  were  getting  low  and  sales  of  Cali- 
fornia had  been  made  at  4s.  ex  store.  Good 
rains  in  New  South  Wales  and  South  Aus- 
tralia have  given  promise  of  favorable 
crops,  in  the  latter  colony  an  average  of  G 
to  7  bushels  of  wheat  per  acre  being  ex- 
pected. In  the  Colony  of  Victoria,  the 
ripening  of  the  grain  crops  had  been  re- 
tarded by  heavy  rains  following- close  upon 
, extreme  heat.  There  was  considerable 
.loss   in   some   sections   from    grasshoppers 


and  tocnnts.  Latest  estimates  of  the  wheat 
yield  pointed  to  the  surplus  for  export,  in 
Victoria,  of  from  130,000  to  150.000  tons  of 
wheat  after  nie«  ting  local  n  quirement-s. 
This  estimate  was  on  a  tw.  tve  buKhel  av.  r- 
age  yi.  Id.  The  supply  of  tonnage  on  hand 
was  large  and  freights  were  expicted  to  rule 
very  low. 


CAI.IFOKMA     WIXK     EXPORTS. 


The  total  exports  of  California  wines, 
during  IKHO.  amounted  to  5.393.587  gallons. 
This  was  an  increase  of  800,000  gallons  oa 
fompared  with  thi>  exports  during  1885. 
rhere  wus  a  decrease  of  M5.222  gallons  in 
the  shipments  by  Panama  steiimers;  a  de- 
Tease  of  12,190  gallons  ia  the  exports  by 
tther  sea  routes;  and  an  increase  of  1,163,- 
i02  goUons  in  the  quantity  shipped  over- 
iind.  .\lmoHl  the  only  i*rl  to  which  the 
bipments  did  not  decrease  was  Honolulu, 
vhere  there  i«  a  much  ureat'-r  demand  than 
)rmerly  for'Cidifornia  wiuea.  This  is  iu  a 
aeasiire  due  to  the  reduc'ion  made  in  the 
iriff  ih  r.-.  during  the  bwt  session  of  the 
gialatnre,  upon  all  California  wines  that 
e  import'  d  into  the  Islands.  Thy  year's 
Inures  show  ihat  for  the  present  we  must 
mk  to  onr  own  country  for  a  market  for 
■  in-  wines.  It  is  here  thut  the  demand  is 
ncreasiug,  nud  it  is  hi'r.-  that  wo  must  push 
>ur  trade  vigorously  for  a  few  years  to 
■orae.  while  we  are  gradually  feeling  onr 
.vay  into  the  foreign  markets.  The  con* 
■sumption  in  this  State  has  largely  increased 
(luring  the  past  yettv,  and  wine  ia  being 
iiiore  g'Mierally  used  as  a  table-drink.  It  is 
found  more  frequently,  and  at  more  reason- 
able prices,  in  our  restaurants.  The  estab- 
lishment of  the  five  cent  wine  shops  has 
also  been  a  move  in  the  right  direction, 
and  has  proved  that  the  retailing  of  wine, 
across  the  counter,  at  five  cents  a  glass  is  a 
paying  branch  of  the  business.  We  have 
still  much  to  learn  oud  much  to  perform 
before  we  can  claim  to  have  reached  a  de- 
gree of  perfection  in  this  industry,  and  he- 
fore  we  can  rest  content  that  our  wines  are 
well  estabUshed  in  the  markets  of  the 
world.  There  is  no  doubt  that  there  is  am- 
ple room  for  them,  but  we  must  be  able  o 
supply  a  good  article  to  suit  the  demimd. 
then  there  will  bu  no  fear  for  finding  the 
market.     Oar  figures  are  as  follows: 

OVKllLAND    EXPOBTS— DeCEMBKK  1886. 

From-  Gallon^. 

San  Francisco 1*,'^- .|  }*^ 

Sucranienlo 

L«i8  Angelea 


San  Jose 

Stockton., 

Oakland.. 


5,903 

2,130 
ft*2H 

lao 

...4,*2a9,807 


Eleven  monlha,  IHSfl, 

Total  overliin.i,  ISSO 4,4.-il,184 

BY   SEA. 


ranama. 
Gallons. 

Decemb-r.  18HB...  30.73:t.. 

Eleven  inoiithH.  1H8G e-J8,r)S4.. 


.Mifleel. 

Gullonx. 
,.  17.70« 
.145.0*23 


Total,  1H8G 679.317 16*2.786 

Comparing   the   totals  for  the  two  years, 
1885  and   1886,  we  get  the  following  result: 

EXPORTS    IN    OALLONS. 


iiy  Rail 

Panama  Sti-amcrs. . . 
MiHCe'lani-ous 


1886.  188.r 

..4.461.485 3,1  HH.'282 

,.     07W.317 l,r24.5M!» 

..     1«2,78« 174.S»S'2 


Totals 5,203.587 4,487,803 

Incrcaec  during  1886 805,784  QallonB. 


The  Ueport  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready|for  delivery.  Single  copies  aro 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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THE      A^IEKKAN      EXHIBl  11031      IN 
I^ONnON. 

From  the  regulations  for  exhilitors  nt  tbc 
London  Exhibition,  to  open  in  May  next- 
we  take  the  following  facts  that  will  be  of 
interest  to  Californiaus.  A  charge  will  be 
made  of  fifty  ctut-i  per  square  foot  of  floor 
or  wall  space,  and  the  minimum  chargi-,  no 
matter  how  smuil  may  be  the  space  re- 
quired, is  fifty  dollars.  A  percentage,  to 
te  agreed  upon,  will  be  charged  upon  gross 
receipts  arising  from  sales  within  or  up- 
on the  Exhibition  premist-s.  ExLibiti»rs 
will  have  to  jtay  t-very  expense,  of  what- 
ever kind,  iu  cuuneeliou  witli  thtir  exhi 
bits.  Favorabl--  tcrius  will  be  made  for  the 
conveyance  of  i  xhibits  to  London.  The 
building  will  be  a  bonded  warehouse  where 
dutiable  goods  may  r.-maiu  without  pay- 
ment of  customs  duties  until  they  are  sold. 
All  primed  matt.r  for  distribution  must  re- 
ceive the  npprovjil  and  permission  of  'he 
Executive  Council.  Exhibitors  must  pro' 
vide  attendants  and  keep  their  exhibits 
clean  and  iu  order.  All  goods  exhibited 
must  be  iu  the  name  of  the  person  or  firm 
who  signs  the  application  form.  The  sell- 
ing prices  of  the  articles  must  be  marked. 
Goods  must  be  sent  in  between  March  Ist 
and  April  15th. 

If  anything  is  to  be  done  toward  Califor- 
nia viiicultural  representation  iu  Loudon, 
then  it  should  be  done  quickly.  It  should 
also  be  done  thoioughly.  At  the  Colonial 
Exhibition  in  London  last  year,  there  was 
some  great  bluudering  which  caused  con- 
siderable discontent  among  the  Colonial 
winemakers.  Their  wines  were  placed  in 
the  hands  of  Spiers  and  Pond,  the  London 
caterers.  More  than  twenty  thousand  gal- 
lons of  wine  were  disposed  of,  realizing 
over  £5,000,  about  one  glass  of  wine  to 
every  thirteen  visitors  to  the  Exhibition- 
But  everything  was  mismanaged.  People 
who  tried  to  obtain  information  couceru- 
ing  the  Australian  vintages  could  find  no- 
body to  inform  them.  When  they  asked 
for  Colonial  wine,  they  were  told  there  was 
uone.  All  the  M-iue  sold  was  from  the  wnir 
list  of  Spiers  and  Pond,  and  everything 
offered  was  Port  and  Sherry.  Visitors  were 
debarred  from  going  to  the  wine  cellars  for 
the  purpose  of  tasting,  as  one  writer  says 
*'  thiy  were  practically  boycotted." 

Notwilhstandiug  all  these  adverse  cir- 
cumstances there  is  not  the  least  doubt  but 
that  th;  Australian  wines  have  attracted 
coDsid.-rable  attention  in  London.  There 
has  since  been  considerable  demand  for 
them,  and  contracts  have  becu  made  for 
the  sale  of  large  parcels.  But  some  of 
these  consignments  are  young  wines  that 
are  imperfectly  fermented,  and  which  the 
merchant  has  to  manipulate  iu  order  to 
make  them  marketable.  The  same  trouble 
exists  here  also  sometimes.  But  the  Aus- 
tralians are  taking  every  advantage  of  thi 
stir  made  about  their  wines  iu  Londuo,  and 
intend  to  push  business.  They  have  been 
advised  to  call  everything  port,  sherry, 
claret  or  hock,  and  to  drop  the  Tokay. 
Reisling,  Hermitage  etc.  as  buyers  are 
chary  of  touching  anything  with  a  new 
name.  This  is  a  point  for  Californiaus. 
Our  exhibits  at  the  American  Exposition 
should  be  handled  very  differently.  Every 
facility  should  be  afforded  for  tasting  and 
sampling.  Let  them  also  be  sold  in  quan- 
tities or  by  the  glass,  but  distinctly  as 
California  wines.  A  Calitoruia  wine  shop 
would  be  a  good  institution  and  would 
attract  great  attention.  The  receipts  would 
do  more  than  pay  the  expenses  attendant 
upon  the  exhibits.     We   think    that   50,000 


gallons  could  be  very  easily  disposed  of, 
and  to  advantage.  There  should  oUo  be 
a  c-rtain  quantity  of  wine  at  the  disposal  of 
our  representative  for  judicious  distribution 
gratuitiously.  The  Prince  of  Wales  took 
great  interest  in  the  Australiau  wines,  as  he 
doubtless  will,  also, in  those  from  California. 
Where  be  leads,  others  will  follow.  There 
should  1)6  no  lack  of  iutormation  supplied 
concerning  our  wines.  Where  they  are 
t^ade,  nature  of  the  soil,  average  yield,  age 
of  the  wine,  name  and  address  of  the 
maker,  quantity  for  sale,  and  price  at  which 
it  can  be  purchased  f.  o.  b.  in  San  Francisco. 
These  and  other  particulars  should  be  given 
clearly  and  concisely  relative  to  every  sam- 
ple sold  and  shown.  Immediate  good  may 
not  come  out  of  it,  but  it  will  certainly  open 
the  eyes  of  the  Loudon  wine  merchants, 
who  are  at  present  iu  the  dark  as  to  our 
capabilities  as  a  wine  producing  State.  The 
bungling  in  the  handling  of  the  Australian 
wiues  should  be  avoided,  and  we  can  pro- 
fit by  their  illexperieuce.  Iu the  hands  of 
Mr.  TurriU  we  feel  confident  that  all  will 
be  treated  alike.  There  will  be  uo  dis- 
crimination in  favor  of  one  exhibitor  as 
against  another.  Everything  possible  will 
also  be  done  to  bring  our  wines  into  promin- 
ent public  notice,  and  this  is  the  object  that 
we  desire  to  attain. 


Ol'R     HAWAIIAN     TKAOF.. 


The  returns  of  our  export  trade  to  the 
Hawaiian  Islands  show  a  total  of  over 
$;i,OUO,000  for  last  year.  This  is  about  the 
average  of  former  years  and  does  not  show 
any  increase  in  proportion  to  the  amount 
of  our  imports  from  the  Islands  for  last 
year,  which  were  the  largest  ever  recorded 
in  the  history  of  this  trade.  The  smallest 
amount  of  business  was  during  the  first 
quarter  of  the  year  and  the  largest  in  the 
third  quarter.  Of  the  total  amount  of 
exports,  more  than  two  thirds  were  goods 
that  are  admitted  into  the  Islands  free  ol 
duty,  in  accordance  with  the  terms  of  the 
Treaty  with  the  United  States.  We  think, 
however,  that  this  proportion  should  have 
been  larger,  and  it  may  be  that,  as  there  is 
little  or  no  supervision  of  American  interests 
iu  this  respect,  th'-re  may  be  some  dis- 
critnination  in  favor  of  dutiable  goods,  on 
the  part  of  the  Hawaiian  officials,  in  order 
to  replenish  their  somewhat  depleted  trea- 
sury. We  have  heard  many  complaints 
from  Sau  Francisco  merchauts  of  their  be- 
ing compi:-lled  to  pay  duty  on  goods  which, 
they  claim,  should  be  free  of  d  ity  as  they 
are  American  manufactures  made  from 
American  products.  But  the  Hawaiian 
Customs  authorities  rule  otherwise.  It 
might  bo  well,  however,  for  an  accurate 
and  detaih  d  schedule  of  the  dutiable  goods 
to  be  submitted  to  officials  in  Washington, 
iu  order  to  determine  whether  the  Hawaiiaus 
are  not  stretching  a  point  in  their  own 
favor,  and  discriminatiug  against  American 
produc«.-rs  and  shippers. 

The  expoi-lH  to  the  Islands,  during    1886, 

wore  divided  as  follows: 

Dutiable  O00.I3 $B7(i.949.65 

^r^:eHYTrcatv    •A33ft,804.26 

Free  by  Civil  Code 38,047.^7 


Total $3,063,801.28 


The  exports  of  wines  and  liquors  from 
Lyons,  France,  to  the  United  States  have 
been  increasing  during  the  paht  three  years 
as  the  following  figures  show:  1884,  value 
■i7:j.923  francs;  1885,  493,348  francs;  and  in 
188t;,  540,480  francs. 


OVR     BAIHIN    TRADE. 


An  effort  is  being  made  in  the  East  to  de- 
stroy the  f  ntire  raisin  industry  of  California. 
This  is  what  the  proposed  treaty  with  Spain 
practically  amounts  to.  Spain  wants  a  re- 
duction of  the  tariff  on  its  raisins  that  are 
imported  into  the  United  States.  What  we 
want  is  an  increase  of  that  tariff.  California 
is  able  to  produce  all  the  raisins  required 
for  consumption  iu  this  country, 
and  more  besides  It  is  only  pg^t  that  we 
should  have  the  home  market  open  to  us, 
aud  not  be  shut  out  by  the  competition  of 
foreign  fruit  that  is  made  by  cht-ap  labor 
and  that  is  saturated  with  the  germs  of 
disease.  We  all  know  how  Spanish  raislus 
are  stored  in  the  living  and  sleeping  hovels 
bordering  on  the  Malarial  Mediterranean. 
The  cholera  pest  that  raged  in  the  raisin 
district  some  eighteen  months  ago  is  still 
fresh  ia  the  memory  of  our  readers,  as  is 
also  the  support  accorded  to  the  cholera 
country  by  the  medical  men  of  New  York 
who  stated  that  there  was  uo  danger  of  in- 
fection from  the  importatiou  of  the  cholera 
raisins,  which  are  dipped  in  lye  in  the  very 
vessels  in  which  their  diseased  clothes  are 
washed.  This  is  the  sort  of  fniit  that  it  is 
proposed  to  admit  in  competition  with  the 
wholesome  produce  of  California.  Rather 
should  we  increase  the  duty  tenfold  and 
shut  out  the  Spanish  raisins  entirely.  Our 
raisin  men  have  had  a  hard  struggle  to 
succeed  in  this  industry,  and  now  that, 
through  patience,  energy  and  perseverance, 
they  have  succeeded,  it  would  be  an  out- 
rage to  reduce  the  tax  ou  the  Spanish  fruit. 

The  reason  for  this  request  on  the  part  of 
the  Spanish  Government  is  not  far  to  seek. 
As  our  business  has  been  increasing,  theirs 
has  decreased  in  about  the  same  ratio 
Just  as  the  consumers  of  the  United  States 
find  that  wholesome  fruit,  as  fine  and  good 
in  appearance  and  flavor  as  t  e  imported 
article,  can  be  made  in  this  country,  so  will 
they  consume  the  domestic  article  iu  pre- 
ference to  the  foreicu.  Aud  it  is  just  in  the 
same  proportion  as  the  rnisiu  industry  of 
California  has  increased  that  the  impor  a- 
tions  of  Spanish  raisins  have  decreased. 
As  the  United  S.tat'S  was  one  of  the  prin- 
cipal markets  for  Spanish  raisins,  it  is  not 
surprising  that  the  effect  of  our  com- 
petition has  been  seriously  felt.  Hence  the 
demand  for  a  reduction  in  the  tariff.  Prices 
of  Spanish  raisins  in  the  English  market 
have  also  been  much  lower  this  year.  The 
quality  also  was  barely  up  to  the  mark,  and 
false  and  indifferent  packing  prevailed  to 
some  extent.  The  production  of  California 
raisins  has  increased  wonderfully.  Where, 
a  few  years  ago,  we  did  not  make  100,000 
boxes,  the  overland  exports  during  the  first 
four  months  of  last  season  amounted  to 
nearly  10,000,000  pounds.  This  does  not 
include  the  exports  by  sea  or  the  quantity 
consumed  in  this  State.  At  a  similar  rate 
of  progress  it  is  claimed  that  the  raisin 
importations  from  Spain  will  b  ■  of  little  or 
no  account  within  five  years.  The  market 
will  be  entirely  regulated  by  the  supplies 
from  California,  and  the  Spanish  raisin  will 
form  no  feature  therein.  Our  overland 
exports  in  November  exceeded  5,000.000 
pounds,  while  in  December  they  were 
almost  2,000,000  as  follows: 
From  Pounds. 

Lo3  AnirelM 917.4:iO 

Sacmmento 301 ,500 

Colton   386,0-10 

San  Francisco 175.0»0 

Stockton 5fi,01O 

TotaUnr  December 1.nv>S.9no 

Novomber .M-iS.,1<tO 

October  2,131.660 

September 115,440 


These  figures  alone,  representing  as  they 
do  a  portion  of  one  year  product  in  a  new 
and  growing  indastry,  show  what  can  be 
done  in  the  way  of  raisin  production  in 
California.  Our  growers  and  packers  are 
improving  every  year  in  their  manner 
o(  grading  and  packing  the  fruit,  and  each 
succeeding  year  will  show  an  ^improvement 
upon  the  preceeding  one  until  there  will  be 
no  difference  between  the  appearance 
generally  of  the  California  raisin  and  the 
Spanish  raisin.  There  are  some  of  oar 
packers  who  can  not  put  up  their  fruit  as 
well  as  the  foreign  article.  In  flavor  and 
cleanlinees  we  have  nothing  to  be  desired, 
no  that  there  is  every  prospect  of  a  profita- 
ble growth  of  the  raisin  industry  of  Cali- 
fornia unless  it  be  interfered  with  by  some 
meddling  tariff  tinkers. 


Mr.  Felix  Gillet  of  the  Barren  Hill 
Nursery,  Nevada  City,  shipped  to  France, 
some  time  ago,  six  cases  of  his  wine  of  the 
following  varieties:  Carmeuet  Pineau,  1881; 
Zinfandel.  1881;  Sauvignon  Blanc.  1885; 
Grenache.  I880;  Petite  Sirrah.  1885;  Sul- 
tana. 1885.  The  wines  will  be  distributed 
amoug  some  eighteeu  experts  who  have 
been  requ'-sted  to  give  their  opinion  on  its 
general  quality  as  compared  with  French 
wines:  also  on  the  particular  qualities  and 
defects  of  each  wine.  Mr.  Gillet  has  pro- 
mised to  give  us  the  oi)inions  and  criticisms 
of  the  French  experts,  for  publication  in  the 
Mbbchant.  as  soon  as  he  receives  them. 


The  Honolulu  Almanac  and  Directory 
for  1887  has  been  issued.  It  is  even  more 
complete  than  that  of  1886.  which  was  by 
far  the  b^st  publication  of  the  kind  that 
had  ever  come  from  the  Islands.  The  vol- 
ume for  1887  cnntnins  the  latest  stAti^tical 
information  concerning  Hawaiian  affairs 
and  r-views  of  the  important  events  that 
transpired  last  year.  It  is  a  very  valnable 
handbook  and  reflects  gf  eat  cr^  dit  upon 
the  Editor  and  Compiler,  Mr.  Robert  J. 
Creighton. 


Total,  this  ticAson.. 


....9,604,360 


According  to  individual  reports  there  is 
nnt  a  district  in  the  State  that  has  been 
aff-'ct-^d  by  the  very  severe  frosts  that  we 
hav;-  had.  Yet  a  shipment  of  two  large 
casks  of  cuttings  was  made  from  town  last 
week  for  a  vineyard  wher^  the  vines  had 
been  killed  by  the  frost.  The  name  of  the 
purchaser,  or  even  the  county  in  which  he 
lives,  could  not  be  ascertained. 


Mr.  T.  M.  Gilmor,  the  manager  of  the 
Louisville  branch  of  Bonfort's  Wine  and 
Sprrit  Cirrular,  is  now  on  a  visit  to  Cali- 
fornia. He  was  present  at  the  meeting  of 
grape  growers  and  wine  makers  on  1st. 
inst. 


Mr.  F.  Coueslant.  who  was  formerly 
manager  of  the  Tahbilk  Vineyard  in  the 
Goulburn  di'^trict  of  New  South  Wales,  has 
arrivi  d  in  California.  He  proposes  to  en- 
gage in  the  wine  business  in  this  State,  but 
will  first  visit  various  .sections  and  learn  for 
himself  what  difft-rences  there  may  be  be- 
tween the  Australian  and  Californian  me- 
thods of  grape  culture  and  wine  making. 
Mr.  Coueslant  is  the  author  of  "  Disease  of 
the  Vine  and  How  to  cure  it  '•  and  of 
"Where,  when  and  how  to  Plant  the  Vine,*' 
copi.s  of  which  he  left  at  the  offices  of  the 
State  Viiicultural  Commission  when  he 
calUd  upon  the  Chief  Executive  Officer. 

Subscribe  for  The  Mkbchakt. 
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SAN    PRANCISCO    IVIEROHANT. 


TOKALON  VINEYARD 


NAPA    COUNTY,    CAL. 


IMPOUTAXT 


VINE  CUTTINGS 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND   SECOND   STS. 

SAN   FRANCISCO. 


FOR    SALE. 


CAllERSKT  SAIVIONON. 
J1KIII.0T, 
liECLAN. 
l-ABEKNET  KUANC, 
TROLSSEAl'. 
MATAKO, 

PETITE  SIKKAM. 
I'AllUiNAN. 
UALIIEC, 
ALICANTE  BOUSCIIKT. 
(iUdSSE  ril.Al  EU, 
II  III  IIOUNBY. 
I1I.AUE  rOKTl'lil'ESEK. 
TANNAT. 
1ME1>  UE  PERDRIX. 
OAMAVTElNTflllEI! 
CLAIKETTE  RI.AS'Cli, 

S£UILI/)N  ULANCH, 

PINEAL'  CUAKDOXAV, 

SAIVIGNON  VEHTE. 

SAUVIGXON  BLANCH, 

l-ETirE  IIOLSCHET, 
AlitJ  ill  tlio  more  coiuinoii  varieties  in  uny  quantities. 

HW.CRABB. 

OAKVILLE, 


Napa  County, 


C.\i, 


The  undersigned  cfler  their 
services  for  the 

Rational  Treatiueit  af  fines, 

for  whicii  tiieir  long  practice 
iiud  scientific  knowledge  are  a 
sure  guarantee. 

Best  ffiferences  will  be  fur- 
nished. 

WM.  RUEFF  &  00., 

210;^  ELEVENTH  STREET, 

SAN  FRANCISCO,  CAL. 


A.  ZELLERBACH, 

IMl'OltTEf.  A.M>   I1E.\LEH  l.\ 


BOOK,   NEWS,    FL\T,    WRITING 
Papek. 

MANILA,  WRAPWtfO  and  STKA'V  .''APER, 

Polored,    Poster   and  Tissuo  Pap  r    A  so  En 
velopcs  and  Twine  . 

419  &  421  CLAY    STTcSET. 
A  few  doots  bolow  Saneotnc  Snn  Fiaiiri.n-o,  Oa!. 


El  Final  Vineyard, 

STOCKTON,  CAL. 

Cuttings  and  Vines  For  Sale  of  the  Following  Varieties. 
Glarets,         Ports  Sherries.     Miscel'aneous 


Cabernet 

Sauvignon 
Caljcrnet  Franc 
Tannat 
Mondeuse 
Verdot 

Petit  Bouschet 
Mai  beck 
Lenoir 
Black 

Burgundy 


Bastardo 

Morclto 

Tauriga 

Tinta  Gas 

Tinta  Amarella 

Maurisco  Preto 

Maurisco 

Branco 


Verdellio 
Malins('\- 
jPeruno 
Boal 

Palomino 
Veba 

White  Prolific 
Mantuo  de  Pila 
Mantuo 

Castilliano 


Folio  I'.luui'lie 
Colombar 
Frontignan 
Trousseau 
Zinfandel 
Emperor 
Tokay 

Black  Prince 
Ftc,  Etc. 


GEO.  WEST,  Stockton  Oal. 


BATCHELOR  &  WYLIE, 

Sole  Agents  for  the  Pacific  Coast  for  the 

Acme  Steam  Heat  Evaporators. 


No  niOTing  of  Tra.vs  after 
fruit  enters  the  inacliiiie. 
Any  teniiieratiire  desired 
can  be  niainlaiiied  uni- 
formly throughout  entire 
machine. 


We  can  yield  a  heavier 
product  at  less  expense 
for  fuel  and  labor  than 
is  dene  by  any  other  sys- 
tem. 

See  them  in  operation 
now  at  our  place. 


MONEBTELtlk,  ^ 


PrJniliiii:    i(h<|   H  rf«|i|»liiir    I'ltporN 

401   .s:  403  SANSoicr.  Sr  ,  S.    I". 


February  4,  1887 

1.M.NEWHALL 

cfc  00- 

OFFIt'K:  30!)  &  311  Sansonie  St. 

SAN  FRANCISCO,  CAL. 

Shipping  mid  Commission 
Merchants 

.\iteiils  for  Growers  and  Manufac- 
turers 

Charterers  of  Vessels  for  all  Trades 

Agents  for  the  Mexican  Phosphate 
and  Sulphur  Co's  Products. 

General  Insnrauce  Agents. 

"jTrHave  correspondent.*  in  alt  the  Chief  Cities  ol 
tlie  L'liit«il  SLifes,  Euritpe,  Australia,  India.  China, 
ami  file  j.rinripal  Ihlands  of  the  I'a^-lfle;  purehaio 
iroode  and  sell  California  Prodncts  in  those  countries. 

Oeiiprnl  AjceiitN  f'.,r  iho  Pacliif  Coaiit 

. .    OF. .  .  . 

National  AssuranceCompany 

OF  IIIELANII, 
4-a|>llnl 89,000,000 

Atlas   Assurance    Company, 

OF  LCINIION, 
t'lipl  lu  1 86.000.000 

Boylston  Insurance  Company 

"!'   Im.sTo.N,  .MAS.-;. 

<'ii|iiliil  iiiKl  .Siiri>liiN 8716,800 

NATOMA 

Water  and  Mining  Co. 

WE  OFFER  FOR  SALE 

Tut;  FOM.<>)VIX<J 

CUTTINGS 


PALOMINO 

FEJiKO  XIMENEZ. 
]iEllA 


CAHKHNET  FRANC 

JIKULOT 

t'AMKUNET  sauvignon'  ! '. 

VKIUKIT 

.MALBECK  DE   BORDEAUX. 

PETITE  SIRRAH 

SAUVKINON  BLANC 

t'lNSANT 

SEMILLON  BLANC 

JIONiiEUSE 

CLAIHETTE  BLANCHE. 


BAKIIELOR  &  WYLIE. 

37  MARKET  STREET,  SAN  FRANCISCO. 


CARIGNAN 

CHAUCHE  NOIR 

GBEXACHE  

CRAIiliS  BL.  BURGUNDY 

IIATARO 

MEUNIF.R    

TltllUSSEAU 

ZINFANDEL ...'. 

lU'HGEU 

COLOIIBAR 

WEST'S  WH.  PROLIFIC 

BLACK  FKRRARA 

EMPEHOK 

FLAME  TOKAY " 

LENOIR $7.50  ptT  1000 


For  further  information  apply  to  the 

Natoma  Water  &  Mining  Co. 
Natoma,  Sacramento  Co.,  Cal, 


February  4,  1887 
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WM.    T.    COLEMAN    &   CO. 

SHIFFING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


NEW  YOE.K  OFFICE 


MARKET    AND    MAIN    STREETS. 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL  ' 

NO.    4    BISHOPSCATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents   for  following  Brands   of  Salmon: 

COLUMBIA     RIVER.  '   ' 

Booth  &  Co,  Black   Diamond,   Coleman  Flag.  McGowan  Bros'   "Trap"'  Brand,   Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McG-owan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co,  J,   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKG    CO, 

"SILVERSIDE"    BRAHD, 

BATH    CANNING    CO, 

GARDINER    PKG    CO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKG    CO. 


FRASER      RIVER. 

BRITISH    AMERICAN     PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA      RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND  PACKI  C  CO,  JONES  &  ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia.  Sacramento  and  Fraser  River  Salmon : 


Ceo.  W.  Hume's  "Flag"  brand, 

Haogood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats\ 


Washington    Pkg   Go's   "Favorite" 

Brand, 
"  Epicure  "  brand, 
Pacific  Union  Pkg  Co., 
Cutting  Pkg  Go's   "Cocktail"    Flats 
A.  Lusk  &  Go's  pack, 
"Mermaid"    brand. 


Scandinavian  Pkg  Co., 
West  Coast  Pkg  Co., 
Warren  &  Co., 
"Carquinez"  brandi 
Point  Adams, 
Wad  ham's   Fraser   River. 


ALASKA     FISHi. 

Karluk  Pkg  Co.,  'Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King    Salmon. 

We  also  have  the   ■  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

bierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Camieil    Fnuts    and  Caniiud  Salmon  are  incoinparaI)le.  ami   we  will    make  prices  F.O.B.    or    C.I.F.    for  Great 

Britain,  Australia  ami  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  M.  S.  S.  GO'S  STEAMER  GRANADA,  JANUARY  3ISt,  1887. 


TO    NEW 

VOKK. 

fHf  f^ 

uilFPau. 

oaUAM 

VAboa 

■i  barrcU  Wino 

2  harrrlt  Wiiio 

1  lialll.arr.il  WIno 

111.-.  l.acruU  Wliio 

.•»(l  I.arr<-1»  Wlno 

71lk.k-«  llnin.ly  

10(1  LarrvU  Wine 

2.'i  harn-lK  Wino 

20  barrflN  Wino 

2*'»  ItarrvU  Wine 

2.'i  t.anclHWine 

20  l.arreU  Wine 

100 
1112 

2'- 

n,2i:i 
2.:isii 

700 
4.77fi 
1,2111 

111  III 

1,2 1; 

1,217 

1.0711 

50 

7WI 

T»!il82 
«4U 

«1M 

U  Bro. 

(1  W  C 

S,  In  dlkiuonj 

II  U*Co 

C  SohiUini!  ft  Co 

U  l>r(>>  (ui  &  Co  

Laohman  ft  JacottI 

71. 

27 

1,«2.'> 

l,2riii 

1.350 

2, .Mm 

FA 

A  V 

lllndlimODd 

F.11»J     

U  II              

:l«l 
,'1JI7 

3HI 

5H.1 
4SI1 

12-1 

Kl  barrola  Wine 

41H 

Total  amount  of  Brmnd 

|I<,1I51 

y        

1,474 

TO   OENTKAL  AMEBICA. 


34 
33 
37 

> 

)     2811 

27 

WilmcrtUnj;  &  Co 

11  llrvyfuiiftCo 

26 

1  l.am-1  Whiskey  

3|l.arreln  Wine 

2  balt-bnnela  Wine 

111 

3110 

ToUI  amount  of  Wine. . 
Toul  amount  ot  Wliisko 

.V  

367 
37 

Mdl 
111 

TO   MEXICO. 


M  S,  UuAtUn W  Loalza 1  barrel  Wine 

A  H*&  fo,  Acapuico Ifrruela  &  L'rloBto llO  jases  Wine.. 


Total  amoUDt  ot  Wine . 


TO   PANAMA. 

~~ — 

ILFLastreto     |  Id  barrels  Wine 

4!)7 
4  HO 

«2Ui 

P  H 

1                   "                    Ih  casks  Wine 

2118 

ToUl  amount  o(  Wine 

977 

»42S 

TO  GERMANY. 


I  N  pa  VaOcv  Wn 


I  !t  tiarrelfi  Wine. 


TO  NEW  YORK— Per  Steamkr  Staiibuck,  January  23d,  1887. 


BDft  Co 

M  In  diamood  . 
E  B  Jt  S . 

K  in  iliamonil.. 
V  in  diamond. . 


B  Dreyfus  &  Co 

Lachoian  &  Jacobi. . 


7^  barri'N  Wine. . . 
;tnO  barrels  Wine., 
100  barrels  Wine.. 
l')0  barrels  Wine  . 
,50  barrels  Wine. . . 


Total  amount  of  W  ine  . 


4,iMi7 
30,«19 


si,:J50 

6.100 
1.5*i0 
1.517 
1,102 

811,589 


TO  CENTRAL  AMERICA. 


S  &  S,  Ctiainperico 

D  0.  San  Jose  de  Guatemala.  . . 


V  A.  Charaperico. 
A  O.  La  Librrtad. 
N  M.  La  LiberUd 

V  A,  ChamperifO 
J  H  P,  flan  .loHO  de  Guatemala 


Eujienc  de  Sahla  jt  Co. 
B  Dreyfui  ft  Co 


L'rrela  &  Urioste., 


Wilmerdinif  it  Co. 
Schwartz  Bros 


MLB.  San  Jo»e  de    Guatcinftia  Ji.hii  T  Wrik'ht.. 


0  kcRS  Wine. 

1  barrel  Wine 

3  half  barrels  Wine.. 

"2  casen  Brandy 

'2  cases  Whiskey 

■1  kei,'8  Wine 

'1  trirrela  Wine 

2  keifs  Wine 

1  barrel  Whiskey     . 

3  kegs  Wine 

leases  Wine 


Total  amount  of  Wine,  3  c*a4 
'lota' amount  of  Brandy  ..., 
Total  amount  of  Whiskey 


j  and 


TO  HONOLULU— Pkr  Steam 

ER  AasTRAtiA.  Fbb.  2(1,  1887. 

A  Ferikhauwen  tL  Co.  .. 
Spruarice,  Stanley  ill  Co 

3  cayes  Whiskt-y 

■\  half-barrels  Wine 

8 
98 

•  ir> 

92 

tt 

fi.5  keirs  Wino 

Lovejoy  &  Co 

" 

ti  hiilf-harrels  Whiskey 

*20  cases  Whiskey 

159 

3IH 

170 

Wilmcrdinc  &  Co 

5  cases  W  hiskey 

p  4  p 

B  Ure\fu»  i  Co 

■10  Kc^P  Wine 

iOO 

i';5 

15  ke;.'*  Wine 

1.1(1 

1311 

1. 

«■ 

2  half  barrels  Wine., 

54 

4<t 

■• 

«■ 

1  kc^'  Whiskey 

Ti 

15 

Heathcole,  Dexter  &  Co 

75 

15caMea  Wine 

57 

Napa  Valley  Wine  Co  . 

50  5-i;allon  ketrs  Wine 

'• 

25  10  L'lillon  kejpi  Wine 

t      .500 

432 

W  3  L     

WilmerdinK  i  Co 

10  cases  Whiskey 

.5 

[.Achman  d£  Jacobi 

■10  kck'«  Wine 

•  • 

2  half-barrels  Wine 

5(> 

H  J 

A  Haraszthy  &  Co  ... . 

2  o-frallon  kou's  Wine 

11) 

10 

5  eases  Wine 

Cal  Transfer  Co 

1  case  Brandy 

4 

2S 

Donald  Oed^e         

H5  ke^rs  Wiric      

425 

W  .S,|Lin  diamond 

" 

14  barrels  Wine 

2.862 

ri.Tii 

172 

«4;s 

Total  amount  o(  Brandy 

4 

2M 

VINEYARDISTS    AND    ORCHARDISTS. 

\VK  <  AI.I,  VOI'R  ATir.N  IKtN  TO  (Uli 

Celebrated  Gale  Chilled  Plows. 

Wliicli  are  till'  Hardosl  (  liillril  Iron  I'loiv  Ever  .Maniifiiclured, 
Ami  tho  l.lifliloMi  nriiri  l*loiiH  i:\rr  t'Hetl.  Will  Sfour  In  iiliy  Klitil  of  Noll. 


(No.  20.     Two-Horsf  Pln-.i,     r,  j  ;,  ,iy  7'-;  by  15  inches.) 
GALE'S    CHILLED    METAL 

Prcrti'Uts  itKclf  ns  thi-  imi^ortnnt  fcjitui'-.  ht-iny  UiirJur  tlmn  auy  othor  plow  metnl  and 
so  fine  iu  fiber  that  it  will  rcci  ivt-  a  polish  nIinoHt  ttiunl  to  u  mirror.  Its  fiWr  does  not 
run  parallel  with  the  surface  of  the  casting,  um  with  cawt  iron  ami  steel;  but  its  direction 
is  through  the  mold-board,  thus  briuKiuR  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  woodwork  of  the  Gale's  is  mad<^  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  ct-nter  driiught  niidi-r  nil  ciicumstanceK.  It  is  seonred  to  tho 
plow  by  two  bolts — one  ihrough  the  slotti'd  slamhird  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  r/a/e  f'liilled  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfjiction,  it  can  be  return  -d  to  us  and  we  will  refund  the  money. 

E^For  prices  and  other  information  address 


SAN  FRANCISCO, 


[BAKER  &  HAMILTON. 


SACRAMENTO. 


1856. 


PAFER. 


1886. 


S.      I*,      rr -A.  "K- Ij  O  H.      cfc      CO. 

Manufacturers   of    and    Dealers   in    Paper   of  all   kinds- 


MISCELLANEOUS   SHIPMENTS. 


DRSTINAnOil. 


Havre 

Honolulu 

Tahiti   

Liverpool 

China 

Japan  

Victoria  

Nanaimo 

Honolulu 

Santa  Rosalia 
Tahiti 


FHllpo      

J  C  Ford 

City  of  l»apeete . 
Chnrica  Dennis. 
City  of  Pekinit.. 


Mexico 

Empire  

CintisSprecklea. 

Marion  

Raiatea 


Hark 

Schiioiier 

Ilarkeiitino. . 

Ship 

Stenmor 

Steaner 

Steamer..  .. 

Steamer 

llrlB 

Karkentlne. . 
Steamer 


Total 


eo 

317 

4.H24 

24  .'■i 

811 
141 

51) 

1 
580 
250 
275 


0.742 


Total  shipmcnH  hv  Panama  steamers '^'^'S-i  P"",""'     '''^ii''?!? 

Toul  Shiom  enU  to  Hawaiian  port 'r'ii'i      ,'.  '4'i  1 . 

Tota!  -1,  ipnieiits  I'V  ilh.  r  5ca  route* -^ ft.HH.'i 


Granil  totals 62.244 


3.244 
•29,701 


111. Ilk,   Xtu.-i,    Miinila,    lianlwiU'e,   Rtr;i\v  and  Tissue 

i=»  a.:f>:b:e\. 

PRINTED    WRAPPERS    A    SPECIALTY. 

rropri.  torB  rioneer  iimi  Sun  (Vrroninio  Mills.         A^;,.iits  for  South  CoRst  (Straw)  Mills' 

•414  and  416  CLAY  ST.,  SAN  FRANCISCO. 
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SAN   FRANCISCO    MERCHANT. 


126 


The  Wine  and  Spirit  Review. 

Published  scnii-iiioiithly  tit 
New  Yui-k,  I.oiilf«vlll4>  fiiitl  <'lii<-nu:o. 


Subscription $5  OO  per  Annum 


An  excellfcut  raudiura  for  wiue  makers  tl.  - 
siriug  tu  sell  tht'ir  goods  iu  the  Eitst. 

Advertising  Rates  on   ftpplicution  at  the  of- 
fice of  the  S.  F.  Merchant. 


GRAPE  VINE  TWINE 

THE  BEST  AKTIULE 

FOR  TYING  UP  VINES 

IX    THE    nAUKET. 


Put  up  in  Balls  of  4  lbs.  Each 

IJ   L.ilM  ill  tt  [WLkat'o. 


TUBES  &  CO., 

611  FR».V  r  ST.,  Sail  FruncMco, 


IJNrSE:OTIOI33E5S  ! 

CODLIN  MOTH  WASH, 

WHALE-OIL  SOAP,  Etc, 

By  the  use  of  these  Washes  all  insect  life  reached  will  be    destroyed,  and  all    trees   washed    will    enow    a 
marked  improrement  in  growth  and  ireriera!  appraranLt.-.     For  salt:  \>y 

.^Xjlji-^3M£3   cfc    x'^rniTE:, 

Send  for  Circular.  II2-II4  Front  street,  San  Francisco. 


WAKELES'S 


Don't   Buy 

AN 

lofefiofArticle 


More  ProIMle  ic 
ime  (iM  Else. 


— ^<    \.^y^ 


Goplier  and  Squirrel  Exterminator, 


IN   1   LB.  AND  5  LB.  CANS. 


Chas.  Bundschu. 


J.  GUNDLACH. 


J.   GUNDLACH   &   CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER     MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


iiEfi^ 


INSURANCE         T  COMPANY. 

OE*    s-a^KT    :FTi-(a.3xroisoo,    c^Xj. 

CAPITAL.  ASSETS. 

JANUARY  1,  1875 S    300,000  $    747.488  45 

JANUAEY  1,  1880 750,000  1,100,017  00 

JULY  1,  1886 1,000,000  2,048,842  58 

The  Largest  CASH   ASSETS   AND   INCOME  of  all  the   Insurance   Companies 
Organized  West  of  Now  York. 

D.  J.  STAPLES,  President,  WJI.  J.  DUTTON,  Secretary, 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CABPENTEE,  Asst.  Secretary, 

N.  T.  -TAMTS.  Mtirinp  Ssorotarv. 


CALIFORNIA     VINEYARDS. 


I^Kt'U    CIIAKI.EK, 


Krux  SUiliuii.  St.  Hekiia,  Niipii  Co..  t'al 
Producer  of  fine  Wiues  uud  BraudieB. 


H, 


W  LKAUU.Wiiiu  Cellar  and  Uiotiilfry,  UakviUf. 
Nupu  County. 


EST.XIIMSIIED  IN  18«0. 


ALL    WINE    MAKERS 

Should  diink  the 

PURE      BELMONT 

-    il  AM'    .M.\hi:  - 

SOUR   MASH    WHISKY. 

Suppred  in  lots  to  tuil  by 

JAMES  CIBB,  617  Merchant  St. 


A    FEW    THOUSAND 

CUTTINGS 


CABERNET  SAUVICNON, 
ST.  MACAIRE, 

PINOT  DE  PERNAND. 

PIED  OE  PERDRIX,  Etc. 

Warranted  true  to  name,  from  original  imported 
stock,  a.id  troin  young.  bealtliY  vine)ard:i. 

RUPESTRIS    AND    RIPARIA    ROOTED 
CUTTINGS    AT    LOW    RATES. 


LEONARD  COATES, 

Napa  City,  Calirornla. 

Propagation  of  the  Vine. 


CHARLES    A.    WETHIORE. 

iECOND   EDITION  WITH  APPENDIX 
For  Hale  at 

THE     "MERCHANT"      OFFICE, 

rilCE  2&  CENTS 


Livermore  Valley 

CUTTINGS 


ROOTED  VINES 

FOR  »  SALE. 

Cabernet  Sauvlgnon. 
Cabernet  Franc. 
Verdot. 
Merlot. 

Petite  Sirrah. 
Tannat. 

Malbeck. 

Mondeuse. 

Petit  Bouschet. 
Lenoir. 

Petit  Pinot. 

Sauvignon  Blanc. 
Semillon. 
Muscadelle  du  Bordelais. 
Also   all  the  more    common 
!varieties. 

F.  L.  FOWLER, 

Dos  Mesas  Vineyard,    LIVERMORE, 


RAMIE  PLANTS, 
OLIVE  cuttings; 

i-A.  zxd     Trees! 

IN  LOTS  OP 

too,      I.OOO     AND      lO.OOO. 


Fruit  and  Ornamental  Trees 

IX  ENDLESS  VAKIETY. 


Field,  Garden,  Flower  and  Tree  Seeds 

FKESH  AND  BELIABLi:, 


AT  Lowest  Katkh. 


Catalogues  on  Application 

Trumbull  &  Beebe, 

419  421  Sansome  St..  San  Francisco. 


B.  V.  CUTTINGS, 


BORDEAUX  VARIETIES. 

i  OFFER  FOK  SALE;,  AT  $10    PER    M.,  200,000 
L'[  TflNCS  of  tbn  tollovtrlni;  isdowiimI  varicUM, 
lule-packed,  F.  O.  B.,  at  depot: 

CAl  ERNET  SAUVIGNON, 
CABERNET-FRANC, 
MERLOT, 
■    VERDOT, 

MALBEC, 

TEINTURIER. 

PORTAL-PLOLSSARD, 
MONDEUSE, 

fETlTE  SIRKAH, 
URUSSER  BLAUEH 

Also  from  82.50  to  $5.00  per  M.  all  other  well- 
known  wine  and  table  yrape  vari«iieii,  too  oumerotu 
(o  mention.  The  above  Grape  CuttmKb  »re  from  our 
vineyard,  and  we  guarantee  them  true  to  duqc, 
healthy,  in  eood  condition,  and  ofTt-red  at  lowert  mkr* 
kel  price.  Ten  {10,;)  per  cent  invariably  to  &d. 
vance  on  small  orders.  Information  fu^lli^hed,  if 
desired.  Will  not  guarantee  cuttiaya  procured  for 
accommodation  from  other  vineyards,  but  will  always 
select  them  from  responeible  parties  and  in  healthy 
locatiuna.  The  Bursundy  and  Bordeaux  varieties  are 
Very  Bcaree,  and  parties  deBirinvr  to  plant  ihiu  winter 
would  do  well  to  eeeure  their  cuttiogs  at  ooce,  and 
gave  money  and  dlBappointment. 

J.    B.    J.    PORTAL, 

Box  6'iT.     Sail  Jofte,;.^aiila  I'lara  <o.,  Cal. 


THE     VITICULTURE 


CLARET. 

Treatise  on  the  making,  maturing'  and  keeping 
,if  Claret  wines,  by  the  Viscount  Villa  Maior.  Trans- 
ated  by  Rev,  John  J.  Bleasdale,  D.  D.,  oiyanic  ana- 
lyst. cenolORist,  etc. 

Price  7d  centi);    by  mail  80  cents.     For  eaic  by 

"THE  SAN  FRANCISCO  MERCHANT." 

BOX  •2:Mity.  S.in  Francisco.  Cal 


204  Monifiomery  siieei,  room  9, 


San  Francisco. 


N,  B.    Mo  Phylloxera  yet  discovered  In 
the  lJvermor«  Valley. 


A  MEMOIR  ON  OLIVE  GROWINS 

WITH    ILLUSTRATIOMS. 

Bead   Before  the    SUtte   HorUeaJlBraa 
Ooelety,  February  20,  1SS4,  by 

FRED.   POHNDORFF. 


will  b«  mailed  by  the  S.  P.  Miechaitt  on  neripl  m 
00  «*otii  Id  on*  or  two-c«ot  pocU(*  ■ 


E.  L.G.  STEELE  &  CO., 

Soec«aon  to      '»!V*#  /^*» 

C.  ADOLPHE   LOW  *  00., 

COMMISSION  MEIKHANTt. 

AgentM  Americu  Sufu  B«lU«iy  stfd  VmUmIM 
Salmon  Oanoaiy.  "" 
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WINE  &  FRUIT  GROWER 

B.   F.   CLAYTON, 

EDITOR       AND       PUBLISHER 

I'i  I'AUK  I'LACK,  Nkw  Vokk. 


SUBSCHU'TIOX     TERMS: 

(l*a>Able  ill  fttlvaiico.) 

ONE  YEAR(KR<oiroiU|n)  •!  <K' 

SIX  MONTHS "<' 

SI  Mi  LE  COPIES 10 

EUROPEAN  UOLNTIllES 1  »0 

Hnb«<'rl|>ll<>u»  niHl  nilvrrlloomrnln 
r4'rcl>fil  nt  llM*  olllcc  of  llie  ••  Mfr. 
clliiul.*' 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«*or.   Hvnl«'  A  lluuliril  MlM..  N.  f. 

W    H.  TAYI.OB.  Prcat.  R.  S.  MOORE.  Supt 

BUILDERS  OF  STEAM  MACHINERY 

IS     M,l,    ll-«    liliAMtIK-. 

Steamboat,  Steamship,  Land  Engines 

ind  BOILERS,  fligh  PreBSure  or  Compound. 

BTEAM  VKSSKI.Sol  nil  kin.ls  built  complete,    wilii 

Hiilln  of  WtKul.  iron  or  I'onipusitu. 
STEAM  Unll.tltS.     Parti;:ulftr  ntUritloii  given  tothi- 

qualily  of  the  material  and  \vorkiiiati»liip.  ftiid  rtoiie 

l)Ut  first  e low  work  protluccd. 

UOAR  MILLS  AND  SLGABMAKINO  MACHINERY 

inaile  after  the  most  approved  plana.  Also,  all 
boiler  Iron  Work  connected  therewith. 

Pl'MI'S.  Direct  Actint:  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  huilt  with   the  ccltlinitcd 

l»av\  Valve  Motion,  superior  to  any  other  "unip. 


[.£. 

5llSaiisomeSI.,S.  r. 


WINE     PRESS      AND     THE 
CELLAR, 

r>Y  E.   H.    IllXFOUI). 


A   Maxcai.  v.'U  tiik   Wink  Makkii  ami  tiik  Ckllah 

PRICE,    $i.50. 

(By  iimil,  81.au.) 

For  sftle  hy 

•THE  S.\N  FUANCISfO  MEltUUANT." 


CHOICE 

OLD  WHISKIES 

PURE  AN  J  UNADULTERATED. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 

THOS.D.CONE,  Manufacturer 


640 


We  l.lllcr  f  )r   h;ile   im   Kivvoraldc  Tciiiis  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAMELY: 

'•CRAN3TON    CABINET" 
'A. A. A."  "CENTURY" 
•'OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE.  IN     CASES  OK    ONE 
DOZEN  ylTART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure    Old    Eyt, 

Aiii   "  UPPER  TEN." 

Kor  Kxctillulicc,  Purity  and  Evenness  of  Qinlity  the 
i^Itove  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  by  the  mani- 
pulating dealer  being  that  they  cannot  be  inipioveil 
upon. 
OFFICE: 

CLAY    STREET,  Dicksoii,  Db  Wolf  &  Cd 

(Uputairtj.) 


lEX  .<^  Xj  Xj  '  S 

STANDARD      SAFES, 

11  \M,'S  S.VKK  \-  I-i)CK  CO..  :\IAXF"S. 

■Jll   A:  'Ji:*  Cai.i»or\h  St..  San  l'niii..i«-",  C'ul, 

The  lurj;e-»t  btoek  of  Kiru  and  Ilurt:l<r  Proof  Sjifi>.. 

Vault    It' or-.   Time   Loekii,    &.<.'..   &c..   on  the    loa-I. 

SafiM  Hold  on  eajtj  InMtalmentti,  token  in  cxchan^'c,  re 

pairvd,  Ae  .  \c,     roninniniiat.'  with  us  cufufe  lulling'. 

<\  B.  PAKC'KM^.  .nanniscr. 


Graham  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Richardson 

PACIFIC  C.OAST  MANAGER 
No.  529  Conmiercial  St., 

SAN  FRANCISCO,     -     -    -    Cai.ifoknia. 
Tklephoxk  No.  1001. 


Sah  Fbancisco,  Cai.. 

Works  at  Homestead,  near  Sacrunento,  Cal. 


SOLE    AGENTS, 


3AN    FRANCISCO, 


4.  N.  KNOWLES.  Muun 


BDWIN  L.  GRirFITH.  SicuTABt. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

liiiIHirtersanu  Dealers  in 

CORES,    BREWEBS'    AND    BOTTLERS     SUPPLIES, 

SOOA  WATER  AND  WINE  DEALEflS'  MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 


SIX  SAC'KAlliCISIO  ST. 


San  Fraiiiiseo. 


RUPTURE 

(Jui.'klv  i.n,ll-,.ni.uii..in|y 
'run-. I  l.>  (h.^  (Vl.-hrut.'S 
L>li    IIKIU'KSI'ATF.NT 

MACNtTIU  ELASTIC  TRUSS 

Inniiiil  iiiiii  Om.V  (Unuisb 
'EleetricTruss.  ivrf.vi  H.-i..mpr 
t.i-\  r.,H.i.r  In-.taiitU  r.-livv.  ,...»ery 
-.1  Hii-cFir.'i!  tliini.»n.i-  I'-tub  ltf75. 
nil  f.tr  Fr.-  Illii-trM  I'lLiui'lil'-t  N'<  L 

,       r..ACNETICELAST|CTRU88CO., 

S  304  NORTH  SIXTH  STREET.  ST    LOUIS.  MO. 
8704  RAfMENTQ  BT     BAN  F«  ANCISCO.CAL 


SUBLIMED    SULPHUR. 

The    "SICILIAN    SlLIMirU    CO."     co!itimie8    to 
inaniilu-  lure  ii  nnpi-rior  <ii.a1lty  of 

SUBLIMED      SULPHUR. 

il-inrliri  |>iiiiT\  reri.l.-riiii'  il  piirticulurl\  miilahle (or 
VIII4M  iirilo.  .YIiirk«>t-unril«'iiM.  LntiiiilrleM, 
Slif<*|>»tiMb,  vie.  I.^r^'c  »tock  constantly  on 
huiiil,  Inr  mile  in  >|niiiititie)4  to  hutt  at  li*wont  price. 

l»llll.ll'    CAI>1'<'.    Aireiit. 
OOirc — 512  CAUFOR.YIA  St.,  San  FnuiciMO. 


BOSTON  BELTING  CO 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO. 

24     CALIFORNIA  STREET, 


S.  F. 


FRAZERGYEksE 

BEST  IN  TIIEWOKLD     UllbitWb 

Its  wc!»rin«  iiiiaUllcs*  arc  unjiiirpa.s9edLaotQBlIr 

outla&tinu  two  hi  ix<  sof  nn  v  other  hmnd.  Froo  Xroiu 

Animal  Oils.     UV.T  TIIK   tiENL'lNE. 

FOB    SALE    BY 

CALIFORNIA       31  E  R  C  II  A  N  T  H 

and  Dealers  generally. 


.187CS.  I.  XII.  flBB 
I.S.  188UG.      ^^V 

The  iDdDstrioui  Dever  SioL 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

[tAiichcH,     Keiiidenec,     Du)>ineFs     and    Manufacturinff 

I'roperty  Bou^jht  arid  Sold  on  C<  niniiscion. 
And  t'uliiiiiherH  of  "^Sonoma  County  Land   R^Efister 
and  Santa  Uosa  Busincsa  Directory." 
Jl'J  B  St-, 


OFFICh 


S.WTA  KosA,  Cal 


ARCTIC  OIL  'WORKS. 

'  manufactukeks    of 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  Oil  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS 

••'HCB-SS  OALIPOBBIA  STB  KET.  B.  F.,   Cal. 


W.  T.  T.  SCHENCK, 

Sole  Agent,  Pacific .  0  oast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

33x*a.xica.si    of 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Alao  EUHBFR   HOUIl.  of   Kxtrn  Fine   (Jniiiity.       Hnsr    Cnrts,   H.  &  L.  Trurka,   Fire 

EugineB  and  Fir<-  Dejit.  Supplii-fl  K'n^T'tHy .     MiinufiicturtT  of  the  Ccli-'brfttetl 

Sqiinn-  Flux  racking,  th'>  U.  st  ill  tll<'  wnrlil  fnr  nil  Ilydliiulir  purposrK. 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40i&  42  SECOND  STREET, 

9  &   M    MONTGOMERY  AVE., 
40  FOURTH  STREET, 

40r   HAYES  STREET, 

409  &  41  I    MONTGOMERY  AVE., 

S-A-KT     r'llja.INrOISOO. 

.411    4>riloi*N    by    Mitll    Proni:>(ly    .Ittoiiiled    Co    mill    Slilppf'cl    Free. 


Co' 

GALVANIZED  SHIP  RIGGING.MINlNGJlLLER, 

Elevator  ,Tinned,  &  Copper  Rope-.  Sash  Gords.I 
largest  wire  rope  works  in  the  world. 

I  ^6Le©RRPH  UilRe.HflRDTsOFT  COPPBR  Ujn^g 

ll^^suLATF^  FOR  ebeexRie  use.  ^^^ce  wirp- 
"^       ^ '  ED  Wires  of  iron  &  copper,  f^^^^  "^s 

SWEDlSf^  IRON  WIRE,  CRUCIBLE  STEEL V^re 

'  /rRENTON,N.J.  X14DRUMMST5ANFRANC1SC0,CAL_^ 


February  4,  1887 


SAlf    TRANCISCO    MERCHAITT. 
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EMELBSH 


11    Koaruy    Street,  Snu    FrituciHCo.  4'al. 

Nervous  Debility,  Seminal  Wcaknen.4,  Kvhaustnl 
Vitality,  Speriniitorrhma,  I^ohI  ftI)tiilii»tMl.  Impu- 
teiicy,  Paralysid,  I'rostatorrhu--ii,  and  all  the  tflrriMe 
effects  of  Sclf-aliiHe,  ami  excess  in  maturcT  ycart*, 
such  as  Loss  of  Memory,  LassStuiie,  NoctliriuirEmis- 
eiont'.  avcroion  tn  sot-ii-ty,  Dinines^  of  viaioii,  NoIsl-s 
in  the  Head,  the  vital  tluiif  pai^sirig  unohsorwd  in  t)i<.' 
urine,  and  many  other  di^iease^  that  lead  to  in^auiiy 
and  de^th. 

YOITNU     MEN 

SufTering  from  any  of  the  above  syniptonm  sliouid 
oonault  us  at  once.     The  drain  can  he' stopped,  vitality 
restored,  and  lifq  be  made  aeain  a  pleasure  instead  ot 
a  burden. 
There  are  many 

BlIDDIiE-AOKD     MEM 

Who  are  troubled  with  too  frequent  evaeiiation  of  the 
bladder,  often  accompanied  by  a  sli^rht  smartinir  or 
burnine  sensation,  and  a  weakenin^r  <»f  the  ■*v8teni  in 
a  manner  they  cannot  account  for,  Kooy  Sediment  hi 
the  urine,  etc.  .Many  die  of  thia  ditflculty  ii;noraiit  of 
the  cause,  which  is  the  second  sta;<e  of  seminal  weak- 
neea. 

Ct'RBs  Gl^ara.steed  is  All  Sicii  C.\sks 

C'ouftaltntJuii  Free.  Thoroutrb  examination 
and  advice,  including  chemical  analysis  and  micro- 
Bcopie  examination  of  the  urine,  $5.  An  honest 
opinion  eiven  in  every  case. 

The  following  Medicines  8upi>lied  at  the  prices 
named: 

SIR  ASTLEY  4MMIPEK  VITAL  RE- 
STORATIVE, $3  a  bottle,  ur  fuur  times  tiic  quan- 
tity, glO 

SAMPLE     BOTTLE     FREE. 

Sent  to  any  one  applyinir  by  letter,  stating  aymp- 
toms,  sex  and  nife.  Strict  aecresy  in  regard  to  all 
buttiness  transactions. 

The  Celebntod  Kidney  Remeily.  NE- 
PHHETU'l'M,  for  all  kinds  of  Kidney  and  Blad- 
der  Complaints,  Gonorrha'a,  t;icet,  l.euco'rrb.iia,  etc. 
For  sale  by  all  draff;,n8ts;  ¥l  a  bottle,  or  6  bottles  for 
$5.00 

The  En2li*.h  DANDELION.  LIVER  AND 
DTSPEP.HIA  PILL  is  the  best  in  the  market. 
For  sale  by  all  druggists;  price,  50  cents  a  bottle. 

Address  Euifllsh  Medical  DlspeiiNnry, 

No  11  Kkarxy  Strbet,  San  Francisco,  C;il. 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON   HAND   A    FLLI.  SL'PPLT  OF  THE  I 
foUowiOR  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2-5  FEET  LONG, 

2X2-5  FEET  LONG. 

Which     nill     be     Mold     at     renNuiiable 
rales. 

Address  all  communications  to 

LOMl  PRIETA  LUMBER  CO., 

WATSONVILLE, 

SantA  Cruz  I'ufiiity,  Cat. 


FIRE-PROOF    SAFES    ALL    SIZES. 


('HAS.  WALTZ,  ilk- 
\  cntor  and  Manufact- 
iror  of  the  Waltz  Safe. 
I'lroand  Bur^'lar  Proof 
^  ifes.Time  Lncks,  Bank 
Liiid  Vault  Work,  a  Spe- 
ii;ilty.  Expert  work 
dnni'  ill  opening'  and  re- 
pairing; Sufes  and  Locks. 
Beard's  I'atent  Screw 
Door  Burglar  Proof 
Sifes  and  e'hests.    Safes 


built  to  order. 


Chas.  Waltz, 


11  DraHam  Street,  Sav  Francisco,  Cal 

tST  Write  (or  prices  and  information. 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cutlings  from  carefully  selected  Choice  Wine  Vines.  The 
ori^iiiiil  stocks  Were  imported  from  the  most  fumous  French  Viueynrds  at  great  expeuse. 

MALBEC,  t'laret  variety  imported  from  Chateau  Brown  C'antennc,  Bordeaux,  $3. 

"Cabernet  Sauvignorii  imported  from  llargaux,  Laiite  and  Chateau  Brown 

— Caiil(  niie.     This  vine  pioduees  the  highest  class  Bordeaux  wine  (claret.) 

Price  per  WI  SI  2.50  Price  per  lOO S  1 .30 

Cabernet  Franc,   ''>""  H'e  above  vineyard.     .\  high  grade  claret  villi,  ly. 
Price  per  M    ..  SI2.50  Price  per  100 $1.50 

Verdot  and  Verdot  Colon,  "iso  r.  nowned  for  ciareis. 

Price  per  M  $IO  Price  per  100 f  1.^5 

*  St,  Macaire,  from  the  I'alus  District,  Medoc.  A  strong,  thrifty  vine  with  great 
bearing  powers,  yielding  a  wine  of  intense  color  and  of  a  true  Claret  type.     Ripens  early. 

Price  per  M $30  Price  per  100 S3.50 

^CrOS  Mancin,  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  ail. I  .jn;ility.     Uipeus  later  than  the  St.  Macaire. 

Price  per  M $30  Price  per  100 $3.50 

*  Franc  PinOt,  from  Vougeot.and  Beaune  in  the  Bourgogne.  Is  a  fair  bearer  and 
yields  the  most  famous  wines  of  Burgundy. 

Price  per  M $23  Price  per  100 $3 

*PinOt  de  Pernand,  f^™  Beaune.  .\  goad  bearer,  giving  a  wineof  a  high 
class  Uiir^unily  character. 

Price  per  M $25  Price  per  100 $3 

Camai  TeintUrier,  ffom  Beaune.  a  tine  bearer,  ripens  as  early  as  the  l*inots; 
gives  a  wine  of  great  color  and  of  high  value  for  blending. 

Price  per  Nl $10  Price  per  I  00 $1.23 

*Tannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bear,  r, 
producing  a  wine  of  fine  color,  great  quality  and  tannio  and  possessing  remarkubl. 
keeping  powers. 

Price  per  M  $20  Price  per  100 $2.50 

Petite  Sirrahi  giving  a  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  M $15  Price  per  100 $2 

'Semillon,  from  Yquem.  a  g-tod  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  Nl $15  Price  per  100 $2 

Sauvignon,  ffom  Vquem.     Enters  into  the  best  known  wines  of  the  Sauterue. 

Price  per  M $15  Price  per   100 $2 

Merlot,   from  Chateau  Brown  Cantenac. 

Price  per  M $(0  Price  per  100 $1.25 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — alsoPinot  Blanc,  Clair- 
elte  Blanche,  Petit  Bouschet,  Alicante  Bonschet,  Marsanne,  Grosser  Blauer,  Mennier, 
Teinturier  Male,  Foils  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  H.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

i;^  For  the  more  choice  varieties  only  eariy  orders  can  be  filled,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    S20    PER    M.    EXTRA. 

The  greater  portion  of  the  wines  made  on  tfii^  vniciianl,  last  ttason  (I880,)  from  vines  marked  thus  * 
realized  il  00  per  trallon. 

J.  H.  DRUMMOND, 

IDXTKriF'HjXj-A.Kr, 

CLEN    ELLEN,  SONOMA    COUNTY,    CAL. 


"LE  MERVEILLEUX" 

TUB  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 


I*nl4-iil4-il      III      FraiK-o,     f:u;:litiiil.'  <J«t> 

iiiniiy.     Iti'lxiiini.     Ilfily.     .NorwAy, 

N»(m1«-(I.   IH'iiiiiiirk  niitl   Ibe 

I  II  a  111  Mates. 

This    PreH 

(a  French  in* 
ventiou)  tiu 
been  usud 
several  bca- 
Kond  in  Uta 
MiFie  JihtrictB 
•'  f  France 
ami  (iermany 
with  i^Ttat 
pucceso,  uid 
is  now  inlro- 
i->i-=iu        |-v,     "SSL:,-'  tluct-a  to  the 

V\J'--    ,T***-«*^        ^    AmcriciAii 
^•***'      ^  ^  -^.^^^F-      puMic  tor  the 

tirrt  time. 

It«  advaiitayi.-- urv:  liapiiJity  of  action  and  illimit- 
ahlc  powLT.  With  a  single  etTort  3  or4  linies  more 
power  can  l>e  obtained  than  with  any  other  prew 
known  at  this  day.  It  has  alsii  yrcatcr  capacity 
than  ari>  other  press  in  the  market.  The  Prws  can 
be  eeon  in  operation,  and  is  for  ealc.  at  the  factory  of 
P.  W.  KIlUCH  &CU-,  51  BcaleMl..  MRU  Fran- 
flMco,  Cnl. 

PARE    BROS., 

Sole  Agents  for  fiiitfd  state-,  Fresno   CoJ 

giT  Send  for  circular. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


■  M.^NTFAITLRERS  OF  ALL  KINHS  OF 


COOPERAGE  GOODS  ! 

Especially  invite  the  attention  of  Wine  Men  to  their  unsurpassed  facilities  for  supplying  packages  from  a 

5-GALLON  KEG  TD  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  tnachiner>'  ennbies  us  to  execute  all  orders  with  prouiptiicsa  and  economy,    "fnec  List  on  applicttion. 

OFFICE:   323  FRONT  STREET, 

WORKS : BRANNAN  ST..  Xb JR    EIGB TH . 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Feaxcisco  Meecha.vt 

E.C.HUG-HES&CO., 

Publishers, 

511  Sansome  Street, 


CHALLENaE  WINE  PUMP. 


This    cut    repre- 
sents   our    Double 
Acting     P  O  R  C  E 
PL'MPof  great  co 
for  uae  in  wine  c 
puoipinL;  from  one  tank  into 
another.     The  cylinder  is  liii 
ea   with  copper,   the  pi'?tun 
rod,  valve  and  valve  seats  are 
bronie,  so  that  it  will  be  seen 
all  parts  of  the 
pump  exposed 
to    the    action 
of     vine     arc 
non-corf^iiie. 

^:57"SEND  kor 
Sl'>'ClAL  Cata 
LOUIE. 


Q^^ 


WOODIN    &    LITTLE, 


51 1   Makki^t  .St., 


San  Francisco,  Oal. 


BR.  .lORD.l^'S 

Museum  of  Anatomy ! 

7'Jl  Market  St.,  San  Krancii*co. 
r^o  and  Icani  bow  to  avoid  disease  and 
^-*  how  wonderfully  %ou  arc  made. 
Private  office  '21  \  tJcary  street.  Con- 
sultation on  lost  manhood  and  all  dis- 
easvH  of  men.  hrigbt's  DiseaM  And 
Diabetes  cured.    S«nd  for  book.     , 
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BAN    PRANOISOO'  MERCHANT. 
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HO NOLULU. 

CASTLE  &  COOKE, 

X\D 

COMMISSION  MERCHANTS. 

Honolulu,  Hawaham  IsLANoa. 

WM.  G.  IRWIN  &  CO 

8CGAR  FACTOKS  AND 

COMMISSION   AGENTS 
Houalalu.  U.  I, 

— AOUTTs  roa— 

fi^KALAU  I'LANTATION llavtuii 

N Al LKH V  PLANTATION Utwaii 

HON UAPO  f LANTATION Hsw>U 

HILKA  PLANTATION  Hawaii 

STAK  HILLS Hawaii 

HAWAIIAN  COML  .t  SUOAR  CO Maui 

HAKKE  PLANTATION Maui 

WAIHEE  PLANTATION Uaui 

MAKEKSIUAR  CO Kaua 

KEALIA  PLANTATION Kauai 

Aff«D(«  for  th« 

OCEANIC      STEAMSHIP     COMPANY. 


Williams,  Dimond  &  Co. 

SHIPPING 

COMMISSION  MERCHANTS 

UNION     BLOCK, 

CORKBR  risK  AND  Marret  aST3.,       Sau  Francisco,  Cal. 

Ajenta  for  Pacific  Mnil  Stcfttiiship  Co.,  Pacific  Stf-am 

NaviKalton  Co.,  the  Cunnrd  lt«.val  Mail  Stuam 

Ship  Company,  thu  C'alifurnia  Line 

of  Packets  from  New  York, 

the  Mawaiiaii    Line 

of  Packets, 

Tho  China  Traders  Insurance  Company  (Limiteil.; 


A  Vineyard  Plow. 

We  give  herewith  a  picture  of  a  vineyard 
plow,  made  by  the  Oliver  Chilled  Plow 
Works,  which  has  a  brunch  establishment 
at  37  Market  Street,  San  Francisco.  The 
description  of  the  main  poiuts  of  vulue  iu 
the  plow  iB  as  follows: 

The  Standard  and  Beam  are  thrown  to 
the  center  so  as  not  to  interfere  with  the 
growing  vines.  The  Landside  handle  is 
adjustible.  and  can  be  thro^^u  to  or  from 
the  laud  at  will  of  operator.  The  share  of 
this  flow  is  made  in  two  pieces,  the  wing 
forming  one  and  the  point  the  other,  eac-h 
reversible  independently  of  the  other,  yet 
as  a  whole,  forming  a  very  strong  and  most 
complete  share.  The  wing,  as  sbowu  in 
the  illustration,  is  so  made  that  tho  bear- 
ings or  fitting  parts  are  entirely  concealed 
from  view  when  in  position,    so    that   they 


8.    P.    COMPANY. 


SHIPPING. 


THE  SOUTHERN  PACIFIC  CO., 

itrMnm-truIl>  Invito*  ttio  attention  of  T<JL'K1S1»  ANU 
PI.KASl  HE  HEKKKRSto  the&UPEKIUK  KACIUT- 
IKS  alTonlcd  hy  thu  "  Northern  Ulvlaloii  "  of  tU  line 
(itr  rcuolilin;  tin,-  prinrlpal 

SDMICEB  AKD  WINTEB  EESORTS  Of  OALHOBHU 

WITH    SI'EKD,  SAFETY  ANU  COMFOUT. 

I*e<ten<l«'r«i.  Mt'iilo  l*Hrk,  Nuuta  Claru. 
Niiii  JttM«>.  MHilr«(ii4*  Mluttrul  HprluifW. 
4Jilr«>>    ll«it  Npriiiifw.  , 

-3M  o  jiar  T  mm  -y- 

"the  QUEEN  Of    AMERICAN    WATERING   PLACES." 

4 'it 111  l»  4J<>4iiliill,  A|»l4»M,  lioiiia  l*rl«*lit( 
.Mi>iit«>  %'1hIii,  >«'h  BrlKliluu.  No4|U«l. 
i'aiu|>  4'npltulii,  mid 

PARAISO  HOT  SPRINGS. 
EL     PASO      DE       ROBLE8 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    tho  only  Natural   Mud    Baths    In    the    World, 

This  Road  rune  through  one  of  tho  richeat  and 
most  tertilu  aectinnH  of  California,  and  1%  the  only  lint* 
traveruinK  the  fanioufl  SanU  Clara  Valley.  cclPbraud 
for  itfl  proiiuctivencsfl,  and  tho  picturcaque  and  [lark- 
likc  character  of  itu  scenery;  aa  alao  tho  beautiful  San 
Benito;  I'njaro  and  Salinaa  Valleye,  tho  niost  flourish- 
inK  atTioiiltural  acctionB  of  the  Pacific  Coaat. 

AlonK  the  entire  route  of  the  "  Northern  Division  " 
thi- tourist  will  nietrt  with  a  aiicc-jflslon  of  KxtenBive 
Farms,  DuliehLful  Suburban  Homta.  Beautiful  Gar- 
dena.  Innuniurablc  Orchards  and  Vineyards,  and  Lux- 
uriant Fielda  of  Grain;  indeed  a  contirmoua  panoran)a 
uf  Lnchantiny  Mountain,  Valley  and  Coast  acunery  is 
prueentcd  to  the  view. 


I'hHracteriNticH  Of  thlM  l^lne: 


QOOD  ROAD-BED. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME, 


ELEGANT  CARS, 
FINE  SCENERY. 


TicKBT  Offices— Pasaenfrer  Depot,  Townsend  atreet, 
Valencia  St.  Station,  No.  613  Market  Street, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  C.  BASSETT,  H.  R.  JUDAH, 

Superintendent,  Afat.  Faaa.  and  Tkt.  Agt. 


QUICK    TIME    AND    CHEAP  FARES  !  QCEANIC 

To  Butern  ud  European  Cities 

Via  the  Grt;at  Truu«-contini:nt«l  All-lUil  Ituutes 


STEAMSHIP     COMPANY. 


SOU'l'HEUN  PACIFIC 

00]MCI».A.3Sr  ■ST. 

iPAtinC     STliTK«  ) 

Oail>  ExprMs  and  Eiiii{{rant  Traliu  uiakuprou  ptcoU' 
nectlotu  with  thu  neveiml  Railway  Lines  In  thv  Kiuit, 

C'lXNKCTIXU    AT 

NEW  YORK  AND  NEW  ORLEANS 

[With  the  several  Steamer  Lines  to 

ALL.     EUROPEAN      PORTS. 


PULLMAN  PALACE   SLEEPING    CARS 

alLichixl  to  Overland  Exprctia  Traintt. 

TIIIRO  .  CV^ANN      NIiEEPIN»     t'ARH 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  chartjo  tor  Berths  in  Third-class  Cars. 

iy  Tickets  sold.  Sleeping- car  Bertha  secured,  and 
other  infcruiation  yiven  upon  application  at  the  Com- 
pany's Offices,  whi-rc  passen«erB  calling  io  person  can 
secure  choice  of  routea.  etc. 


FOB  SALK  ON  REASONABLE  TEBM8 
Apply  to,  or  addreas, 
W.  H.  MILLS.  JEROME  MADDEN, 

Land  Aj^ent,  Land  At,'cnt, 

C.  P.  R.  R.     SAN  FRANCISCO,  8,  P.  R.  R.  SAN  FRANCISCO 


A.  K.TOWNE.  T.  H.  UOODMAN, 

General  Manager.  Gen.  Pasa.  &  Tkt.  Agt. 

:  SAN  FRANCISCO,  CAL. 


Oliver's  Vineyard  |  Orchard  Plow 


:n~o.  8. 


are  not  expos.  1  i-  w.  m-  in  th-'  least,  thus 
insuring  a  complete  fit  under  any  and  all 
circumstances.  The  special  design  of  the 
wing  is  such  that  a  concave  surface  is  al- 
ways presented  to  wear,  and  this  holds 
good  until  worn  out,  no  matter  how  often 
reversed. 

The  Slip  Point  is  a  marvel  of  strength 
and  utility,  which  is  clearly  apparrent  when 
the  principle  upon  which  it   is   constructed 


and  held  in  place  is  considerui.  Un  \h-- 
ouliar  notched  prongs  forming  the  upj)er 
portion  of  the  point  or  that  part  which  fits 
into  the  standard,  are  held  in  position  by  a 
lever  resting  against  the  inside  of  the  stan- 
dard, and  when  the  strain  is  applied  as  the 
point  comes  into  use  the  pressure  on  these 
prongs  is  so  graduated  as  to  be  almost,  if 
not  quite  uniform  and  perfect,  and  thus 
nearly  the  entire  strain  is  taken  ofi"  the  foot 
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of  standard  and  exposed  portion  of  the 
slip  point,  thereby  avoiiling  much  of  the 
liability  to  breakage,  so  common  in  the  or- 
dinary poiuts  and  standards. 

The  bearings  of  the  slip  point,  like  those 
of  the  wing,  are  entirely  concealed,  benoe 
are  not  afi"ected  by  any  use  the  point  may 
be  subjected  to  and  a  perfect  fit  always  re- 
sults. 

The  design  of  this  implement,  which  is 
styled  "Oliver  Chill,  d  Plow,  No.  8,"'  re- 
sulted from  a  special  inquiry  into  and  study 
of  the  needs  of  Pacific  orchard  and  vine- 
yard men.  The  implement  was  only  in- 
troduced last  year,  but  "took"  at  once  to 
such  an  extent  that  the  branch  hoase  in 
San  Francisco  could  not  supply  the  de- 
maud,  and  the  prospect  now  is  that  the 
reputation  it  has  already  made  for  itself 
will    grow     proportionately     tho     present 
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Viiicultural    Legislation. 

Report  of  the  San  Francis- 
co District  Convention. 


State  Viticultuhal  Coumishion.  1 
San  Frnncisco.  Februury  5.  18S7. ) 
Hon.  L.  J.  Rose,  Chairman  Committee  on 
\'UicuUure  and  Viniculture,  Stale  Senate,  Sac- 
raiii'-nto.  Cat. — Dkak  Sir;  I  have  the  bouor 
to  trausmit  to  you,  as  Chiiirmau  of  tbe 
Committee  on  Viticulture  aud  Viuioilturt^  of 
the  Seuate  and  more  paiticubirly  as  you 
are  also  a  mtinber  of  the  State  Viticultural 
Commissiou,  thi'  accompanying  documents, 
viz.;  A  full  copy  of  tbe  steuogi-apbie  re- 
port of  the  last  convention  of  the .  San 
Francisco  Viticultural  District  held  in  this 
city  February  1,  1887,  for  the  purpose  of 
discussing  pending  National  and  State  Bills 
relating  to  viticultural  interests,  and  a  copy 
of  the  first  Annual  Report  to  this  Board  of 
the  State  Analyst.  These  must  prove  of 
deep  interest  to  you  both  as  Legislator  and 
Commissioner. 

The  report  of  the  District  Convention 
contains  the  recommendations  relating  to 
proposed  changes  in  the  bill  to  prevent  the 
sophistication  and  adulteration  of  wines, 
■which  are  respectfully  submitted  for  your 
consideration  with  the  hope  that  they  may 
serve  to  assist  the  Legislature  in  determin- 
ing the  wants  of  our  industry.  The  discus- 
sions, unfortunately  reflect  ft  certaiu  degree 
of  personal  differenceu  produced  by  circum- 
stances outside  the  regular  wovk  of  the 
convention,  which  all  friends  of  our  indus- 
try must  regret;  but  throughout,  there  is  a 
current  of  common  opinion  showing  that 
the  popular  cause  is  not  suffering  from  thL- 
friction,  except  so  far  as  delays  in  action 
are  occasioned. 

The  call  for  the  convention  became  im- 
perative, when  it  was  understood  that  hasty 
action  on  our  most  vital  interests  was  be- 
ing urged.  Some  considerable  alarm  was 
felt  by  many  producers,  and,  therefore,  act- 
ing in  my  capacity  as  Commissioner  for 
the  San  Francisco  District,  with  such  lights 
as  were  before  me,  I  summoned  this  con- 
vention, inviting  by  circulars  and  adver- 
tisement, all  interested  in  other  districts  to 
co-operate.  This  is  not  the  time  and  place 
for  expressions  of  regret  concerning  per- 
sonal feelings  that  were  developed  during 
this  action,  the  results  showing,  after  all, 
such  practical  harmony  of  purpose. 


Ilir-tily  jn-epaivd  and  without  opportunity 
iMi  ri  tl>  clioii  or  revision,  u  bill  was  pre- 
.  nted  by  one  cummittee  of  \ine  growers  to 
lii-  Li.gisliiture;  almost  as  hastily,  but  with 
oppoitunity  lur  more  reflection,  a  revision 
of  this  measure  is  presented,  as  agreed  to 
by  the  most  practical,  able  and  experienced 
body  of  men  yet  convened  in  behalf  of 
viticulture. 

Frankly  speaking,  I  cannot  say  that  I 
would  approve  the  measure  as  the  best  that 
could  be  offered,  but  there  is  no  time  for 
further  consultation.  This  bill,  as  amend, 
ed ,  can,  however,  if  enacted,  serve  one 
good  purpose  in  showing  to  the  country  at 
large  the  desire  of  the  State  to  legislate  so 
as  to  protect  consumers  against  unwhole- 
some compounds  and  impositions. 

It  is,  in  my  opinion,  defective  in  not 
determining  by  what  authority  adultera- 
tions, injurious  to  the  public  health,  shall 
be  recognized,  in  not  broadening  the  ground 
so  as  to  include  products  other  than  that  of 
the  grape  which  are  frequently  used  in  pre- 
paring fruit  beverages,  in  not  applying  the 
same  rules  to  imported  as  well  as  domestic 
products,  and  in  reviving  the  now  almost 
obsolete  plan  of  detection  of  wrong  through 
informers  interested  pecuniarily,  in  results 
of  conviction. 

What  our  industry  needs  is  permission  to 
exercise  all  honorable  methods  of  produc- 
tion, consistent  with  their  necessities  and 
the  interests  of  honest  trade  and  unlimited 
in  the  direction  of  improvement  in  the  art 
of  wine  making,  and  protection  against  dis- 
honest practice,  cheats  and  adulterations 
dangerous  to  all  concerned.  I  do  not  be- 
lieve that  we  are  yet  prepared  to  set  up  any 
standards  of  purity  for  the  permanent 
guidance  of  our  producers;  a  standard  de- 
vised without  sufficient  knowledge  of  all 
the  proper  necessities  of  genuine  wine  mak- 
ing in  all  its  branches  might  prove  to  be  a 
standard  oi  crudity,  rather  than  purity. 
Possibly,  therefore,  the  best  to  be  done 
undtr  present  circumstances  is  to  attempt 
in  H  general  way  to  protect  consumers 
against  "adulterations  injurious  to  the 
public  health."  I  would  myself  have  pre- 
ferred to  specify  certain  of  the  known 
methods  of  such  adulteration  which  have ' 
been  prohibited  in  countries  furti:er  ad- 
vanced than  we  are  in  these  matters,  such 
as  aniline  dyes,  SHlycilic  acid,  alum,  etc., 
so  that  there  might  be  no  open  iiuestion 
with  respect  to  them  at  least;  and  to  have 
constituted  some  authority  in  the  Stntd  Vit- 


icultural Couimissioii,  aided  by  approval  of 
the  State  Board  of  Health,  to  declare  what 
practices  in  producing  and  maturing  wines 
might  be  admissible  and  what  inadmissible,  \ 
all  of  which  should  be  publicly  known,  so 
that  no  producer,  doing  what  he  believes  to 
be  right,  need  fear  prosecution  by  malicious 
informers.  I  do  not  desire,  however,  with 
respect  to  this  bill,  to  be  personally  more 
prominent  than  I  have  been  forced  to  be, 
hoping  that  before  the  Legislature  mei-ts 
again,  we  shall  have  made  further  advances 
in  our  art.  sufficient  to  enable  easier  con- 
clusions, excepting  to  protest  against  the 
proposed  system  of  inciting  possible  mali- 
cious prosecutions  through  intended  infor- 
mers. 

As  soon  as  we  have  a  national  law  uii 
this  subject,  so  far  as  such  a  law  can  be  ef- 
fective, we  can  more  easily  propose  State 
laws  to  perfect  a  general  system  for  public 
protection. 

I  shall  insist,  however,  that  what  is  not 
inherently  wrong  should  never  be  prohibi- 
ted to  suit  fanciful  views,  and  that  which  is 
inherently  wrong  should  never  be  permitted 
to  serve  private  interests.  There  is  as 
much  danger  from  fanaticism  on  such  sub. 
jects  as  there  is  from  selfish  greed.  Some 
might  demand  prohibitions  according  to 
standards  of  purity  devised  to  suit  private 
interests  that  would  strike  at  personal  liber- 
ty even  more  ruthlessly  than  the  prohibi- 
tion doctrines  of  those  who  profess  that  th> 
only  poison  worth  notice  in  wine  is  alcohol . 
Too  much  zeal  according  to  individual  no- 
tions leads  often  to  the  worst  tyrannies. 

The  report  of  the  State  Analyst,  accom- 
panying this,  will  show  partially  the  scope 
of  the  work  we  have  undertaken  with  the 
aid  of  that  officer.  In  connection  with  his 
work  our  experimental  cellar  is  indispensa- 
ble to  us,  as  his  work  is  also  to  our  cellar. 
We  have  conducted  a  great  variety  of  ex- 
perimental work  in  fermentations  and  wine 
treatments,  in  heating  rooms,  with  and 
without  moisture,  iu  filtration,  etc,  which 
will,  we  believe,  soon  prove  of  gi'eat  prac- 
tical value  to  the  State.  As  an  instance  of 
this  kind  of  work  we  are  now  determining 
by  comparative  experiments  the  relative 
influence  of  dry  warm  atmospheres  and 
moist  warm  atmospheres  in  the  cellar  dev- 
elopment of  young  wines,  and  I  firmly  be- 
lieve that  we  shall  soon  be  able  to  report 
on  plans  for  maturing  young  wines  in  coun- 
try cellars  that  will  revolutionize  their  pres- 
lent  methods.    We  have  also  many  different 


results  with  condensed  mnsta,  which  prove 
that  good  pure  wines,  white,  red,  sweet  and 
dry,  can  be  successfully  made  in  all  coun- 
tries and  climates  and  at  all  times  of  the 
year  with  the  use  of  our  condensed  mnsts 
and  dessicated  skins  and  seeds.  This  latter 
work  opens  to  view  a  vast  extension  of  viti- 
cultm-al  enterprise,  great  enough  to  demand 
the  full  development  of  all  our  viticultural 
resources,  great  enough  in  future  to  elevate 
our  annual  products  with  profit  to  many 
thousand  millions  of  gallons. 

If  the  legislature  will  further  support 
this  department  of  our  work,  our  progress 
must  be  greatly  stimulated. 

Chas.  a.  Wetmobe, 
Chief  Executive  Viticultural  Officer. 


SAN  FRANCIS vO  DISTKICT  VlTICVl^ 
Tl'RAI.     CONVKXIIOX. 


San  Francisco,  Tuesday,  February  1,  1887. 

The  convention  was  called  to  order  by 
Charles  A.  Wetmore,  Commission^  for  the 
San  Francisco  District. 

At  the  request  of  the  chairman  John  H. 
Wheeler,  Secretary  of  the  Commission,  ac- 
ted as  seeretjiry  of  the  convention. 

The  following  gentlemen  were  present: 

Geo.  West  and  Wm.  B.  West  of  Stock- 
ton; Chas.  Krug.  H.  W.  Mclntyre,  H.  W. 
Crabb,  H.  A.  Pellet,  X.  E.  Rose,  E.  C. 
Priber,  Jacob  Schramm,  G.  Groezinger,  M. 
M.  Estee  of  Napa  County;  Hon.  J.  F. 
Black,  J.  L.  Fowler,  A.  G.  Chauche,  J.  H. 
Wheeler,  C.  A.  Wetmore,  C.  J.  Wetmore. 
C.  Crosby,  S.  Osterhout  of  Livermore;  J. 
T.  Doyle  of  Menlo  Park;  Juan  Gallejos.  C- 
C.  Mclver,  A.  J.  Salazar  of  Mission  San 
Jose;  J.  R.  Robinson  of  Sonoma;  H. 
Lefranc,  J.  B.  J.  Portal,  L.  D.  Combe  of 
Sau  Jose;  Dr.  J.  A.  Stewart  of  Santa  Cruz; 
L.  H.  Wakefield,  C.  P.  Howes  of  Santa 
Clara;  Henry  S.  Dexter  of  Calistoga;  E.  G. 
Fiirber  of  Cloverdale;  Dr.  Jno.  Hastings, 
E.  B.  Rogers  ot  Fresno;  Arpad  Harasztby, 
Dr.  J.  M.  Monteleagre,  Chas.  Liebert, 
Chas.  Kohler,  R.  J.  Harrison.  D.  W. 
Guptill,  C.  Bundscbu,  A.  Lachman,  I. 
Landsberger,  E.  H.  Risford,  Mr.  Jacoby, 
Jas.  O'Leary,  John  Swett  of  San  Francisco; 
I  Do  Turk  of  Santa  Rosa:  Charles  E. 
Shillaber  of  Cordelia;  Prof.  Hilgard;  F. 
Coueslant  of  Australia;  Jas.  Taylor,  F.G.  S. 
London;  J.  H.  Bomell,  J.  D.  W.  Sherman 
of  New  York;  T.  M.  Gillmore  of  Bonfort's 
Wine  and  Spirit  Circttiar, 
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SAN    FKAJS^OISCO    MEKCHAM?. 


February  18,   1887 


ADUBKtU  or  TUK  DUtTUlCT  COHUUUOMKB. 

Mr.  Wetmoru  tbua  addressed  the  conven* 
tiuu  118  fullowB: 

Lai*ik>i  and  Grntlbmkn:    The  law  of  our 
nrgaiiizutiuu  requireK  um  follows: 

"It  itliall  hv  the  duty  of  tbc  Board  to  mo<>t 
Btimi-auuimlly,  to  cou^ult,  iiud  tu  adu))t 
HQcb  nifiiHurea  us  iiiity  best  promote  tbf 
progress  of  tbe  Yiticulturttl  iuduHtries  uf 
the  State.  It  slitill  b"  thi-ir  duty  to  ec-Uvi 
aud  uppoiut  coiupeteut  aud  quali&td  pt-r- 
soDB  to  deliver  at  least  odo  lecture  etteh 
year  in  each  uf  the  Titiciiltural  districts 
uauied  iu  section  obe  of  this  Act,  for  the 
purpose  of  illustrutiii^  practieul  viticultiirul 
tupioK  titid  impartiug  iustructiou  in  methodH 
of  culture,  pruuiiig,  ft-rtiliziii^,  fermentiug. 
distilling,  iiud  rectifying,  treating  diseasirt 
of  the  vine,  mitiin  drying,  etc,  for  the  bettor 
instruction  of  the  people  interested  therein, 
as  the  requirements  of  each  district  may 
show  to  be  necessary  and  important,  and 
to  disseminate  all  such  useful  knowletlge 
relating  to  viticulture,  by  printed  docu- 
ments or  correspondence,  as  may  be  within 
their  power  to  do." 

Out  of  that  section  in  the  law  have  grown 
tUt^o  conventions.     But  it  has  been   found 
iiupraciicable,  as   I  stated   in   the   call,  to 
hold  so   many   separate    conventions   each 
year;  therefore  it  has  been  the   practice   of 
the  commissiuners  iu  the  difl'erent   districts 
to   co-operate,    whenever   one   special    dis- 
trict convention  was  held  to  make  it  a   suc- 
cess  in    obtaining  representation.     And,  iu 
order  to  more  perfectly  arrive  at  the  wants 
of  viticulture  throughout  the  State,  to   give 
information  in  the  most  eftective  manner,  a 
state  convention  has  also  beea  usually  call- 
ed.    This  district,  composed  of  the  counties 
of  San  Francisco,  San  Muteo,  Santa   Clara, 
Alameda,  Santa   Cruz,    iXontercy  and    San 
Benito,   one  of  the  most  important  of  the 
State,    has   had   the  unusual   advantage  of 
banng   not   only   district  conventions,   but 
the  annual  convention  held  within  its  limits. 
The   last    convention   of    this   district  was 
held    iu    San    Jose.     District   conventions 
hav6  likewise  been  calU-d  in  other  districts. 
I  believe  this  is  now  the    sixth    annual   dis- 
trict convAitiou.     The    object   is   to  carry 
out  the  purposes  of  the  law.     Our  Commis- 
sion   is    essentially   an    instructive  board. 
The  object   is   not  to  obtain  gatherings  in 
the  form  of  mass  meetings  to    elicit    there- 
from hastily  drawn   expressions  df  opinion. 
but  to  gather  together  the  btst  talent  from 
the   main   body  of  our  industry,  to  impart 
information  to  those  who  are  entering  upon 
an   industry  in  which   they  have  very  little 
experience,  aud  wherein  they  have  acquired 
as  yet   verj-   little  knowledge.     We   expect 
that^npon  all  occasions  of  this  kind,  men  of 
experience   and    practice  will  come  forward 
and  give  their  ideas  to  those  who  most  need 
it.     "We  have  always  asked  and  desired  that. 
In  calling  these  conventions,  instead  of  giv- 
ing  one   lecture,  we  have  obtained  a  great 
many   lectures;  some   of  them  impromptu, 
and  some  of  them  prepared  in  advance. 

In  order  to  maintain  the  idea  of  impart- 
ing instruction,  it  has  been  uecessary  for 
the  members  of  the  Commission  presiding, 
to  more  or  less  retain  control,  in  no  wise 
intending  to  be  arbitrary  or  autocratic,  but 
to  protect  the  integrity  of  the  work  and 
prevent  such  meetings  degenerating  into 
careless  assemblages. 

It  has  been  our  rule,  so  that  under  the 
auspices  of  this  Commission  a  snap  judg> 
ment  cannot  bo  taken  on  any  new  propo- 
Rition,  to  appoint  a  committee  on  resolu- 
tions; whereby  every  new  proposition  that 
is   presented   may  have  a  proper  examiua-  , 


tiou,  and  report  before  being  acted  apou. 
Heretofore  these  convenlionri  have  occupied 
mote-  tliau  one  day;  and  it  has  been  the 
rult;  (hat  the  resulutious  introduced  sho  ild 
be  reported  upon  at  u  subsequvnt  day,  giv- 
ing time  fur  careful  thought  before  actiuu 
should  be  taken. 

It  mav  be  impossible  on  this  occasion  to 
enforce  that  rub-.  Pri>bably  we  shall  close 
our  work  to-day.  But  there  will  be  ample 
time  for  any  one  desiring  action  upon  any 
subject  here  to  express  such  desire  so  that 
we  may  consult  as  tu  the  form  in  which  ac- 
tion should  be  taken. 

During  the  morning  aud  before  we  meet 
in  the  afternoon  for  regular  busintss,  surh 
committee  will  be  appointed.  There  should 
be  also,  for  this  occasion,  as  the  time  is 
short,  a  committee  on  order  of  Vmsiness,  bo 
that  we  may  not  waste  our  time  in  the  con- 
sideration of  side  issxies. 

The  sptXcial  object  of  calling  this  conven- 
■tion,  was,  to  consider  viticultural  legisla- 
tion; not  ouly  national,  but  alsu  state.  The 
paramount  importance  of  this  is  apparent, 
when  we  see  tne  assemblage  drawn  together 
at  so  short  a  notice.  Bills  are  pending  iu 
Congress,  and  in  our  state  legislature;  and 
other  bills  are  pending  in  the  minds  of  those 
who  are  preparing  them,  further  intended 
to  advance  our  interests. 

It  is  proper  to  say  a  few  words  with  re- 
gard to  this  district.  I  am  only  too  happy 
to  congratulate  the  growers  of  the  San  Fran- 
cisco District,  that  they  have  already 
achieved,  not  only  a  state,  but  a  national 
reputation,  for  the  quality  of  their  products. 
In  viticulture  our  producers  are  nearly  all 
devoted  to  the  culture  of  the  wine  grape, 
and  in  this  district  especially,  very  largely 
to  the  red  wine  grapes  of  the  claret  and 
Burgundy  order.  Kaisin  making  is  not 
very  prominent  iu  this  district;  although  I 
have  seen  some  very  creditable  specimens. 
Table  grapes  occupy  more  or  less  of  atten- 
tion of  the  growers;  but  not  to  the  same 
extent  as  in  some  other  districts.  The 
range  of  country  extending  from  Mount 
Diablo  through  to  the  Mission  of  San  Jose; 
is  more  or  less  of  the  same  geological  char- 
acter as  in  the  county  of  Santa  Cruz;  this 
region,  enclosed  from  the  ocean  by  the 
Coast  Range,  forms  a  peculiar  section  where- 
in the  highest  grade  of  red  wines  possible 
in  this  State  may  be  attained.  North  of 
the  Bay,  different  geological  conditions 
prevail;  aud  consequently  we  already  note 
marked  distinctions  in  the  varieties  of  the 
products  of  the  two  sections.  North  of  the 
Bay  the  subsoil  formations  are  mostly  vol- 
canic; South  of  the  Bay  very  largely  creta- 
cious  or  tertiary  in  many  places.  Iu  some 
of  our  valleys  we  are  already  very  much 
encouraged  iu  the  belief  that  we  shall  rival 
the  highest  and  noblest  growths  of  the 
world;  not  ouly  of  Burgundy,  Santerne, 
and  Modoc,  but  also  of  Champagne  and 
Cognac. 

It  is  at  the  present  time  of  the  highest 
importaucethat  the  vine  growers  should  now 
make  a  great  eflFort  to  advance  the  quality  of 
their  products.  Wo  are  iu  sharp  competition 
not  only  with  goods  imported  into  our  own 
country,  but  also  with  the  spurious  grades, 
which  diminish  the  demand  for  wJne,  by 
disgusting  the  customer;  causiug  him  to 
think  that  all  wines  are  poor,  because  such 
samples  as  he  finds,  are  generally  poor.  We 
are  dealing  in  a  market  little  accustomed  to 
the  use  of  wines;  with  a  second  generation, 
whose  forefathers  may  have  been  wine  con- 
sumers but  who  themselves  have  had  little 
opportunity  of  knowiug  what  pure  wixie  is; 
depending  lorgely  upon  the  state  of  the 
wine  market  for  the    information   required. 


Common  nrdiuury  table  wiue  will   be  of 
course  the   most   important   factor  in   our 
success.     It  must  be  good  to  drink;  good  to 
the  l-iiste,  wholeKome,  cheap,  easily  handled 
by  the  trade,  such  a  class  of  wiue  as  can  go 
on  every  man's  tabic,  at  a  cheap  jiriee.  Oiii 
of  th<>  most  important  factoi-H  iu  success   in 
such  a  trade,  consists  in   good   cillar   man- 
agement before  the  goods  are  otfered  on  the 
market.     I  beliive  that  nine  tenths   of   the 
dissatisfaction  with  California   wincu  owes 
its  origin    to   inexperience   on   the   part  ul 
those  handling  the  goods  before   they   are 
sent  to  market.    In  this  also  we  labor  under 
extraordinary  dilticulties.      No   country  in 
the  world,  except  perhaps  Australia   or   the 
Ciq)e  of  Good  Hope, is  so  far  away  fiom  thi 
market  of  consumption   as   California.     In 
France  it  is  ouly  a  few  hours  ride   to    Lon- 
don; in  Spain  only  a   few   hours   to   reach 
France.     We  have  ^,000   miles   of   rail,    or 
five  thousjiud  miles    by    the    Isthmus,    and 
many  thousand  miles  more   by  Cape   Horii 
befoi'e  we  cau  reach  our  main  market.  Con- 
sequently it  is   of   the   highest  importance 
that  progress  now  should  be   in    the   direc- 
tion of  the  development  of   our  wines   into 
good   commercial    condition,    so    that    the 
trade  can  handle  them  safely,  and  that  our 
customers  in  the  East  can  buy   them    with- 
out fear  of  loss  on   their   hands.     In   other 
countries,  where  short  distances  lie  between 
the  producer  and  the   consumer,    generally 
the  expert   cellar   master  is   found   at   the 
point  of  consumption.     Ordinary   wines   of 
almost  any  grade  will  staud  short  transpor- 
tation safely;  provided  they  then  fall   into 
the  hands  of  experts.     The  time  will  come, 
and  I  believe  it  is  not  far  distant,  when  the 
great  bulk  of  our  wiues  will  be   handled   in 
Eastern  markets   in   cellars   properly   con- 
structed aud   cared   for,    thereby   avoiding 
such  difficulties  as  we  now  encounter.     As- 
sociations of  wine  growers  will    be    formed, 
that  will  establish  such  centers  for  the   dis- 
tribution of  wine.     If  such  schemes  are  ac- 
complished, it  will  become  necessary    then, 
for  the  vine  grower  here  to   learn   the  first 
rudiments  of  handling  new  wines,    so    that 
they  can  be  ehipped  safely  to  points  of  des- 
tination.    I  refer  to  grades  of  wines   which 
he  intends  to  put  on  the  market  early,    and 
which  he  does  not  intend  to  sell  with  fancy 
labels,  or  to  compete  against  high  grade  fine 
wines,  the  result  of  years  of  work. 

The  treatment  of  wiue,  therefore,  duriug 
the  first  six  mouths  after  fermentation  is 
really  the  most  important  thing  now  for 
our  growers  to  learn  aud  understand.  And 
to  do  this  they  will  not  learn  much  by 
intuition  or  from  science;  they  will  not 
find  the  work  printed  iu  the  English  lan- 
guage at  the  present  time  that  will  give 
them  the  necessasy  information,  and  very 
little  in  any  foreign  language.  This  work 
is  an  art  which  belongs  to  the  trade,  and  it 
has  been  develojied  through  generations. 
The  inclination  is  iu  the  minds  of  men  to 
preserve  their  own  secrets. 

To  rob  the  world  of  these  secrets,  and  to 
avail  ourselves  of  the  advantage,  is  a  part 
of  the  work  of  our  Commission.  We  have 
been  laboring  on  it  assiduously.  Duriug 
the  last  two  yeava  we  have  vainly  tried  to 
get  to  that  point  where  wo  could,  as  a  Com- 
mission, publish  a  work  upon  formenta- 
tation  aud  the  handliug  of  wines,  thorough- 
ly satisfactory  to  all  of  the  districts  of  this 
State.  We  have  not  yet  been  able  to  do  it, 
although  we  are  making  great  progress  in 
that  direction  us  will  be  shuwn  by  the  re- 
ported proceedings  of  our  State  Conven- 
tions. We  have,  iu  this  State,  every  class 
of  wiue.  to  deal  with.  It  is  useless  for  us 
to  get  a  hand-book  from  Bordeaux,  and  pass 


that  throughout  the  State  as  the  rule  uf 
practice,  because  a  book  published  iu  Bor- 
deaux is  written  foi  tordeaux  and  for  Bor- 
deaux wines.  It  would  be  equally  useless 
for  us  to  get  a  buok  translated  Irom  the 
Spanish  language,  if  uuch  existed,  treating 
of  sherries  or  heavy  fortified  wines,  or 
Irum  Portugal  in  relation  to  port  wines,  or 
from  Madeira  iu  relatiuu  to  Madeiras.  ai.d 
tfiually  us^-less  to  pin  our  faith  to  a  rule  re- 
lating to  the  suuth  of  France,  or  the  methods 
of  the  Mediterranean  Coast,  aud  so  on 
through  the  whole  catigtiry.  It  would  be 
equally  useless  to  model  our  work  after  the 
plan  of  Burgundy  or  the  Uhine.  Uufortu- 
tunately  for  us  our  conditions  of  culture 
and  climate  are  more  like  those  of  Spain, 
Italy,  the  Mediterranean  Coast  of  France, 
Greece  and  the  Levant.  It  is  unfortunate 
in  this,  because  there  is  very  little  if  any 
literature  in  those  countries  upon  this  sub- 
ject. It  is  ouly  since  the  organization  of 
our  Commission  that  Italy  has  started  any 
national  work  of  this  kind.  I  have  been 
powerless  iu  trying  to  find  out  the  secret  of 
making  sherry  wine  in  Spain.  I  have  never 
found  two  articles  upon  the  subject  agree. 
I  have  never  found  two  experts  from  the 
same  district  agree.  All  of  the  iuformation 
we  have  upon  the  subject  as  to  methods 
comes  from  practitioners  who  are  more  of 
less  prejudiced  in  favor  of  some  method  or 
their  own,  or  from  Euglish  books  written 
more  to  please  the  wine  drinker  than  the 
wine  producer.  We  have  a  great  deal  to 
study  out,  a  great  deal  to  learu. 

This  State  has  no  man  in  it  yet  capable 
of  writing  a  hand-book  of  winn  making,  or 
the  treatment  of  winu,  suitable  to  our  en- 
tire State. 

The  interests  of  the  wine  trade  are  two- 
fold: first,  production ;  second,  consump- 
tion. The  interests,  of  course,  begin  with 
the  producer,  but  they  are  controlled  by 
the  consumer  in  the. end.  It  is  useless  for 
a  man  to  think  that  his  notions  will  control 
the  taste  of  the  public.  If  the  public  de- 
mand a  little  caramel  iu  their  brandy,  giving 
it  ft  certain  color,  as  the  markets  of  the 
world  have  demonstrated,  it  is  useless  for 
us  to  undertake  to  put  the  pure  white  liquor 
on  them — as  useless  as  to  send  into  the 
American  market  an  Irish  whiskey  without 
caramel  in  it.  The  tastes  of  the  world  con- 
trol us.  We  are  supposed  to  be  practical 
men  and  not  sentimentalists.  We  are  all 
at  work  getting  a  living.  We  propose  to 
do  that  honestly.  It  is  useless  for  us  to 
make  our  products  for  our  own  consump- 
tion. We  nmst  make  them  as  the  world 
demands  them  provided  it  is  in  an  honor- 
able way. 

To  illustrate  I  have,  kuowu  people  who 
would  eat  no  biead  unless  it  was  unleavened 
aud  without  salt.  They  would  say  that 
bread  with  salt  in  it  was  adulterated.  I 
know  many  of  our  German  friends  would 
like  a  little  anise  or  caraway  seed  in  their 
bread,  and  all  prudent  bakers  put  it  iu 
wheu  they  are  dealing  with  that  class  of 
people;  and  there  is  no  harm  iu  it  provided 
there  is  no  deception.  I  mention  this  to 
show  how  simply  this  question  of  adultera- 
tion comes  to  you  when  you  undertake  to 
discuss  it  practically,  having  as  the  oViject 
in  view  the  interests  of  both  purchaser  aud 
consumer. 

It  will  be  impossible  for  us  to  set  up  Btan 
dards  of  our  own  that  are  iucousisteut  with 
the  demauils  of  the  world,  or  inconsistent 
with  the  present  demands  of  our  industry. 
But  in  this  efl'ort  to  prepare  our  products 
for  the  markets,  we  must  draw  a  dividing 
line  between  the  interests  of  the  producer 
and  the  consumer,  and  the  interests  of  the 
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tuercbautper  se.     The  meich&ut  ptr  se  who 
is  not  likewise   u   producer   or   iiiRtuver  of 
goods,  is   like   a    conimou   carrier  only,    a 
necessary  evil,  so  far  as  we   are  coucerued. 
We  would  like  to   get   along    without  him, 
because  he  takes  a  largo  part  of  our  profits, 
but  we   caunot.     He   is    a    very  important 
element.     But,  whenever  the  inti-rest  of  the 
merchant   p^r  se    is    erected   into   a    barrier 
against  the  interests  of  either  the  consumer 
or  the  producer,  he  does  not  belong  to   our 
party  he  has  no  part  or  place  in   our   coun- 
cils.    Hut  it  happens   that   with    the   wine 
trade  peculiarly,  the  mercbant  is  part   pro- 
ducer in  nearly  every  case.     He  enters  into 
the  production  itself;  befiauae  the  wine  that 
you  produce   at  your  vineyard,    when   six 
moutbs  old  is  not  yet  made;  it  is  not  yet  fit 
for  the  consumer;  and   the   merchant    who 
buys  it  simply  takes  a  part  of   the    load    oft" 
the  bauds  of  the  producer  in   finishing    th- 
product  for  the  market.     Consequently  tb< 
merchant  who  buys  young  wines,  as   many 
do,  is  really  involved  in  our  work,  and   ha^ 
the  right  to  have  his  word  considered,  when 
he  tells  the  producer,  who   knows   uolhiii^ 
of  the  difficulty   of    handling   wines,    wbji; 
some  of  the  essentials  of  making  good  wiin 
are.     It  would  be  folly  for  the  growers  wbo 
are  dependent  on  these  men  to  finish   theii 
goods  for  them,  to  set  up  standards  unaided 
by  the  counsel  of  the  men   who   must   deal 
with  the  goods  after  they  sell  them. 

Therefore  in  this  convention  we  are  hap- 
pily met  together.  This  district  aftbrds  the 
best  opportunity  for  the  interchange  of  sen- 
timent on  such  subjects.  The  merchant 
perhaps  aloue  knows  best  the  difficulty  that 
is  experienced  iu  handling  and  marketing 
California  wiues.  When  a  producer,  who 
Bells  his  young  cellar,  thinks  he  has  sold 
wine,  and  is  in  the  market,  and  has  been 
selling  wine  to  the  consumer,  be  is  wonder- 
fully mistaken.  He  has  been  selling  to  the 
wholesale  merchant,  that  is  all.  Before 
that  wine  goes  to  market  a  general  blending 
has  to  be  done,  defects  iu  the  wine  removed 
impurities  removed^and  all  defects  of  fer- 
mentation are  impurities  tin  wholesome  to 
the  consumer;  the  taste  of  the  market  has 
to  be  consulted.  One  likes  wine  a  little 
stronger  than  another;  another  a  little 
darker  color;  and  the  merchant  wbo  takes 
new  goods  and  brings  them  into  a  mer- 
chantable condition,  is  therefore  part  and 
parcel  of  the  producers  of  the  State.  Hence, 
he  must  be  consulted.  But,  as  I  say,  draw 
a  dividing  line,  so  that  when  his  interest 
as  a  merchant  appears  contrary  to  the  in- 
terest of  the  producer  and  the  consumer, 
then  his  advice  is  no  longer  of  value  to  us. 
Unfortunately,  all  civilized  countries  have 
bad  to  contend  against  corrupt  practices 
in  trade.  This  country  bus  made  less  ad- 
vance than  any  other  civilized  country  in 
that  direction.  Every  eflfort  except  that 
BQade  by  the  butter  men  last  year  has  been 
a  failure.  Fortunately  for  them  it  was  the 
vine  growers  of  California,  aided  by  the 
National  Viticultural  Association,  that  show- 
ed the  dairymen  the  way  to  do  that.  They 
adopted  our  plan  of  Legislation,  and  are 
extremely  satisfied  with  it.  They  are  going 
to  bold  a  banquet  during  the  early  part  of 
this  month  in  New  York  and  proclaim  to 
the  public  their  success. 

I  made  the  remark  during  a  former  con- 
vention, which  excited  the  ire  of  one  of  our 
leading  citizens  at  the  time,  that  commerce 
in  this  country  was  corrupt  from  top  to 
bottom.  I  repeat  it;  it  is  so.  It  is  so  iu 
every  country  where  the  law  does  not  con- 
trot  the  fraudulent  practice  of  those  dis- 
posed to  the  same.  And  it  is  not  for  the 
reason  that  the  majority  of  men  t-ugaged  in 


commerce  are  in  themselves  disposed  to 
corrupt  practices,  but  it  is  because  compe- 
tition fcends  to  level  all  practices  to  the  low- 
est. No  matter  how  sentimental  a  man  is 
when  he  begins  trade,  he  soon  finds,  with 
his  stock  of  goods  on  his  hands,  and  re- 
tailers to  purchase,  that  he  must  compete 
with  other  products  and  must  furnish  what 
they  demand.  Of  all  classes,  the  retailers 
are  the  Kuist  to  be  trusted  in  this  country, 
each  competing  for  his  share  of  trade,  at- 
tempts to  undersell  bis  neighbor.  To  do 
that  the  cheapest  product  offered  must  be 
used,  until  finally  it  becomes  a  necessity  of 
the  wholf sale  trade  to  furnish  those  goods 
that  will  compete. 

To  illustrate— even  in  this  city  when  we 
wanted  a  fertilizer  for  our  vines  that  would 
be  also  useful  in  the  destruction  of  insects, 
we  sent  to  the  oil  factories  of  this  city  to 
inquire  bow  we  could  get  mustard  oil  cake. 
We  found  it  was  worth  $40  a  ton,  and  we 
could  not  use  it  as  a  fertilizer,  because  it 
would  not  pay.  We  found  it  was  sold  to 
the  nHit>tard  men  to  grind  up  and  make 
mustard  with,  l><*cause  it  was  cheaper  than 
genuine  mustard.  So  it  is  with  eyery  ad- 
ulteratiou  you  can  mention,  with  the  ex- 
ception of  one  or  two  to  which  I  will  call 
atti  utiou  in  a  few  minutes,  the  object  in 
view  is  cheapening  the  article  offered. 
When  the  evil  becomes  so  great  that,  not 
only  the  genuine  producer  is  injured,  but 
also  the  health,  comfort  and  happiness  of 
the  consumer,  in  the  interests  of  mere  trade 
/>er  .s>,  then  it  is  high  time  that  a  govern- 
ment of  the  people  should  interfere  and 
control  the  matter. 

Iu  doing  this  however  we  are  always 
between  two  fires.  We  have  those  who  are 
interested  in  the  nefarious  practice,  entirely 
dependent  upon  it,  vigorously  fighting  with 
all  the  engines  of  war  that  we  kuow  of; 
never  honestly  confessing  their  wrong,  but 
trying  to  put  the  wrong  on  the  other  man's 
shoulder;  making  their  fight  through  cor- 
rupt means,  and  in  every  maunef  possible; 
first  beginning  with  chsorganization,  if  pos- 
sible; next  attempting  political  power;  rais- 
ing such  issues,  as  for  iuitance,  have  been 
raised  on  us  in  Washington,  that  this  is  a 
state,  and  not  a  national  affiair;  and  so  on, 
until  generally  the  men  wishing  for  the 
reform,  are  worn  out,  tired  out,  and  noth- 
ing is  accomplished.  On  the  other  hand 
we  have  those  who  do  not  recognize  that 
which  is  practical;  and  fail  to  discriminate 
between  that  which  is  a  public  duty,  and 
that  which  is  a  private  duty.  This  govern- 
ment, as  a  government  is  only  interested  in 
protecting  honesty  in  trade,  and  for  the 
purpose  of  protecting  the  consumer  against 
that  which  would  injure  him.  It  is  not  in- 
terested in  discriminating  iu  favor  of  any 
particTilar  industry  or  any  particular  branch 
of  iudustrj'. 

Therefore,  as  I  say,  coming  back  to  the 
interests  of  this  district;  In  order  that  we 
may  have  clear  ideas  as  to  what  our  rights 
are,  from  a  practical  standpoint  we  must 
first  understand  our  own  business.  And  I 
kuow  I  will  not  be  gainsaid  when  I  say  that 
there  are  very  few  men  in  this  State  yet 
who  thoroughly  understand  how  to 
handle  wine.  We  are  mere  children  yet  iu 
the  experimental  stage.  We  do  not  yet 
know  the  proper  sections  in  which  we 
should  make  sherry,  or  whether  the  method 
practiced  in  Spain  is  suitable  or  not.  We 
kuow  Very  little  about  the  actual  practice 
of  other  countries;  because  those  are  mat- 
tt-Th  of  art  and  mostly  secret.  There  is 
probably  not  one  man  before  me  that 
knows  bow  they  make  and  finish  the  famous 
Cognac  brandies.     I  do  not  believe  there  is 


one  man  who  can  tell  how  they  prepare  th- 

delicious  syrups  with  which  they  flavor 
elegant  French  champagnes.  We  know 
there  is  rock  candy  iu  it,  made  from  caue 
sugar.  We  know  there  are  davoriug  mat- 
ters, all  harmless  by  the  teat  of  time,  and 
satisfactory  to  the  consumer.  These  are  of 
I)aram(>unt  importance  when  the  kind  of 
production  that  is  demanded  is  to  be  deter- 
mined. There  are  few  here  I  believe  who 
know  all  the  secrets  of  clarification  and  fer- 
mentation. There  are  few  I  kuow  who  re- 
alize that  in  countries  like  oum  everywhere 
throughout  th-j  world  the  fermentation  must 
often  be  aided,  and  more  particularly  after- 
wards the  preservation  of  the  wine.  Even 
back  to  the  time  of  the  old  Komans  they 
had  secrets  of  their  own  in  the  preBervation 
of  wine,  which  are  lost  to  us  today. 

Greece  very  largely  preserves  her  wines 
from  fermentation  and  afterchange.  both 
iu  the  interest  of  the  producer  and  the  con- 
sumer, by  the  addition  of  resin,  which  gives 
a  fiavor  unmistakable,  but  which  the  con- 
sumer gradually  learns  to  like.  It  is  no 
cheat;  as  they  all  know  it  is  there,  and  all 
recognize  the  flavor  of  it,  just  as  any  man 
here  knows  there  is  chicory  in  his  coffee ; 
and  the  average  mau  likes  chicorj'. 

Along  the  Mediterranean  coast  of  France. 
Spain  and  Italy  mustard  is  sometimes 
placed  in  wine.  So  it  is  in  our  salad.  Some 
do  not  like  it.  They  say  consumers  do  not 
like  the  taste  of  it.  Thtf  object  of  using  it 
is  that  the  essential  oil  prevents  alteration 
in  the  wine.  A  little  salt  is  frequently 
used  to  assist  in  clarification  and  presei-va- 
tiou;  and  so  is  also  a  little  of  the  gypsum 
that  occurs  iu  the  soil  that  the  vines  grow 
on;  and  perhaps  something  more  added 
that  the  wiud  blows  on  them.  So  each  day 
we  have  somdhiug  more  to  learn  about  how 
they  manage  to  luake  their  wines  ket^p  fit 
for  use.  I  do  not  think  there  are  five  grow- 
ers iu  this  State  that  can  ship  a  carload  of 
wine  from  their  cellar  regulurly  to  the  New 
York  market,  and  have  it  arrive  safely.  And 
if  it  is  not  in  good  condition  when  it  gets 
there,  it  is  bad  for  him,  aud  for  the  con- 
sumer who  drinks  it. 

In  all  of  these  attempts  to  place  wine 
soundly  and  safely  on  the  market,  we  meet 
another  class  of  men  wbo  have  no  princip- 
les in  the  matter,  who  learn  chemical  se- 
crets, and  accom|.lish  the  same  result,  but 
at  the  expense  of  the  consumers'  stomachs. 
As  chemistry  advances,  various  products 
are  known  to  have  antiseptic  properties. 
The  chief  cause  of  change  and  destruction 
to  wine  is  ferment  of  various  kinds;  not 
necL-Hsarily  that  which  produces  alcohol; 
but  that  which  may  produce  vinegar,  or 
lactic  acid  and  the  various  putrid  fermenta- 
tions and  so  forth.  Antiseptics  thtit  prevent 
the  germs  of  ferment  from  acting  were  held 
iu  Europe  at  one  time  as  a  panacea  for  all 
evils,  and  were  even  permitted  until  various 
ones  were  examined  medically,  and  then 
the  government  stopped  them.  Salicylic 
acid  seems  to  be  the  rage  now.  If  the  pub- 
lic knew  bow  much  salicylic  acid  they  were 
getting  into  their  stomachs,  they  would 
probably  have  a  means  of  informing  their 
family  physicians  the  cause  of  many  of 
their  diseases,  which  are  now  unknown; 
salicylic  acid  in  milk,  in  sweet  cider;  aud  in 
everything  known  to  bt  liable  to  fermenta- 
tion. We  have  found  it  iu  two  samples  of 
the  uufermented  wine  used  iu  churches  by 
those  who  object  to  fermented  wines.  We 
have  found  it  in  the  grape  milk  so-called; 
and  we  have  found  U  in  material  from  Al- 
ameda, that  is  being  furnished,  I  believe, 
mostly  to  the  churches.  We  found  it  e-x- 
teusively  iu   the   East  in   connection   with 


very  young  wiues  incapable  of  standing 
trausportatiou,  for  thu  purpose  of  preserving 
them  bright,  so  that  the  man  who  gets  them 
may  think  he  has  got  real  old  wine,  each 
one  being  deceived,  as  the  salicylic  acid 
soon  looses  it«  force  by  absorption  into  the 
wood;  and  then  the  consumer,  if  not  swin- 
dled, the  dealer  ie.  because  he  soon  gets  tho 
wines  so  spoilt  that  the  consumer  will  not 
buy  it. 

The  merchant  who  has  no  interest  in  tho 
real  production  also  sometimes  cotiuterfeitH 
certain  estimable  qualities  of  wine,  such  as 
color;  counterfeits  it  in  a  maunur  that  is 
condemned  by  all  civilized  countries,  as 
with  aniline  dyes.  We  have  found  upon 
an  eiaminatiou  of  forty  samples  of  cherry 
and  other  imported  juices  sent  to  tho  State 
Analyst,  a  report  of  which  will  soon  bo 
ready  to  publish,  Janiline  dyes  and  other 
coloring  matters  intended  to  intensify  their 
coloring  actiou  when  mixed  with  wine. 

We  would  not  have  much  complaint  of 
the  method  which  satisfies  the  British  pub- 
lic, of  adding  a  few  elder  berries.  But  wo 
do  uot  like  it  because  it  goes  outside  of  oar 
vineyards,  aud  helps  the  elder  berry  men 
along.  But  the  elder  beny  man  says  the 
elder  berry  wine  is  wholesome,  and  that 
the  strong  band  of  the  law  ought  not  to  re- 
strain him  from  doing  that  which  is  just  as 
honorable  as  the  occupation  of  wine  mak- 
ing. We  are  stalled  there  when  we  under- 
take to  draw  these  distinctions  between  the 
diff'erent  kinds  of  fruit.  We  can  demand, 
however,  as  in  Germany,  that  a  custom 
shall  prevail  in  trade  as  to  honest  names, 
where  there  is  a  manifest  intention  to 
deceive  as  to  the  kind  of  material  which  is 
used  to  produce  a  certain  result.  For  in- 
stance, a  leading  producer  in  Missouri,  in 
defending  a  lending  dealer  of  this  State  iu 
antjigonism  to  our  Spurious  Wine  Bill,  in 
the  excitement  admitted  that  he  used  cherry 
juice  to  make  blackberry  brandy.  Black- 
berry brandy  is  very  largely  used  in  medi- 
cine for  the  special  object  of  giving  the 
patient  the  benefit  of  the  blackberrj'.  He 
does  not  get  it  if  he  gets  the  cherry,  and 
consequently  the  cheat  is  wrong. 

All  of  these  questions  relating  to  our 
own  interests  iu  our  own  district  are  equal- 
ly interesting  to  other  districts  o:  ibis  State, 
Aud  I  believe  that  our  invitation  has  been 
responded  to  to  such  an  extent  that  theia  is 
no  district  in  the  State  that  is  not  here  rep- 
resenttd  to-day  by  practiciil  men. 

Our  interests  lead  us  to  consider  im- 
mediately two  important  measures:  one  of 
which  is  the  Green  bill,  introduced  in  Con- 
gress by  the  direct  encouiagement  of  the 
vine  growers  of  California,  aided  by  those 
of  the  East.  It  is  not  for  the  purpose  of 
rushing  a  bill  through  that  we  have  asked 
assistance  in  passing  it,  because  we  kuow  it 
is  impracticable  to  get  it  through  at  this 
session  of  Congress,  but  it  is  to  get  it 
into  such  a  perfect  condition,  to  acquire 
such  knowledge  in  regard  to  it,  that  when 
the  time  does  come  we  will  have  a  perfect 
bill,  and  a  perfect  understanding  among 
ourselves  as  to  what  we  want. 

The  bill  baa  lately  been  under  fire  most 
unjustly.  The  very  organs  iu  this  State 
that  have  undertaken  to  as.sail  it,  were  the 
first  to  commend  it.  After  a  complete  ex- 
position of  all  its  details,  it  was  approvt-d  ■ 
by  the  State  Convention  of  Vine  Grower's, 
and  likewise  by  the  National  Convention. 
.\t  the  present  time,  analyze  the  opposition 
nud  you  will  find  it  is  all  about  words  and 
nothing  else.  No  one  has  att^icked  the 
measure  upon  the  ground  that,  if  enforced, 
it  will  be  ineffective  in  taxing  the  goods 
that   we   complain   of.     No   one   has  been 
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foaod  Htlvocating  that  bill,  und  deuyiug  that 
certaiu  aiut-uduit'iilH  hLuuM  uut  hv  mud<*  to 
it,  HO  as  to  cover  tke  ver>'  objt'ctiouH  made 
to  it.  Aud  yet  it  iu  uudtT  fire  nri  a  nsc<lt-B8 
bill. 

I  have  had  expeheuce  enough  in  pnblic 
mattuTH  to  kuow  tLut  oppoHitiou  of  tllr 
kiud  that  we  muut  coutt-ud  agaioHt.  will  al- 
wnytf  tlud  iiu-aDH  of  diHorgiinization,  if  pes- 
aibk'.  SiK'h  nu-aits  have  been  availed  of 
lat*'Iy.  I  do  uot  im-au  to  say  that  iiii-n  who 
have  hvfu  lead  to  beliuve  that  somt'Chiug  is 
wroug  aud  radically  wroug  about  that  bill, 
uudfrritaiid  i-xactly  why  they  thtiiis.lves  an* 
uppoHiug  it.  PiTSODal  fetliug  and  pt-rsoual 
oppottitiou  has  bt-iin  brought  into  tho  mat- 
ter, until  it  has  been  almost  a  tiueslion  of 
pridi-  as  to  who  is  most  competent  to  criti- 
cise. I  am  for  the  bill  that  will  tax  bogus 
wines  out  of  existence,  and  I  do  not  cure 
who  draws  it. 

Mr.  Doyle.— No  one  opposes  the  Green 
iJill.  Vou  cannot  find  a  man  that  has  up- 
posed  it.  Here  is  an  hour  wasted  in  mere 
rubbish. 
Mr.  Wetmore — I  will  call  you  to  order. 
Mr.  Doyle — You  are  also  out  of  order. 
Mr.  Wetmore — -At  the  last  meeting  of  the 
Grape-growers  Association  Mr.  Doyle  pro- 
duced a  resolution  which  he  desired  to  have 
passed  imnu-iliately,  declaring  the  Green 
bill  worthless.  It  was  uot  passed.  A  new 
moTemeut  however  took  its  place;  that  of 
asking  for  State  Legislation.  I  said  at  the 
time  that  Ihat  was  a  disastrous  move  for  us. 
Not  that  I  am  opposed  to  any  State  Legis- 
lation, but  because  the  very  best  State  Leg- 
islation you  can  get  in  California  will  be  of 
practically  no  value  to  us  in  our  present 
condition.  Those  who  are  opposing  us  at 
Washington.  Mr.  Morrison  and  others  who 
wish  this  not  to  pass  in  the  National  Legis- 
lature, say;  "Goto  your  States  aud  pass 
your  bills;"  which  means  going  to  all  the 
states  of  the  Union;  which  is  impossible. 
Movements  in  that  direction  at  the  present 
time,  coupled  with  opposition  to  the  special 
measure  we  are  advocating,  lead  of  course 
to  a  diversion  of  purposes. 

Our  present  efforts  should  be  concentra- 
ted on  National  Legislation.  We  have 
only  one  remedy  there,  aud  that  is  taxation, 
as  Congress  Las  no  power  to  interfere  with 
.  trade  itself  in  the  States;  and  this  State  has 
no  power  to  interfere  with  trade  in  any 
other  State. 

There  is  danger  that  we  exaggerate  this 
evil.  A3  to  the  question  of  public  health; 
there  are  many  and  many  of  the  known 
forms  of  adulteration  that  are  possibly  as 
harmless  to  the  consumer  as  the  wine  itself. 
What  we  attack  is  the  cheat,  because  we 
are  robbed  of  our  legitimate  trade;  and  the 
consumer  is  robbed  of  the  thing  that  he 
was  going  to  buy.  It  may  be  that  a  little 
currant  juice  or  cherry  juice  is  just  as  good 
for  the  average  man  who  takes  blackberry 
brandy  for  the  tooth-ache,  and  thinks 
he  is  getting  blackberry  brandy.  It  may  be 
aa  good  if  it  is  not  a  deleterious  or  poison- 
ous material.  But  our  trade  interests  are 
the  things  that  are  at  stake;  aud  we  should 
concentrate  our  attention  upon  that  one 
qUQstion.  How  are  we  to  do  away  with 
this  vjIl  competition  that  shuts  us  out  of  a 
market  that  belongs  to  us. 

Millions  and  millions  aud  millions  of  gal- 
lons of  wine  are  demanded  in  the  Eastern 
States;  aud  they  are  supplied  with  a  class 
of  goods  that  we  could  easily  provide  for. 
Wo  are  told  by  the  merchant  "when  your 
wine  gets  down  to  a  figure  that  is  lower 
than  the  bogQs  wine,  we  can  sell  it  for 
you."  When  they  are  offering  fifteen  cents 
a  gallon  for  wine  in  Nopa  County,  they  do 


not  niean  by  that  that  they  want  to  injure 
thu  grower;  but  afti-r  the  trunsportutiou  is 
added  to  it,  it  wilt  bring  the  price  up  to  the 
price  of  the  bogus  goods  in  the  East;  so 
they  can  sell  honestly,  and  actually  drive 
the  bogus  wine  out  with  pure  wine.  .\nd 
this  is  wliat  tin-  merchants  to-day  are  try- 
ing to  do.  So  long  as  our  wine  costs  more 
delivered  in  the  East  than  the  bogus  wine, 
our  wines  largely,  and  I  think  at  least  four 
fifths  of  them,  will  fall  into  the  hands  of 
the  mixers.  Our  dealers  do  not  sell  to  the 
consumer,  but  to  the  trade;  and  the  trade 
buy  from  both  sides  and  mix.  If  that  other 
side  did  not  exist,  or  if  it  was  so  taxed 
that  its  goods  could  not  be  mixed  without 
taxing,  we  would  bo  safe. 

Then  I  want  to  speak  plainly  on  one 
other  subject.  Wo  have  to-day  a  tariff  of 
fifty  cents  a  gallon  on  foreign  wiues.  It 
should  give  us  the  same  benefit  that  the 
protective  tariff  gives  to  other  producers, 
an  opportunity  to  make  sufiicient  remunera- 
tion out  of  our  fruits  to  compensate  us  for 
our  work.  With  a  fifty  ceut  tariff  on  wines, 
common  California  wine  has  been  sold  by 
the  carload  recently  in  New  York  at  thirty, 
six  cents  a  gallon.  Why?  Because  these 
bogus  wines  are  so  cheap  and  our  wines  are 
so  plentiful,  and  most  of  them  so  badly 
handled,  as  to  quality  and  treatment,  that 
they  have  to  compete  against  them,  the 
only  things  they  can  compete  against,  and 
they  must  come  down  in  price.  If  these 
bogus  wines  were  out  of  the  way  there 
would  be  nothing  in  the  market  to  compete 
against  except  imported  goods  with  the 
fifty  cent  tariff,  and  then  you  would  see 
your  wine  brought  back  to  thirty  cents  a 
gallon,  and  you  would  see  your  grapes 
bringing,  instead  of  fifteen  dollars  a  ton  al] 
over  the  State,  not  less  than  thirty  dollars 
a  ton.  That  is  what  the  Green  bill  would 
do.  There  is  no  hope  of  getting  rid  of  the 
bogus  wines  now  but  at  the  cost  of  our 
producers.  Before  the  next  year  is  out, 
wiues  will  be  so  cheap  in  this  State  that 
bogus  wines  cannot  be  produced  in  the 
United  States  to  compete  against  them  un- 
less one  other  thing,  which  is  yet  (o  be 
feared,  takes  place — unless  the  tax  on  alco- 
hol is  reduced.  Bear  that  in  mind  and 
fight  to  the  death  any  proposition  to  lower 
the  tax  on  alcohol.  At  the  present  price  of 
alcohol  no  bogus  wine  can  be  made,  for  the 
alcohol  alone  in  it  would  cost  at  least 
twenty-three  cents  a  gallon  in  the  East,  and 
it  could  not  be  put  on  the  market  for  less 
that  thirty  or  thirty-five  cents.  Our  wines 
at  fifteen  to  twenty  cents  a  gallon  can  be 
put  into  the  Eastern  market  and  run  out  all 
of  the  bogus  wine,  so  that  the  fight  against 
the  bogus  wine  is  practically  ended,  except 
so  far  as  we  are  the  suflerers,  being  forced 
to  take  an  uuremunerative  price  for  our 
goods. 

Condensed  must  will  be  a  very  large  ex- 
port in  a  very  few  years  from  this  State. 
Assuming  grapes  are  fifteeu  dollars  a  ton. 
put  into  condensed  must  and  transported 
to  centers,  they  will  furnish  wine  to  the 
manufacturer  there  after  the  transporta- 
tion is  paid,  for  from  twenty  to  twenty-five 
cents  a  gallon,  not  to  exceed  thirty  cents. 
So  that  with  the  aid  of  cheap  wines  in 
California,  at  the  cost  of  our  producer,  and 
with  the  aid  of  condensed  must,  we  are  go* 
ing  to  drive  those  bogus  wines  out  of  the 
market  anyhow. 

But  we  want  to  do  better  than  that.  The 
dairymen  in  the  country  could  have  driven 
the  bogus  butter  out  by  selling  their  butter 
at  ten  cents  a  pound.  So  can  we  drive  the 
bogus  wines  out 


There  is  a  class  of  adulteration  though 
that  State  laws  should  take  into  considera- 
tion immediately,  aud  that  is,  thoi^e  adul- 
terations which  are  known  to  be  injurious 
to  the  public  health,  and  the  only  class 
that  the  law  can  properly  cover  so  far  as 
actual  consumiJtion  is  concerned.  When  a 
man  gives  me  claret  with  salicylic  aeid  in 
it,  I  have  the  right  to  tell  him  that  I  like 
my  drugs  from  the  druggist  and  my  wine 
from  the  wine  store.  When  he  brings  me 
wine  with  aniline  dyes,  made  from  coal  oil,  I 
have  the  right  to  say  I  want  the  wine  as  I 
ordered  it.  not  os  he  furnishes  it. 

The  French  and  German  Governments 
have  deemed  those  two  substances  the  most 
dangerous  at  the  present  time,  aud  have 
probibited  them.  That  ought  to  be  done 
in  this  State  at  once.  There  is  a  bill  pend- 
ing in  the  Legislature  at  the  present  time 
which  proposes  to  prevent  sophistication 
and  adulteration  of  wine,  but  from  begin- 
ning to  end,  there  is  not  a  word  that  pre- 
vents it.  There  is  uot  a  word  in  that  law 
that  punishes  any  man  who  puts  salicylic 
acid  or  aniline  dyes  into  his  wine.  This 
bill  gives  a  person  the  right  to  put  a  certain 
stamp  on  his  product  but  the  man  that  does 
not  choose  to  put  a  stamp  on,  he  is  not  in- 
terfered with.  It  substantially  allows  all 
adulteration  possible  from  any  foreign 
country,  aud  the  State  of  Nevada  is  a  for- 
eign country  in  the  meaning  of  this  law.  It 
substantially  says  that  it  shall  not  apply  to 
any  imported  wines.  In  that  it  is  different 
from  our  Green  Bill.  Our  Green  Bill  pro- 
poses, notwithstanding  they  have  already 
been  taxed  by  a  tariff,  to  tax  all  goods  of- 
fered on  the  morket,  whether  imported  or 
produced  in  the  country.  This  Bill  in  the 
State  Legislature  does  not  suppress  any- 
thing, uor  does  it  propose  to,  except  so  far 
as  in  the  idea  of  the  framer  of  it,  who  may 
think  that  the  permission  to  use  a  stamp 
may  force  every  one  to  use  a  stamp,  and  so 
indirectly  prevent  the  sale  of  goods  uot  so 
stamped.  But,  as  it  specifically  says,  it 
shall  not  apply  to  foreign  wiues;  aud  as 
there  is  no  law  against  making  native  wine 
as  foreign  wine;  all  of  the  wiues  in  thjg 
market  adulterated  would  be  marked  for- 
eign wines,  as  many  of  them  are  marked 
to-day. 

Among  the  American  consumers  of  our 
goods  I  do  not  know  one  in  ten,  even  in 
this  State,  at  hotels,  restaurants  or  public 
places,  who  ever  orders  anything  but  for- 
eign wine;  yet  they  are  very  largely  getting 
our  wine  all  the  time.  Yet  this  law  speci. 
fically  provides  that  it  shall  uot  apply  to 
that  class  of  goods.  It  undertakes  simply 
to  define  pure  wine;  the  definition  of  which 
I  shall  not  discuss  at  present.  It  provides 
what  sball  and  what  shall  not  go  into  it,  to 
enable  it  to  be  called  pure  wine.  It  then 
provides  that  the  Controller  of  the  State 
shall  provide,  at  the  request  of  any  manu- 
facturer or  bottler  of  wine,  stamps  which 
are  to  be  pasted  across  the  cork  of  any  bot- 
tle or  the  bung  of  the  barrel,  so  as  to  be 
effectuolly  torn  or  cancelled  on  opening  the 
same;  which  shall  contain  the  name  of  the 
manufacturer  or  bottler  so  applying  with 
the  words,  "Pure  wine,  in  pursuance  to 
the  Pure  Wine  Act  of  the  Legisloture  of 
California.''  It  may  also  contaiu  any  en- 
graving or  design  desired  by  the  applicant 
thereof,  and  approved  by  the  Controller 
Such  stamps  shall  be  furnished  at  cost  by 
the  Controller,  and  any  manufacturer  or 
bottler  of  wine. 

To  analyze  this;  any  man  applies  to  the 
Controller  for  ten  thousand  stamps,  marked 
"Pure  Wine,'' under  the  authority  of  the 
State  of  California,    to  put   on  barrels  or 


bottles.  There  is  no  provision  for  super- 
vision to  see  how  he  does  it.  He  gets  the 
stamps.  What  will  he  do  with  tht  b« 
stamps  ?  The  bill  says  that  they  are  to  bo 
placed  over  the  bung  or  cork.  But  th«  re 
is  no  provision  in  this  bill  to  ensure  their 
being  placed  auywhere.  What  is  to  pre- 
vent a  man  putting  them  on  some  other 
place  on  the  barrel  ?  Or,  if  thiy  are  put 
on  the  bung,  every  mau  knows  it  is  the 
worst  place  to  put  a  stamp,  and  that  the 
Internal  Kevenue  law  puts  them  on  the 
head.  The  barrel  is  rolled  over  and  over; 
and  a  barrel  that  has  gone  from  St.  Helena 
to  San  Francisco  would  contain  no  stamp 
at  all,  as  it  would  have  been  rubbed  off. 
Whoever  drew  that  law  never  shipped  a 
barrel  of  wine. 

Again,  a  barrel  of  wiue  must  be  racked, 
generally  immediately  after  its  settling 
wherever  it  is  received.  Our  wines  are  not 
shii)ped  to  consumers,  but  to  the  trade.  The 
barrel  must  be  opened,  aud  the  wine  put 
into  new  barrels.  The  wiuo  must  be  re- 
filled, after  racking.  What  wine  shall  a 
man  put  in  to  fill  that  barrel  in  N^w  York, 
if  the  Weather  shrinks  it,  or  there  is  a  leak- 
age in  it.  If  he  has  pulled  out  the  bung« 
aud  torn  this  stamp,  of  course  the  law  does 
not  intend  that  he  shall  put  another  stamp, 
"pure  wine"  on  again.  But  he  has  some 
fresh  stamps  in  his  pocket;  and  he  puts  this 
bung  back,  and  puts  them  on  again.  He 
is  in  the  City  of  New  York  or  New  Orleans 
for  instance,  aud  he  is  a  merchant  buying 
wiue  from  California.  He  displays  to  his 
retail  customers  that  he  is  dealing  in  pure 
California  wine;  and  soys  to  them,  "Come 
and  look  at  my  stamps."  The  State  of 
California  punishes  me  in  New  Orleans  or 
New  York,  aud  fines  me  if  I  violate  this 
law.  The  greenhorn  from  the  country 
thinks  he  is  all  right.  But  the  merchant, 
who  is  not  green,  puts  anything  he  pleases 
into  his  barrels.  The  law  of  California 
has  no  power  in  the  Cities  of  New  York  or 
New  Orleans. 

Admitting  that  you  might  amend  this  bill 
so  that  the  stamp  would  be  so  protected 
outside  of  the  State  of  California,  that  it 
could  uot  be  used  twice;  aud  that  this  bung 
could  not  be  drawn,  aud  the  old  stamp  put 
back  there,  or  a  new  one  used.  Every  man 
known  that  moat  wine  in  barrel  is  drawn 
out  of  the  faucet  and  uot  out  of  the  bung. 
After  it  is  all  drawn  out  of  the  faucet  hole, 
it  can  be  re-filled  through  the  faucet  hole 
and  the  stamp  stay  over  the  bung  all  the 
time.  In  other  words,  even  if  they  could 
not  get  fresh  stamps,  every  barrel  contain- 
ing the  stamp  of  the  State  of  California 
over  the  bung  would  command  a  premium 
just  as  an  empty  Cutter  whisky  barrel  or 
Cognac  brandy  barrel  does. 

The  intent  of  a  law  of  this  kind  is  for 
effect  outside  of  the  State  of  California. 
The  man  who  cannot  find  pure  wine  in  this 
State  if  he  wants  it  has  not  much  sense. 
I  am  John  Joues,  living  outside  of  this 
State,  aud  I  am  going  to  order  ten  thousand 
stamps  from  the  Controller  with  my  name 
on  them.  I  am  in  New  Orleans  and  I  can 
order  those  stamps  here,  all  that  I  want, 
through  a  local  agency.  I  can  stamp  any- 
thing I  please  with  them  in  the  East,  and 
the  law  of  California  will  be  of  no  avail. 
No  law  can  possibly  be  invented  to  carry 
fraud  further  thau  this  one.  It  provides  so 
far  as  this  State  is  concerned,  that,  "Itshal] 
be  unlawful  to  affix  anj-  such  stamp  aa 
above  provided,  to  any  vessel  containing 
any  substance  other  than  pure  wine  as 
herein  defined,  or  to  prepare  or  use,  on  any 
Vessel  containing  any  liquid,  any  imitation 
or  coaaterfeit  of  such  stamp,  or  any    pa  pe 
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i;  in  the  similitude  or  resemblance  thereof, 
or  any  paper  of  such  form  and  appearance 
as  to  be  calculated  to  mislead  or  deceive  auy 
unwary  person,  or  cause  him  to  suppose 
the  contents  of  such  vessel  to  be  wine.'' 

That  might  be  very  eflfective  in  this  State, 
but  yet  of  no  consequence;  if  I  wanted  to 
buy  a  barrel  of  wine  in  this  State  from  Mr. 
Crabb  I  would  not  care  whether  he  had  a 
stamp  on  it  or  not.  The  object  of  this  law 
is  not  to  satisfy  the  people  of  California, 
but  the  people  of  New  York,  New  Orleans, 
or  some  other  country. 

Then  there  is  a  penalty  or  fine,  and  that 
is  all  the  bill  contains.  I  want  a  bill  passed 
in  this  Legislature  because  I  am  a  wine 
grower  and  a  wine  drinker.  I  want  to 
know,  when  I  go  to  a  restaurant,  that  I  am 
not  drinking  drugs. 

Mr.  Estee — Did  you  not  say  two  weeks 
ago  that  you  did  not  want  a  bill  of  any  kind 
passed? 

Mr.Wetmore — No  sir. 

Mr.  Doyle — Yes,  you  did. 

Mr.  Wetmore — I  told  you  that  a  bill  such 
as  is  being  acted  upon  in  the  present  move- 
ment was  dangerous;  because  it  was  brought 
tip  in  connection  with  an  attack  on  the 
other  bill. 

Mr.  Estee — At  our  meeting  the  other  day 
you  said  that  any  Legislation  of  any  char- 
acter in  this  State  you  were  opposed  to,  and 
at  that  time  this  bill  was  not  drawn;  and  it 
was  impossible  then  to  criticise  this  bill.  I 
never  knew  anything  about  this  bill.  But  I 
will  say  that  I  am  sure  that  the  Committee 
who  had  it  in  charge — 

Mr.  Wetmore — I  do  not  intend  to  have 
this  meeting  run  into  iriegularities.  Y'ou 
can  criticise  what  I  eay  this  morning,  this 
afternoon.     Come  to  order. 

Mr.  Estee — I  will  come  to  order  in  a  mo- 
ment. 

Mr.  Wetmore — Come  to  order  now. 

Mr.  Estee— That  is  the  fact,  as  I  have 
stated. 

Mr.  Wetmore — At  the  last  meeting  that 
you  speak  of,  a  resolution  was  introduced 
by  Mr.  Doyle,  which  was  referred  to  a 
Committee,  which  Committee  has  refused 
to  consider  it.  It  was  a  resolution  of  Mr* 
Doyle's  relating  to  pure  wines.  They  have 
not  considered  that  resolution. 

Mr.  Doyle — You  appointed  a  Committee, 
and  they  met  and  had  the  results  of  their 
deliberations  pabUshed  in  all  the  papers. 

Mr.  Wetmore — They  did  not  consider 
your  resolution. 

Mr.  Doyle — They  did  not  take  up  that 
resolution. 

Mr.  Wetmore — There  was  a  resolution 
ntroduced  and  offered  to  that  Committee 
by  me,  and  here  is  a  copy  of  it. 

Resolved.  That  the  prime  object  to  be 
obtained  through  taxation  of  spurious  bev- 
erages is  to  enable  the  public  to  recognize 
by  means  of  the  internal  revenue  stamps 
the  true  nature  of  the  taxed  articles;  such 
a  tax  is  also  rightly  levied  on  articles  which 
are  not  necessary  lo  the  people,  the  collec- 
tion thereof  proving  no  burden;  and  that 
the  classification  of  beverages  which  are  to 
be  exempt  faom  taxation  should  carefully 
include  all  legitimate  and  houest  products 
of  any  kind  of  fruit  and  should  permit  auy 
method  of  production  within  the  limits  of 
such  classification  which  is  necessarj-  or 
beneficial  to  the  grape  or  fruit  grower,  not 
injurious  to  the  consumer  and  not  intended 
as  a  means  to  deceive  the  purchaser;  that 
no  secret  methods  should  be  countenanced 
and  that  annual  reports  should  be  made  to 
inform  the  public  as  to  all  methods  which 
are  permitted  under  exemption  and  from 
tax. 


Resnlvfd,  That  if  in  an  internal   revenue 

law  it  may  be  possible  and  constitutional 
to  further  require  such  names  to  be  attach- 
ed to  all  packages  of  fruit  beverages,  which 
are  exempt  from  tax,  as  may  be  needed  to 
indicate  truly  the  kind  of  fruit  from  which 
they  are  made,  such  requirement  should  be 
advocated;  but  if,  as  is  probable,  such  a 
demand  can  only  be  effectively  made 
through  State  Legislature,  then  State  laws 
should  be  urged  for  such  purposes,  and, 

Resolred,  That  in  framing  State  laws  to 
prevent  fraud  and  imposition  and  similar 
United  States  laws  for  the  District  of  Col- 
umbia and  the  Territories,  and  to  control 
foreign  and  interstate  commerce,  the  stand- 
ard of  purity  should  bo  established  in  ac- 
cordance with  the  mutual  interests  of  pro- 
ducers and  consumers,  restriction  being 
placed  to  protect  public  health  against 
kuowu  dangers  and  to  prevent  deception. 
The  word  "wine,''  when  used  in  trade  un- 
qualified by  distinctive  terms,  should  be 
held  to  relate  to  the  fermented  juice  of  the 
grape  in  auy  of  its  popular  forms:  and  the 
use  of  any  fruit  except  the  grape  to  simi- 
late  any  important  natural  characteristics 
of  wine,  or  as  a  substitute  intended  to 
cheapen  the  cost  of  protection,  shall  de- 
prive such  product  of  the  right  to  be  called 
wine  without  some  true  distinctive  addition- 
al appellation;  and 

Resolved,  That  in  the  Green  spurious 
wine  bill  the  words  "pure  fruit  beverages" 
should  be  substituted  for  "pure  wines" 
wherever  the  same  are  used  to  describe  ar- 
ticles exempt  from  taxation. 

Mr.  Doyle — It  was  never  heard  of  before 
that  Committee, 

Mr.  Wetmore  —I  have  a  letter  of  the 
Chairman  that  it  was  received.  It  was  all 
in  the  papers. 

Mr.  Doyle — Y'ou  appointed  the  Commit- 
tee yourself,  and  if  your  chairman  managed 
it  in  that  way,  that  is  his  business. 

Mr.  Wetmore — (Reading.) 

That  is  what  I  recommended. 

Mr.  Estee — Yes  sir,  that  is  right;  that  is 
a  communication  that  came  before  that 
Committee,  but  it  did  not  come  up  at  the 
meeting.  It  was  sent  to  the  Chairman  of 
the  Committee;  it  was  a  private  letter  sent 
to  the  Chairman. 

Mr.  Wetmore — This  resolution  was  sent 
immediately  to  this  Committee.  At  the 
time  that  the  Committee  was  appointed,  I 
stated  that  I  would  attempt  to  show  why 
the  resolution  offered  by  Mr.  Doyle  was  im- 
politic. It  was  impolitic  because  it  was  in- 
complete, and  did  not  allow  suflBcient  lati- 
tude to  the  wine  maker  to  do  that  which 
was  recognized  the  world  over  ts  necessary 
and  right,  which  this  other  resolution  would 
do. 

These  two  measures,  I  believe,  are  all 
that  we  can  undertake  to  talk  about  to-day. 
Our  Sweet  W^ine  Bill  is  in  progress  in  Wash- 
ington. Tomorrow  the  Conference  Com- 
mittee will  take  it  up.  Mr.  Wilson,  who 
has  been  telegraphed  to,  is  there  in  Wash- 
ngton  now. 

A  bill  relating  to  a  reduction  of  the  tax 
on  fruit  brandy  may  come  up  at  any  day  in 
Washington.  It  is  to  be  hoped  that  the 
California  delegation  will  not  permit  it  to 
pass  in  the  form  recommended  by  Mr.  Ran- 
dall. Any  reduction  of  the  tax  upon  fruit 
brandy  below  that  which  is  simply  justifi- 
able to  equalize  the  cost  of  production,  will 
do  us  more  harm  than  good.  Any  reduc- 
tion upon  grain  spirits, .except  that  which  is 
neressary  to  relieve  from  tax  alcohol  used 
in  the  arts,  will  also  injure  us.  Thesp  bills 
are  before  Congress.     There  is  no  need  of 


discussing  them,  but  if  they  are  to  be  dis- 
cussed the  matter  will  come  up  here  this 
afternoon. 

The  proprietor  of  this  hotel  desires  us  to 
adjourn  for  the  purpose  of  partaking  of 
a  lunch  at  the  breakfast  room,  and  we  can 
resume  our  business  this  afternoon. 

I  have  undertaken  to  state  some  of  these 
questions  as  fairly  as  I  know  how,  more 
fully  than  I  would  have  done  otherwise,  be- 
cause I  have  been  made  more  prominent 
than  I  deserve  regarding  them.  What  I 
have  done  is  done  through  me  as  the  joint 
work  of  a  great  many  of  the  most  experi- 
enced men  of  this  State,  many  of  whom 
are  here  to-day,  and  whom  I  hope  we  shall 
hear  from. 

The  Convention  will  take  a  recess  until 
one  o'clock  this  afternoon. 

AFTERNOON  KESSION. 

Mr.  Wetmore — Before  calling  the  meet- 
ing to  order  I  will  appoint  a  committee  on 
order  of  business,  consisting  of  Messrs.  E. 
H.  Rixford,  R.  J.  Harrison,  F.  L.  Fowler, 
H.  W.  McInt}Te  and  Jacob  Schramm,  so 
that  we  can  have  our  work  facilitated. 
Those  gentlemen  will  please  get  together 
and  decide  for  us  what  they  want  done. 

I  will  now  call  the  meeting  to  order.  If 
the  committee  on  order  of  business  is  ready 
to  present  a  report  we  will  hear  that  report 
in  a  few  moments.  The  following  are  ap- 
pointed a  Committee  on  Resolutions;  and  I 
think  it  will  thoroughly  represent  the  differ- 
ent sections  as  near  as  possible  out  of  this 
Convention: 

H.  W.  Crabb,  of  Oakville,  Napa  county; 
H.  A.  Pellet,  St.  Helena;  I.  De  Turk, 
Santa  Rosa;  E.  J.  Furber,  Cloverdale;  Jul- 
Dresel,  Sonoma;  R.  J.  Harrison,  C.  Bund- 
schu,  and  Chas.  Kohler  of  San  Francisco: 
Dr.  John  Hastings.  Fresno;  Geo.  West. 
Stockton;  J.  F.  Black,  Livermore;  Henry 
Lefranc,  San  Josp;  J.  A.  Stuart,  Santa 
Cmz;   Juan   Gallegos,    Mission   San  Jose. 

These  gentlemen,  except  Mr.  Dresel,  I 
believe  were  all  here  this  morning,  and  I 
believe  are  to  be  here  this  aiternoon  If 
there  is  any  district  not  represented  I  would 
like  to  hear  of  it. 

Mr.  Doyle — I  would  like  to  ask  whether 
this  is  seriously  a  District  Convention,  or 
a  State  Convention.  If  it  is  a  District  Con- 
vention one  would  say  the  Committee  on 
Resolutions  was  inordinately  large,  and 
singularly  composed,  so  far  as  regards  a 
representation  of  this  district.  If  it  is  a 
State  Convention  that  is  another  matter. 

Mr.  Wetmore — This  is  a  District  Conven- 
tion, co-operate  in  by  the  other  districts, 
as  all  of  our  district  conventions  have  been, 
and  in  no  case  have  we  excluded  from  the 
work  of  the  Convention  ihose  practically 
engaged  in  the  work  of  other  districts. 

A  statement  has  been  made  by  one  of  our 
prominent  newspapers,  that  this  was  to  be 
a  packed  caucus  of  the  friends  of  the  Com- 
missioner of  this  District.  I  intend  to  show 
that  it  is  nothing  of  the  kind.  Our  call 
was  responded  to,  as  the  others  have  been, 
by  the  prominent  men  of  all  districts;  and 
unless  this  Convention  makes  the  point — 

Mr.  Doyle — (Int.)  I  make  the*  point  that 
if  this  is  a  District  Convention,  called  ac- 
cording to  law  it  must  be  regularly  so;  for 
it  is  only  because  it  is  a  District  Conven- 
tion called  in  accordance  with  the  law.  that 
the  Commissioner  of  this  District  take  the 
chair,  and  consumes  the  whole  morning  in 
explanations.  If  it  is  a  District  Convention 
let  us  make  it  one.  If  it  is  a  public  meet- 
ing. I  am  content  still.  I  would  like  to 
have  the  experience  of  those  gentlemen: 
but  let  us  call  things  by  their  right  name. 


Mr.  Wetmore — This  is  a  District  Conven- 
tion, co-operated  in  by  the  other  districts; 
otherwise  these  gentlemen  have  no  place 
here.  We  do  not  propose  to  rule  them  out. 
The  Commissioners  from  the  Napa,  Sono- 
ma and  other  districts  are  here;  and  I  do 
not  propose  of  my  own  account  to  role  any 
person  out  that  was  invited  to  attend  ftc- 
cording  to  our  rules  and  cuetoms.  If  this 
Convention  desire  to  have  no  one  appointed 
on  this  Chmmittee  except  the  residents  of 
this  district,  I  will  hear  a  motion  to  that 
effect. 

Mr.  J.  B.  J.  Portal — I  make  the  motion 
that  this,  being  a  District  Convention,  none 
but  the  members  of  the  district  shall  be 
appointed  as  a  committee  or  on  any  com- 
mittee appointed  in  this  Convention. 

Mr.  Wetmore — You  have  heard  the  mo- 
tion. Is  there  a  second?  I  hear  no  second 
to  the  motion. 

Mr.  Doyle — My  object  was  to  underBtand 
it.  If  we  are  called  merely  to  listen  to  a 
lecture  here,  then  we  are  called  under  a 
false  call.  I  would  like  to  go  into  a  dis- 
cussion of  the  merits  of  these  two  measures 
calmly,  and  free  from  temper.  But  I  do 
feel  aggrieved  at  having  our  time  taken  op 
an  hour  before  the  point  was  reached  for 
which  we  were  ostensibly  called  here. 

I  do  not  believe  there  is  any  other  basi- 
ness  before  us  than  a  consideration  of  the 
Legislation. 

Mr.  Wetmore.  (Int.)  Mr.  Doyle  is  oat 
of  order.  There  is  no  second  to  the  motion. 
We  should  attend  to  the  business  for  which 
we  are  called.  The  call,  as  published,  in- 
vited all  districts  in  the  State  to  participate. 
They  have  responded,  and  I  will  not  rnle 
them  out.  There  is  no  second  to  Mr.  Por- 
tal's motion.  The  Committee  will  stand 
then  as  appointed. 

The  Committee  on  Order  of  Business,  if 
they  have  a  report,  will  present  it  now. 

Mr.  E.  H.  Rixford—The  Committee  met. 
All  present  except  Mr.  Fowler.  We  recom- 
mend the  following  Order  of  Business: — 
1st,  State  Legislation;  *2d.  National  Legis- 
lation and  3d,  if  there  is  time,  the  informal 
discussion  of  matters  of  general  interest. 

The  Committee  all  agreed  upon  that. 
We  had  a  little  discussion  as  to  whether  or 
not  there  should  be  any  limit  placed  upon 
speeches.  In  order  to  give  everybody  full 
opportunity  of  expressing  their  opinions 
freely  and  fully,  the  Committee  recommend 
that  each  address  do  not  exceed  twenty 
minutes.  That,  I  think,  is  a  long  time,  but 
if  anybody  needs  more  time,  we  recommend 
that  they  have  it,  that  consent  be  given. 

Mr.  Wetmore — I  would  ask  the  Commit- 
tee to  also  consider  how  long  this  Conven- 
tion shall  be  prolonged.  In  making  the 
call  it  was  impossible  to  determine  and 
make  the  arrangements.  If  it  should  turn 
out  that  we  need  more  time  than  this  after- 
noon and  evening,  we  can  continue  tomor 
row.  If  the  Committee  will  consider  that 
matter  and  report  at  the  proper  time,  I 
think  it  would  be  well. 

You  have  heard  the  report  of  the  Com* 
mittee.  Does  any  one  desire  to  amend  that 
report  or  shall  it  be  adopted? 

rThe  motion  after  being  seconded  was 
put  and  carried  unanimously.) 

Mr.  Wetmore — Then,  in  accordance  with 
the  report  I  he  Committee,  the  first  sub- 
ject of  discussion  will  be  State  Legislation. 
Are  there  any  propositions  to  be  made,  or 
any  motions  in  connection  therewith? 

Mr.  M.  M.  Estee — I  have  to  leave  in  a 
very  few  minutes,  and  I  would  like  to  de- 
tain this  audience  about  ten  minutes.  I 
think  it  is  due  that  I  address  this  audience 
in  a  few  words.     I  have  to  go  to  Calaveras 
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Coanty  tfaifl  eveuiug  to  take  the  four  o'clock 
trniu  to  SacrAiDt-iito. 

Now  Mr.  Clitiirman,  I  do  Dot  participate 
at  all  iu  the  ({tut-ral  idtixH  that  tLiH  in  a  con. 
U-bt  ur  a  li(^ht  luiioug  the  grapt-  growfnt_ 
the  wiiu-  iuuk<-rH  aud  the  wiiit^  ut-rohantH  oj 
tbis  State.  I  do  not  tbiiik  tUt-re  is  any  eoii. 
test  hert*  between  uti.  I  have  no  fenling  iu 
my  lu-art  againHt  any  man.  I  bavt*  ucvi-r 
wruugt-d  any  man  iu  cuuuectiou  wilh  this 
iutertst,  BO  I  am  not  augrj'  with  anybody. 
Aud  I  ortaiuly  hav)-  nt-Ter  wrougt-d  the 
diatin^^uishi  d  CU'wi  Kxecntive  of  the  State 
Viticultural  CommiHsiou 

Now  let  me  biHlorically  tell   you   i-xactly 
bow  this   matter  Htandti   n-lative    (o   State 
li-giHlaliou.     And  I  cballtuge  the  hi.story  of 
tbi'  procH'fdiugs  for  tb«'  truth  of  what  1  pro- 
jxtjie  to  say.     Some  four  or  five   weeks   ago 
thi-  Statu  Viticultural  Society  mt-t  here;  that 
is  tht'  l>ir*sctory  of  which  I  happen  to  be   n 
member.      I  wu8  appointed  to  that  position 
without  any  8olieitation,  and  without  know- 
ing it,  until  I  neeived   an   official   notifica- 
tion of  my  appointment      We  met;   aud    iu 
the  coursu  of  tin-  meeting  it  was  brought  up 
that  money    must    l)e    raised   to    send   Mr. 
Wi'tmore  back  to  Washington.     I    hud   al- 
ways favortd  that.     I  knew    his   wonderful 
energy;   and    1    always   favortd    his  goiug 
there.     It  wes  qut'Stioued  then:     "What  i» 
this  Green  bill  'f     What  does  it  menu  ?"     I 
did  say  that  I  had  rt-ad  the  bill  and  did  not 
underutaud    the    drfiuitiou    of    pure    wine 
found  iu  it.     Thv  bill  was  read.     Mr.   Har- 
asztby,  the  Chiiirmau  i)f  the  State  Commis- 
Biou  said;     "I  want  yon  to  uuderstaud  that 
the  State   Commission    never   put   iu   that 
definition  of  pure   wine;  that   is   that   pure 
wine  is  defined  to  be  a  brverage  made  frum 
apples,  elder  berries  aud   sugar  aud   other 
Bubstauces  ineludiug  grapes.''     And  I  know 
that  the  State  ('itnmiis><iun    did    unt    do   it; 
bt'cuuse  Mr.  WflUKire  has  told  ymi   that    he 
wat-  in  favor  {>f  aim  tiding  that    part    of    the 
bill  which  said  that  pure    wine   could   ouly 
!«■  made  from  the  juice  of   the  grape.     We 
aaid  we   do   not   want   the   bill    passed.     I 
quote  my  owu  statement.     There  was  not  a 
word  said  agaiust   the   Commission,    or  the 
executive  oflficer  of   that    Commission.     On 
the  contrary  we  were  supposed  to   be  talk- 
ing  agaiuiit    tho    National    Committee    or 
somebody  who  had  gotten   up   a   bill    that 
was    not    in    harmony  with   our  industry. 
What  was  the  result  ?     We   said    that   that 
bill  ought  to  be  amended.     A  meeting  was 
soon  after   called   by    the   Chief   Executive 
OtHcer,  in  this  hull;  and  in  this  hall  I  arose 
in  my  place  aud  said  that  so   far   as   I   was 
concerned,  I  was  iu  favor  of  the  Gieeu  bill, 
provided  we  could  amend  the   definition    of 
pure  wine,  aud  declare  what  pure  wiue  was; 
I  do  not  recollect  that  any  other  g.-utleuiau 
on  the  floor  opposed  that  bill    except    in    su 
far  as  the  ib  finition  givr-n  therein    of    pure 
wiue,  which  was  to  the  ettVct   that    it  conbl 
be  made  of  up]>les,  dried   fruit,    grapes    and 
any   substance:     I   don't   know    but    they 
could  use  potjitoes.      The  Executive  Officer 
appointed  a  committee    to   investigate   that 
matter;  and  that  committee   has   reported; 
and  before  that  cuniniittee  was  the  commun- 
ication that  Ihi-  Chief  Executive  Officer  has 
read  here,  in  which  he  favors  exactly    what 
that  said,  iu  so  far  as  it  goes;  that  the  defin- 
ition was  wrong.     And  we  did  dare  to  say 
that  the  National  Legislation  was  wrong. 

Aud  I  want  to  see  one  merchant,  one 
grape  grower  or  wiue  maker  that  says  that 
the  detiuition  of  pure  wine  as  appears  in 
tho  original  Green  bill  is  right.  I  know  it 
is  not  right  now. 

But  relative  to  State  Legislation  I  am  a 
hundred  times  more  guilty  than  Mr.  Doyle, 
While  I  admit  that  I  did  not  draw  a  word 
of  that  bill;  never  marked  out  a  liue  of  it; 
yet  I  tlid  move,  in  that  Committee  of  the 
State  Viticultural  Society  that  a  committee 
be  appointed;  and  I  named  the  Committee; 
Mr.  Charles  Kohler,  Jr.  was  the  chairman 
of  that  committee;  aud  I  named  the  com- 
mittee to  draft  a  suitable  law  for  the  pro- 
tection of  the  wiue  interests  of  the  State.  I 
was  not  brave  ejiough  to  indicate  to  that 
committee  what  their  report  should  be. 

That  Committee,  Mr.  Chairman,  met  to- 
gether and  did  draft  a  law.  If  that  law, 
which  is  now  uuder  discussion,  is  not  the 
law  you  want,  in  Gou's  name  make  it  right; 
but  do  not  say  that,  because  some  man  dif- 
fers with  you.  that  he  is  a  petifogging  law- 
yer, the  hired  emniissary  of  adult^^rers  in 
wine.  For  thirty-five  years  I  have  lived  in 
this  State,  and  never  before  in  my  public 


or  private  life  has  any  man  who  held  a  high 
public  position  dared  to  say  that  I  bad 
been  bought  to  corrupt  either  public  or  pri- 
vate honor,  or  any  man's  convictions  upon 
any  grave  public  matter,  lint  I  find  that 
an  officer  who  receives  four  hundred  dollars 
a  mouth  for  attending  to  tin-  att'airs  of  the 
State — and  I  am  a  tux-payer  as  well  us  yi»u 
— has  iHhUed  a  ])roclamatiou.  circulated  tind 
published  in  evrry  m-wspapi-r  in  the  Slat.-, 
in  which  he  declare.!  thut  I  um  a  hired  or  a 
deceived  emisaary;  for  wlnit  is  the  ditTer- 
ence? 

Let  me  see  what  it  says:  "Two  prominent 
members  of  this  State"  (it  is  admitted 
everywhere  that  I  aju  one  of  those  men) 
"have  been  either  employed"  -that  con- 
veys the  idea  that  «e  are  mean  enough  to 
sell  our  opinions  or  our  ojuuioiis  for  money; 
that  we  have  been  hired  to  do  what? 
"Have  been  employed  or  b.f^nilt  d  into  the 
advocacy  of  a  measure  which  they  declare 
it  to  be  their  intention  to  railroad"  through 
the  Legislature." 

If  any  man  within  the  smiiifl  of  my  vojo*' 
will  rise  here  and  say  that  I  lutv  ever  de- 
clared the  bill  should  be  railroaded  through 
the  Legislature,  or  even  thai  that  bill  was 
the  best  bill  that  could  be  dniwn.  I  will 
give  one  thousand  dollars  to  any  institution 
of  mercy  or  charity  that  he  can  point  out. 
If  any  man  in  this  State  will  say  that  up 
to  to-day  I  ever  even  indirectly  ipiestioned 
the  integrity  of  any  man  engaged  iu  this 
business,  either  the  head  Executive  Ofiioer 
or  any  one  of  the  Commission,  I  will  give 
the  like  amount. 

This  is  a  bill  which  points  in  the  right 
direction,  but  I.  as  a  progressive  man,  am 
in  favor  of  making  it  us  nearly  right  as  pos- 
sible, and  then  passing  it. 

Why  shoubl  we.  who  are  trying  to  carry 
out  the  prineipbs  and  interests  of  this  in- 
stitution, to  advance  the  b.-st  iiderests  of 
this  indufitry.  be  pointed  out  as  men  who 
have  sold  out  because  We  ale  attorneys? 
For  nineteen  yearn  I  have  been  engaged  in 
grape  culture.  1  was  independent  when  I 
went  into  it,  and  my  books  will  show  that 
every  dollar  of  my  fortune  has  been  spent 
iu  it.  Not  less  than  two  hundred  and 
thirty-five  thousand  dollars  have  I  put  in- 
to that  industry.  I  have  four  hundred  aud 
fifteen  acres  of  vines,  and  a  large  winery. 
Aud  I  have  sometimes  imjiorted  vines  for 
the  benefit  of  the  iudustry  of  grape  culture 
on  this  Coast.  I  have  never  sold  five  hun- 
dred dollars  worth  of  cuttings  in  my  life 
here.  I  have  given  them  broadcast  when 
asked  for  the  purpose  of  advancing  public 
interest.  At  your  fair  in  Sacramento,  for 
five  days  I  stood  on  my  feet  fourteen  hours 
a  day  to  advance  the  interests  of  the  wiue 
makers  nf  this  State.  And  I  have  never 
mentioned  any  jiurticular  wine,  but  the 
necessity  of  f^rape  culture.  And  for  this 
we  are  told  that  1  have  sold  out. 

The  Committee  who  proposed  that  bill 
Were  practical  viticultm-ists  of  the  State; 
Mr.  Kohler  was  Chairman,  Captain  Mc- 
lutyre  was  next,  and  Mr.  Kixford,  who  has 
written  the  only  book,  I  believe,  on  fermen- 
tation in  this  State,  was  next.  It  is  true 
that  Mr.  Doyle,  who  has  a  vineyard  of  but 
two  hundred  and  forty  acres,  and  who  is  a 
lawyer,  was  on  that  Committee.  It  was 
unfortunate  that  a  lawyer  was  there. 

Mr.  Shdlaber — He  is  a  member  of  the 
Cordelia  Wine  Company;  I  do  not  know 
how  niauy  years  engaged  in  that  manner. 
He  is  both  a  producer  aud  merchant.  He 
can  apologize  for  being  on  the  Committee 
if  he  desires. 

Mr.  Estee— Wholesale  fraud  and  adultera- 
tion underthe  seal  of  the  State  of  California 
can  bepracticed.  I  am  not  here  my  friends  to 
say  that  that  bill  is  perfect.  I  do  not  say  that 
it  is.  But  I  am  prepared  to  say  that  it  was 
honestly  drawn,  and  that  it  was  honorably 
presented  to  the  Legislature  for  passage; 
and  thata  bill  similar  in  character  ought  to 
pass.  I  "do  not  say  that  in  all  its  details  it 
is  right;  but  I  do  say  that  if  it  is  wrong,  it 
ought  to  be  made  right;  and  that  you  are 
the  people  to  make  it  right. 

One  word  more;  "Not  only  this;  but  the 
legitimate  industry  of  wine  making  may  be 
seriously  curtailed  by  the  act  of  our  own 
State.''  I  recollect  our  distinguished  Chief 
Executive  Oflicer  two  weeks  ago  told  us; 
and  in  this  statement  I  challenge  the  recol- 
lection of  everybody  here;  that  he  did  not 
want  any  State  Lef^nslation.  It  Htruck  me 
then,  that  it  was  eitraordinury  for  a  public 
Officer  to  say  to  the  people  who  were  most 
deeply  interested  iu  the  matter  to  uay  that 


be  did  not  want  it  nnd  would  not  have  it.    I    regulate  your  own  household  before  you  at- 
thonght  it  flhoutd  be  left   to  'the   people   to    tempt  to  come  to  Congress  and  expect  us  to 


say  what  they  wanted.     I  did   not   suppose 

it  was  uKuui  for  any  of  us  even,  to  say  to 
another  man  who  had  just  as  much  right  to 
think  and  eipre.is  his  opinions  aa  we  have, 
that  he  should  not  do  (his.  It  seemed 
strange  to  me.  But  we,  nevertheless  had 
the  temerity  to  go  on;  aud  the  Committee 
without  any  kind  of  sujiport  on  my  part, 
and  without  ever  indicating  what  they 
should  jiroduce;  got  up  that  bill.  Aud  I 
ctmfesH  that  I  have  made  a  great  eflfort  to 
get  that  or  some  other  bill  passed.  Why  'i* 
I  will  tell  you.  If  there  is  any  fault  it  is 
the  fault  of  the  Chief  Executive  Officer  of 
this  Commission.  He  told  me  one  month 
ago  that  there  was  TfJ.nOK  gallons  of  cherry 
juice  imjiorted  into  this  State  last  year. 
And  that  by  actual  anyalsis,  it  was  shown 
to  contain  analine  dyeK,  which  any  chem- 
ist or  physician  knows  are  injuriouB  to 
health.  I  did  know  this  to  be  true;  but  I 
did  not  say  it  was  not  true.  But  I  thought 
at  the  time,  if  this  is  true,  that  tie  time  hud 
arrived  for  the  grape  growers,  wine  makers 
and  wine  merchants  of  this  State  to  pull 
together,  aud  suy  that  we  could  raise  our 
own  coloring  matt<r,  without  using  aniline 
dyes  to  color  our  wiue. 

But,  Mr.  Chairman  and  my  good  friends, 
I  do  not  believe  that  every  merchant   is    „ 
scoundrel;  and  I  do  not  believe  that  every 
body  uses  aniline  dyes  to  color   their   wiie: 
or  that  one-half  of  the  California  wine  th:ii 
is  said  to  be  doctored  is  doctored.       I    have 
no  such  opinion.     I  think  that  the  most   of 
the  California  wine  is  jnire  wiue.      Some  of 
it  is  not  very  good  I  will   admit;  but   I   do 
not  believe  that  much  of  it  is  doctored.   But 
with  that  view,  and  with  the   fact  that   the 
Eastern    papers    everywhere    were    saying 
that  we  were  using  substances  not  found  in 
the  grape,   to    give    character    to    our    wine 
which    it    did    not    possess,    I    thought    the 
time  had  come  when  we  bad  better  say   we 
will  not  have  any  of  these  substances  in    it. 
And  I  think  so  to-day.      That  is  the  exteut 
of  my  offending.    I  did  not  come  to  apologize 
for  anything.     I  have  not  been  a  very  good 
man,  but  I  do  not  know  of  ever  doing   any- 
thing of  that  kind,  in  the  way  of  fraud.     I 
come  here  to  say  this,  that  I  thiuk  the  at- 
tack, if  endorsed  by  the  State    Commission 
— and  I  don't  know  whether  it  is  or  not^ 
upon  myself,   upon   Mr.    Doyle    and    other 
members   of   that   Committee,    was    gross,  ; 
wicked,  slanderous,   and    entirely   uncalled 
for.     I  did  not  say  it  in  auy   spirit    of    ani- 
mosity.    I  have  none,  because  I    have    not 
wronged   the   Chief   Executive    Officer.      I 
have  never  laid  a  hair  in  his  way,   and  I  do 
not  propose  to  do  it.  But  I  do  say  that  that 
is  not  the  way  to  advance    the   interests   of 
the    viticnlturists    of    this    State.     We    had 
better  pull  together.     It  will  take  us  all.  my 
friends,  to  win   any   gotnl    cause.     We    are 
not  here,  and  ought  not  to  be  here,  to  find  a 
particular  mote  that    is   in    another   man's 
eye.     We  are  not  heie,  and  ought  not  to  be 
here  for  the  purpose  ot  belittling  other  peti- 
jile.     We  are  here,  and  ought  to  be  here,  if 
I  am  allowed  to  say  it  most  respectfully,  for 
the  single  unquestioned  purpose    of    advan- 
ing  the  interests  of  viticulture  aud  the  vit- 
icnlturists of  this  State.      And  I  do  not    be- 
lieve that  you  can    successfully    advance    it 
by  the  Official  head  of  the  State    Commiss- 
ion abusing  the  members   engaged    iu    viti- 
culturr-    and    viniculture.     We    may    have 
doue  wrong.      I  am  not  saying  we  did.    and 
I  don't  believe  we  did.     But  gentb-iueu    if 
we  have,  the  true  way  will  be  to  remedy  the 
evil.      If  this  bill  is  not  right,  let  us  do    ex- 
actly   what    decent    and     respectable     nun 
would    do;    consult    together,    my    friends, 
and  make   it    right.     That   we    want   State 
Legislation,  is  just   as   certain   as    that   we 
live.     Only  last  Winter,  at  the  time  of  the 
funeral  of  General  Miller.  I  had    the    privi- 
lege of  meeting   several    members   of    Con- 
gress here,  and  being  largely    interested    iu 
grape  culture,  I  took  occasion,  us  Mr.  Wet- 
more  was  then  in  the  East,  or  about   to   go 
there,    to    boom    this    business     a     little. 
"Well,"  says  one   of   them   to    me,    and    I 
confess  there  would  sttem  to  be  no  reply  to 
it— "I  understand  that  you  people  here   Jo 
not  feel  a  great   interest   in    it.''      I    asked 
him  "why?"'.     And    he   ptdled   out   of   his 
pocket  an  extract    from    some    Eastern    pa- 
per, in  which  it  was  said  that  we  were    col- 
oring our  wines  with  foreign  substances  and 
that  we  had  no  law  iu  California  against  it. 
He  said  to  me:     'I   think  Mr.   Estee,   that 
you  had   better   commence   at   home,    and  , 


stand  in  with  you."  That  struck  me  very 
forcibly.  And  wlien  a  proniiuent  merchant 
in  this  city,  sitting  here  iu  the  rooms  of  tho 
Vitiuullurai  Commission  the  other  day 
called  my  attention  to  the  matter,  I  could 
not  help  but  move,  and  I  did  move  that  a 
committee  bo  appointed  to  draft  resolutiouB 
and  to  presmt  this  matter  of  the  State  Leg- 
islature. Now,  speaking  for  myself.  I 
have  no  pride  of  opinion  as  to  what  act 
should  be  passed,  i  believe  we  ought  to 
pass  the  one  that  would  be  the  most  effica- 
cious. And  I  hope  that  one  will  bo  ao 
drawn  that  it  will  meet,  not  only  the  wish- 
es of  both  producers  and  merchants,  but 
that  it  will  reach  the  result  that  we  an- aim- 
ing at.  If  we  quit  lejining  against  a  wall, 
like  the  ass  in  the  fabb-,  and  knocking  it 
down,  that  we  cannot  build  after  it  is 
knocked  down,  and  if  we  all  attempt  to 
build  up  the  wall,  I  am  quite  sure  that  we 
shall  succeed  mucb  better  than  we  will  by 
sa\iug  "your  bill  is  all  wrong.  You  lake 
my  bill." 

Now  let  US  see  what  is  best  to  do;  and 
then  let  US  do  it.  If  we  do  that,  let  me  tell 
you  my  friends,  it  uev-T  will  be  nece-jsary 
for  the  Cliii  f  Executive  Officer  of  this  Stat« 
to  agai.i  tell  a  meeting  of  viticnlturists,  as 
I  have  heard  to-day.  that  the  way  to  beat 
impure  wines  was  to  get  pure  wines  down 
to  tift  -en  cents  a  gallon,  ami  then  we  would 
drive  th'-m  out  of  thp  market. 

Mr.  J.  T.  Doyle — I  have  to  apologize  to 
the  meeting  for  having  allowed  some  ex- 
hibition of  temi)er  to  have  escaped  me.  I 
have  not  got  the  jidmirHble  tenipi-r  of  Mr. 
Estee.  I  cannot  submit  with  patience  to 
'^rosH  outrage.  I  cannot  help  jirotesting 
against  it.  I  admit  that  it  would  be  better 
if  I  could  imitate  his  example  more  faith- 
fully; and  I  shall  endeavor  to  do  so  in  what 
I  have  to  say.  Mr.  Estee  I  thiuk  has 
•^atisfftclorily  cliHractHrized  the  action  which 
moved  my  indigmttion;  and  to  which  he 
has  given  more  calm  expression  than  I 
would  have  done.  In  the  statement  that 
he  has  made  about  what  was  said  at  the 
mneling  two  weeks  ago,  I  thiuk  he  omitted 
one  particular  which  it  is  material  to  notice; 
and  that  was  that  this  seventy-six  thous- 
and gallons  of  cherry  juice  containing 
aniline  dyes,  whicti  had  been  imported 
here,  was  stated  by  the  Chief  Executive 
Viticultural  Officer  to  have  been  largely 
consumed  by  a  house  in  this  city,  which  he 
could  name.  Isn't  that  so  ? 
Mr.  Estee — Yes  sir. 

Mr.  Doyle — I  confess  that  that  fact  im- 
pressed me  Very  forcibly;  because  here  is 
an  officer  who  receives  a  salary  for  attend- 
ing to  the  interests  of  viticulture;  and 
among  those  interests  there  is  none  higher 
or  more  sacred  than  that  ol  preserving  our 
products  pure.  Here  is  an  officer;  anil  he 
is  chargeable  with  duties  which  individuals 
are  not.  If  I  knew  aud  could  prove  by 
purchase  at  the  shop,  and  by  analysis  made 
by  a  coiupet'-nt  chemist,  that  any  house  iu 
this  city  hud  used  any  quantity  of  analine 
dyes  for  the  juirpose  of  cobn-ing  wine,  [ 
think  I  should  have  the  courage  to  sny  so. 
If  I  were  a  public  officer,  salaried  by  the 
Slate,  in  charge  of  this  interest,  I  would 
feel  it  my  duty  to  do  so, 

I  demand  of  the  Chairman  of  this  meet- 
ing, the  Chief  Executive  Officer,  that  he 
eitner  withdraw  that  statement,  and  confess 
that  it  was  not  true,  or  that  he  name  the 
people  whom  he  eharges  with  doing  it. 
llr    ought    to    do  HO  in   the  interest  ot   our 


which    ho   is   charged    with   sup- 


busines 
])(Mt!Ug 

I  come  now  to  this  immediate  case;  the 
matter  of  ))roposed  legislation.  It  is  a  mis- 
tidve  to  suppose  that  anybody  —and  I  phrasr 
it  Very  lightly  when  I  say  it  is  a  mistake — 
oppos<'<l  the  (Jreeu  Bill.  What  took  place 
was  simj)ly  this:  That  in  response  to  an 
earnest  apjital  to  the  Committee  for  funds 
to  promote  the  passage  of  the  t^ireeu  Bill, 
it  became  material  to  know  what  that  bill 
was,  and  after  a  search  among  the  records 
of  the  Commission  the  bill  was  produced, 
and  being  read,  was  receivid  with  a  guflTaw 
ot  laughter.  Nf)b(»dy,  among  the  people 
interesterl  in  the  iiroductiou  of  wine  in  ('al- 
ifornia,  was  willing  to  accept  that  bill  as 
defiuing  iu  any  way  our  standard  of  pure 
wine.  The  explanation  made  was  this,  if  - 
I  recollect  rightly — and  in  justice  to  the 
))residing  officer  I  will  state  that  he  was  not  i 
present  at  the  meeting — that  in  order  to 
secure   the    co-operation  of    Eastern   grai>e 


February   18,  1887 


SAN    PRANOISOO    IIEROHANT. 


135 


growers  and  wine-makers,  it  was  necessary 
to  make  a  concession  to  them:  that  they 
with  their  grapes  were  not  capable  of  i)ro- 
dueiug  the  wino  which  could  be  made  from 
pure  grape  jiiice;  that  they  were  compeUed 
in  order  to  make  wine  rt'hieh  would  be  mar- 
ketable, simply  to  add  other  substances.  I 
do  not  know  thai  the  other  sabstuuces  were 
mentioned,  but  it  was  said  that  some  con- 
cession had  to  by  made  therefor,  and  that 
that  was  the  reason  the  definition  in  the 
Green  Bill  was  so  imperfect.  That  is  the 
concession.  Whether  it  is  policy  on  our 
part,  whether  it  is  good  sense  on  our  part 
to  degrade  our  standard  of  purity  to  niuet 
the  inferior  standurd  of  another  place,  is 
a  totally  different  question.  But  that  was 
the  explanation. 

Now  then  it  becomes  material  in  connec- 
tion with  this  subject  to  know  the  exact 
status  of  the  Green  Bill.  I  will  Ktiite  what 
I  have  gathered  from  the  Chief  Officer  ti. 
be  its  condition,  and  I  hope  thiit  if  I  static 
it  erroneously  h-'  will  correct  me  on  the 
spot.  I  understand  that  the  Green  Bill 
was  introduced  into  the  House  of  Kepresen- 
tatives  by  a  geuUemau  from  North  Carolina, 
whose  name  it  bears,  tlnit  it  wtis  referred  to 
a  committee,  and  that  that  committee  has 
never  made  any  report,  has  never  taken  the 
bill  up,  and  that  the  furthest  it  has  ever  got 
is  that  stage  whit^h  is  reached  by  every  bill 
on  its  introduction,  of  which  there  were,  in 
the  Congress  before  the  last,  over  five  thou- 
sand pending,  and  are  in  the  present  Con- 
gress I  do  not  know  how  many  thousand 
pending,  but  very  likely  quiti  as  many.  A 
bill  that  has  reached  that  stage  of  progress, 
that  it  is  introduced  and  referred  to  a  com- 
mittee, and  which,  .luring  a  whole  session 
of  Congress,  never  receives  the  attention 
of  the  committee,  does  not  present  any  fav- 
orable chances  of  success. 

Am  I  right  as  to  the  status  of  the  bill? 
Mr.  Wetmorc— No  sir;   and   you  are  not 
right   in    the   Order  of   Business.     We  are 
talking  about  State  Legislation. 

Mr.  Doyle — That  being  the  status  of  it, 
it  appeared  that  there  was  not  much  chance 
of  passing  that  (rreeu  Bill  even  if  it  were 
ever  so  much  perfected;  and  the  meeiing 
being  for  practical  purposes,  what  was  to 
be  done?  'J'he  only  thing  that  could  possi- 
bly be  construed  into  opposition  to  that  bill, 
was  the  unanimous  sentiment  of  the  meet- 
ing that  it  was  not  worth  while  taking  that 
subject  up  because  it  was  evident,  by  the 
admission  of  all  parties,  that  it  could  not 
be  passed  this  year.  Therefore,  in  Janu- 
ary, 1887,  what  was  the  hurry  in  sending 
funds  for  a  measure  that  could  not  come  up 
for  consideration  before  December  of  the 
same  year.  When  they  saw  the  character 
of  the  bill,  and  when  they  considered  that 
a  man  of  undoubtedly  great  energy  had 
spent  the  whole  winter  in  Washington, 
earnestly  struggling  to  get  this  bdl  brought 
forward,  and  had  succeeded  only  far  enough 
to  procure  a  single  half  hour's  consideration 
of  it  from  the  committee  that  had  it  in 
charge,  the  request  to  contribute  money  did 
not  seem  sensible. 

Mr.  Wetmore — They  had  many  inter- 
views; and  it  was  reported  to  the  sub- 
committee, and  agreed  to  by  the  sub- 
committee but  was  prevented  from  being 
reportfd  by  Mr   Morrison. 

Mr.  Doyle — Then  it  was  referred  to  the 
sub-committee,  I  would  ask  whether  the 
Bub-committee  when  they  reported,  report- 
ed it  the  same  as  proposed  or  reported  th( 
original  bill  ? 

Mr.  Wetmore — Trey  hava  not  reported 
anything.  They  have  had  it  in  their  hands 
and  considered  it  several  limes,  and  are 
ready  to  report  when  they  can  get  a  hear- 
ing of  the  whole  committee.  They  have 
never  been  able  to  get  the  whole  committee 
to  have  a  conference,  and  that  is  the  only 
time  to  get  an  amendment. 

Mr.  Doyle — But  the  sub- committee  can 
be  spoken  to  regarding  it,  can  they  not  ? 

Mr.  Wetmore — They  have  been  many 
times. 

Mr.  Doyle — As  to,  when  they  are  prepar- 
ed to  report  they  will  report  the  (heen  bill 
as  introduced,  or  will  incorporate  the 
amendments  which  have  been  suggested 
and  printed  in  that  bill;  do  you  know  ? 

Mr.  Wetmore^We  cannot  tell  anything 
about  Congressmen  any  more  than  about 
some  other  people.  We  only  know  what 
we  have  accomplished. 

Mr.  Doyle — They  are  prepared   to    make 
a  report,  but  what  that  report  is  we 
know.       Therefore,    the    sentiment 


committee  was  to  see  whether  something 
could  not  be  done  about  State  Legislation. 
Mr.  Estee  has  correctly  stated  what  occur- 
1.  I  was  put  upon  that  Committee  with- 
out auy  motion  or  willingness  on  my  part. 
But  I  hate  to  flinch  from  doing  a  service  if 
I  can  dd  anything  towards  it.  I  had  been 
invited  before  this  time,  by  tlie  Chief  Viti- 
cultural  OiScer,  to  endeavor  to  amend  the 
existing  legislation,  and  I  had  bestowed 
some  attention  upon  it,  and  I  gave  up  my 
time  to  endeavor  to  do  this.  The  other 
members  of  the  Committe.^  outlined  their 
idea  of  what  was  wanted.  They  agreed 
upon  the  d'  finition  of  pure  wine. 

Young  Mr.  Kohler  was  one  of  that  Com- 
mittee. I  esteem  him  very  highly,  and  think 
him  a  geutU-man  of  considerable  attain- 
ments on  tins  subject.  He  may  not  possess 
a  seientitie  education,  but  I  wish  I  knew 
lialf  as  much  about  making  and  preserving 
wine  as  he  does.  He  is  very  bright,  intelli- 
gent and  clever,  and  I  think  a  straight  for- 
ward honest  man.  He  concurred  in  the 
definition  of  pure  wine,  and  it  may  be  as- 
sumed as  satisfactory  to  the  honest  dealers 
of  wine  in  this  State.  It  is  certainly  satis- 
factory to  the  wine  producers  of  the  State. 
Therefore  I  felt  justified  in  adopting  it  as 
the  proper  definition  in  the  bill.  I  consval- 
ted  an  eminent  scientific  gentleman  about 
it,  who  suggested  amendments  of  a  very 
trivial  character,  which  the  committee 
thought  it  was  not  necessary  to  adopt,  and 
I  apologized  to  him  for  their  non-apprecia- 
tion of  his  contribution,  and  framed  thi 
bill  on  those  lines. 

The  purpose  of  that  bill  as  defined   in   it 
is  very  plain.     It  does  not,   I  think,   labor 
under  the  defects  of  the  Green  Bill,   of   be- 
ing   unintelligible;    or    under  the    defects 
which  the  criticism  of  the  Executive  Officer 
has  given  to  it  to-day.     I  have  a  copy  of  it 
in  my  possession  here;  and  instead  of  giving 
you  my  version  of  it,  I  will  read  it,  for  it  is 
very  brief.     It  is  not  anticipated   that   any 
legislation  can  be  strong  enough  or  stringent 
enough  or  sutficiently  enforceil,  ever   to  do 
away    with    counterfeiting    or    auy    other 
crime.     We  have  a  very  good  law  on   the 
statute  book  now,  in  the    Penal   Code,   for- 
bidding the  adulteration  of  any    articles  of 
food  or  drink; and  making  it  a  misdemeanor. 
And    these    people    who    have   used     this 
quantity  of  dye  stuff  in  making  their    wine, 
are  ail  guilty  of  a  misdemeanor;  and  if  you 
could  prove  it  ou  them  they  could   be    con- 
victi'd    to-day     and   punished.       It    is    not 
therefore    expected     that    a    law    shall    be 
effective  for  all  of  the  purposes  that  it  aims 
at.     But  there  was  one  thing  that  we  deem- 
ed very  material ;  and  that   was  to   set  the 
standard  of  purity  as  officially   declared  in 
this  State  high;  so  that    it    should    be    said 
by  the  world  at  large  that,    whatever    other 
nations  may  deem  to  be  pure  wine,  in  Cali- 
fornia we  think  pure  wine  to  be  the  fermen- 
ted juice  of  the  grape,  without  the  introduc- 
tion of  aniline  dyes,  of  resin,  or  of  mustard 
seed,  or  of  cow  dung,  or   of   any   other   of 
those  deleterious  ingredients  which  are    al- 
lowed to  be   introduced   into   it   elsewhere. 
You  must  be  aware  that  at  this   time   thert 
is  made  in  France  wine  of  a  very  low  grade, 
Why  ?     Because  their  vines    have    been  so 
diseased  by  phylloxera,  that  they  are   com 
pelled  to  make   an  enormous   quantity   of 
fictitious  wine.     They  take  the  must  which 
has  come  from  the  vat,  put  on  to  it  a  quan 
tity  of  sugar  and  water,   and   they   ferment 
that  over   again.     I    have   lately   read   tin 
statement   of    a   wine    maker   there,    who 
alluding    to    the    poor    quality    of     wines, 
asserted  that  he  had  used  nis  pomace    over 
seven  or  eight  time-,  and  made   first   class 
wine  out  of  it  every  time;  and  he   believed 
he  could  make  wine   every   mouth   in   the 
year.     I  was    so    astonished    at    it,    that    I 
wrote  a  letter  to  the  newspaper,  asking  the 
editor  to  tell  me  how  they  kept    their  must 
from  September  or  their  pomace    from    the 
time  it  was  first  pressed  out,  until  the   next 
June.  July  or  August.     To   me   it   was   an 
astonishing  statement.     The  editor  replied 
to  that  that  the  way  to  do  it   was,    after    it 
left  the  press,  to  knock  out  the    head    of    a 
puncheon,  and  put  your  pomace  in,  packing 
it  down  as  tight  as  you  could;  and  then    fill 
up  the  puncherm  with  wine  that   eoniained 
at  least  twelve   per   cent    of    alcohol;   that 
your  pomace  would   be   in   that    way    pre- 
served as  long   as   yon    pleased;  and   you 
could  take  it  out  and  grind  it  over  and  over 

I  again  as  often  as  you    pleased,    and    make 
new  wine  out  of  it.     I  was   amused    at   it; 
».    ^»^    and  bad  a  mind  to  try    the   experiment.     I 


got  the  receipt  showing  how  much  sugar 
they  used;  and  I  found  that  the  direction 
was  to  use  forty-one  pounds  of  sugar  to 
twenty-six  galhnis  of  water;  and  that  would 
give  them  only  about  eight  per  cent  of 
alcohol;  and  wine  with  only  eight  per  cent 
of  alcohol  would  not  be  standard  wine,  and 
would  not  come  up  to  the  standard  of 
Btrength  required,  and  I  figured  how  much 
more  sugar  would  Vie  necessary ;  and  found 
about  two  pounds  of  sugar  to  the  gallon  of 
water;  and  that  it  must  be  pure  cane  sugar. 
Their  law  allows  this,  and  they  see  to  the 
enforcement  of  it. 

Therefore,  when  the  question  was  pre- 
sented by  some  member  of  this  committee, 
whether  sugar  should  or  should  not  be  al- 
lowed to  be  added  to  bring  up  the  standard 
of  the  wine  to  the  necessary  degree  of  alcot 
holic  strength,  my  answer  was  this:  Even 
if  that  were  a  legitimate  practice  it  is  no- 
possible  in  California  for  this  reason:  Sugar 
is  as  cheap  as  it  ever  has  been  or  ever  will 
be  here.  Practically  we  get  it  free  of  duty, 
and   with    the   competition   it  is  very  low. 

t'irst-class  white  sugar  here  you  can  get 
for  six  cents  a  pound,  and  it  will  cost  you  a 
cent  a  pound  more  to  put  it  on  your  ranch, 
transportation  charges  and  so  forth.  When 
yon  have  got  it  there  you  put  into  each  gal- 
lon of  water  fourteen  cents  worth  of  sugar. 
Of  course  every  man  knows  that  there  is  no 
sugar  and  water  at  that  rate  that  is  half  as 
cheap  as  the  pure  must  of  the  grape,  and 
therefore,  to  permit  the  addition  of  sugar 
to  wines  in  this  State  would  be  absurd. 
Nobody  would  do  it,  and  they  would  make 
it  a  means  of  using  glucose,  and  glucose 
from  potatoes  yielding  alcohol,  which  I  am 
informed  is  highly  deleterious  to  health, 
but  which  cannot  be  tasted  by  the  palate  or 
distinguished  by  the  other.  Therefore  I 
succeeded  in  convincing  my  associates,  or 
the  gentlemen  who  made  the  proposition 
rather,  that  to  permit  the  addition  of  sugar 
was  improper. 

My    suggestion    that    leaven    might    be 


added  was  derived  from  you  and  not  from 
anybody  else.  I  see  it  is  criticised  in  a  let- 
ter circulated  widely  which  I  confess  I 
ascribe  to  you.  It  looks  so  like  the  action 
of  a  single  individuiil,  and  bears  so  many 
marks  of  it  that  I  naturally  infer  that  it 
was  written  by  you.  Nobody  will  add 
sugar  in  this  titoto  to  increase  alcoholic 
strength. 

What  was  aimed  at  was,  on  the  other 
hand,  to  make  u  high  standard  for  our 
wines,  to  show  by  the  authority  of  the  peo- 
ple of  California  assembled  in  Senate  and 
Assembly  that  the  standard  of  imrity  for 
wines  here  is  a  higher  standard  even  than 
that  of  France  nr  that  of  Germany.  Mr. 
Bundschn  loaned  me  the  other  day  a  little 
.work  containing  the  laws  of  Germany  npou 
the  subject.  They  permit  there  the  addition 
of  a  great  number  of  articles.  WhyV  Be- 
cause they  have  a  climate  and  situation 
which  will"  not  produce  a  grape  in  the  per- 
fection that  we  do  here.  There  is  no  place 
in  the  world  where  the  grape  will  grow  to 
the  same  perfection  that  it  will  here. 

Mr.  Pellet — I  ask  the  President  to  call 
the  names  of  the  Committee  on  Kesoln- 
tions  so  that  they  may  retire  and  perform 
their  work. 

Mr.  Wetmore — If  the  Committee  desire 
to  retire  for  the  purpose  of  framing  resolu- 
tions, of  course  it  is  their  privilege,  but  I 
would  suggest  that  they  wait  and  see  if  any 
resolutions  are  offered,  which  are  to  bo  re- 
ferred to  them.  When  Mr.  Doyle  gets 
through  I  will  ask  if  there  are  any  resolu- 
tions here  that  any  person  desires  to  offer; 
then  they  will  have  something  to  act  upon, 
immediately. 

Mr.  Doyie — The  average  crop  of  an  acre 
of  ground  in  France,  according  to  this  jour- 
nal derived  from  the  official  statistics  pub- 
lished by  the  French  Government,  is  142- 
56  100  gallons.  The  average  product  in 
Italy  is  159  90-100  gallons.  The  reason  of 
that  is  not  that  the  grape  does  not  put  on 
blossoms  enough,  but  that  from    the   varia- 
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tion  of  their  teniporature  during  bearing, 
thf  froHt  which  they  encounter,  the  rniu- 
RtoruiB  dtirinp  the  time  of  blossoaiiug,  and 
then  the  bail  HtorniK  tliat  occur  in  the 
course  of  the  season,  the  crop  which  orig- 
inally promised  to  be  as  large  as  ours  is 
diminished  to  thiH  extent.  And  that  is  the 
reason  why,  with  our  eveu  temperature  in 
Summer  we  can  produce  grapes  to  better 
advantage  than  any  other  eountrv  in  the 
world.  And  that  is  the  reason  we  should 
set  our  standard  at  the  very  liighest.  .\iid 
these  are  the  considemtionH  that  actuated 
us  in  setting  this  standard  of  purity.  If 
that  standard  is  too  high.  I  submit  that  the 
proper  course  is  to  say  in  what  respect  it 
should  be  ameuded.  liecause,  that  there 
shonld  be  n  stiindard,  it  seems  to  me  is 
perfectly  clear.  That  was  the  idea  that  we 
got  from  the  State  Viticultural  Society, 
which  is  a  representative  body,  composed 
of  jjcople  who  avi-  all  interested  in  it,  and 
who  are  endeavoring  to  forward  their  own 
interests.  And  therefore  we  thought  their 
interests  wore  entitled  to  consideration,  and 
we  adopted  that  standard.  If  it  is  wrong, 
we  should  be  glad  to  have  it  corrected. 

Mr.  Wetmore — ^Are  there  any  persons  in 
this  Couveution  that  desire  to  offer  any  res- 
olutions upon  the  subject  before  the  House, 
if  so,  if  they  will  oftVr  their  resolutions  now 
they  can  be  referred  to  the  Committee,  and 
the  Committee  can  be  considering  them 
while  we  go  on  with  our  work. 

Mr.  Charles  Kohler — I  have  no  resolution 
to  offer,  but  I  would  like  to  say  a  few  words 
about  the  practical  working  of  this  bill.  I 
win  not  take  over  five  minutes. 

Mr.  Doyle^I  have  got  to  go  away  soon. 
I  think  I  shall  propose  a  resolution  beforo  I 
get  through. 

The  first  section  of  that  bill  reads,  "Pure 
wine,  for  the  purpose  of  this  Act  is  defined 
to  be  the  fermented  juice  of  the  grape,  it 
includes  dry  wines,  and  sweet  or  fortified 
wines*'.  ^Champagne  is  left  out.  It  is  quite 
proper  that  champflgae  should   be   put   in. 


Ifieroisno  objection  to  introducing  any 
proper  expression  to  cover  it.  The  general 
.  I'vernment  takeBoaro  of  the   brandy   busi- 

n-  HS. 

The  Second  section  of  the  proposed  bill 
II  juIh;  "I>ry  uine  is  (hat  produced  by  tin- 
f.  I  mentation  of  gmpe  juice  only.''  No 
glueose,  nt>  sugar,  nothing  but  the  grnp.- 
jiiiet— "swei  t  or  foriili-d  wine  is  ftrnientid 
grape  jnie."  to  which  wine  spirits  lius  bent 
addrd,  whtther  to  lucreaHe  its  alcoholi-.- 
strength  or  to  am  st  f'  rnientation." 

Fi..m  the  best  light  that  we  could  get. 
these  wen-  all  of  the  reasons  (hat  we  eoiil.l 
Iraru  making  it  necessury  lo  add  anything 
to  it. 

Section  \i  reads:  'In  the  manufacture  of 
wine  it  shall  not  be  lawful  to  introduce  into 
the  must,  or  into  the  ]u-oduct.  after  fermen- 
tation, any  substance  or  ingredient,  not  th< 
product  of  the  grape,  fxceptr  1.  Lfavm 
may  be  used  to  exciti'  ferm-'ntation,  and  ii, 
pure  water  may  be  added  to  reduce  th.' 
slri'Ugth  of  tlie  mu>t.''  Those  w.-re  ri-- 
e<  ijti  s  that  I  Inirned  from  the  Chief  Viticul- 
tural Oflicer.  Prof.  Ksr)r  Hilgard  and  others. 

.\nd  then  follows  this  section,  which  is. 
of  eoursf  only  appliejdilo  to  this  State,  as 
the  Legislature  of  this  State  cannot  legisJatr 
for  any  other. 

Skc.  ;l.  In  the  manufacture  of  wine,  it 
shall  not  b.-  lawful  to  introduce  into  th< 
must,  or  into  th^-  pioduet  after  fermenta- 
tion, any  substtinci-  or  ingredient  not  the 
product  of  the  grape,  except: 

1,  Leaven  may  be  used  to  excite  fer- 
mentation: and,  '2.  Pure  water  may  be 
added  to  reduce  the  strength  of  the  must, 

Skc.  4.  It  shall  bl'  unlawful  to  sell  or 
t  xpose,  or  otl'iv  ti)  Sill  und'T  the  name  of 
wine,  or  branded,  labeled,  or  in  any  way 
di  signated  as  wim-,  any  suhstauce  except 
pure  wine,  as  detint  d  herein,  and  manu- 
factured in  accordance  with  the  provisions 
of  this  Act:  pror'nhd,  hniPfvrr,  that  this  Act 
shall  not  forbid  tlu  classification  of  wine  in 
tiny  way.  nor  shall  it  ajipiy  to  liquors  im- 
jjortiil  from  any  foreign  country,  and  con- 
tained in  original  packages  or  vessels,  nor 
shall  it  ajiply  to  currant  wine,  gooseberry 
wine,  or  wines  made  from  other  fruity  than 
the  grape,  which  are  labeled  or  branded, 
and  designated  and  sold  under  names,  in- 
cluding tlie  word  wine,  but  also  expressing 
distinctly  the  fruit  from  which  they  are 
made,  as  gooseberry  wine,  elderberr}'  wine, 
or  the  like. 

That  is  fair,  is  it  not  V 

Then  follows  the  sections  about  stamps 
which  I  will  not  road  again.  I  will  merely 
say  what  they  propose  to  accomplish,  and 
in  what  way  I  think  chey  will  accomplish 
it.  I  have  taken  the  trouble  to  reduce  it  to 
writing  because  I  can  state  it  more  accur- 
ately in  that  way. 

This  wine  bill,  after  defining  pure  wines 
as  the  fermented  juice  of  the  grapi\  and 
forbidding  the  sale  of  bogus  products  under 
the  name  of  wine;  ])roceeds  to  ju-ovide  for 
these  stamjis.  Thidt-r  it  a  man  can  nniuu- 
facture  such  compounds,  and  si-ll  them;  but 
he  must  call  tlu-ni  by  their  true  name;  must 
not  call  thi'ni  ('alifornia  wine. 

The  use  of  these  stamps  upon  barrels  is 
not  compulsory  upon  any  man.  It  is  mere- 
ly permissive,  liut  any  maker  or  bottler  of 
wine  may  af^x  the  stamps  upon  his  jiack- 
agt's;  and  if  lu-  does  so  he  guarantees  the 
contents  to  be  pure  wine.  The  effect  of  it 
will  be  that  jiersous  who  wish  to  be  known 
as  makers  of  pure  wine  are  at  liberty  to 
advertise  tln-mselves;  to  give  themselves  out 
as  such,  and  to  havi'  their  goods  traced 
home  to  them  by  legal  authority.  A  man 
who  buys  a  packagH  of  wine  with  the  Cali- 
fornia stamp  upon  it,  can  trace  it  directly  to 
the  producer;  who,  if  he  affixes  the  stamp 
falsely,  will  incur  a  84-vere  penalty. 

Disciples  of  the  scheme  that  has  been 
adverted  to  here  this  morning  need  not  use 
the  stamps.  Men  who  want  to  manufac- 
ture bogus  articles,  or  men  of  well-known 
personal  reputation  do  not  need  to  i)ut  that 
guarantee  upon  it,  and  need  uot  usi  the 
stamps.  Nobody  would  expect  such  a 
stamp  from  the  house  of  Kohler,  or  (iund- 
iach,  or  Schramm,  or  from  Mr.  Lefranc. 
They  know  their  wines.  Bui  wc  are  in  the 
situation  of  having  a  very  largo  product, 
and  we  will  be  compelled  to  seek  a  marktl 
abroad,  and  many  persons  are  of  the 
opinion  that  if  they  could  get  their  wines 
into  the  hands  of  dealers  in  the  Kast  with  a 
guarantee  that  they  <onie  from  a  pure 
source,  uncontaminat<  d,  that  lliey  could 
make   customers  and   develope   the   trade 


And  this  "gives  them  an  opportunity  to  do 
so  by  affixing  their  labels  to  iheni,  on  their 
own  responsibiliiy,  «nd  in  that  way  enabl- 
ing a  purchaser  to  say,  'I  have  got  that 
package  which  has  a  lab.  1  oit  it.  Either 
the  label  is  a  counterfeit,  or  that  wine  was 
|)roduced  by  sucli  and  sueli  a  num.  say  liy 
Mr.  HaraHzthy.  If  it  is  j-rodue.  d  by  Mr. 
Haraszthy  I  will  Vielieve  liim.'  If  it  is  a 
counterf*  it  and  he  finds  it  is  a  bad  wine,  he 
will  naturally  write  to  Mr.  Haraszthy  and 
say,  *I  have  got  bold  of  a  lot  of  wine  with 
yourlabr-1  on  and  it  is  a  bad  article,'  Th'-n 
Mr.  Haraszthv  takes  sti  ps  in  hunt  np  the 
fellow  who  has  cnunterfeil'  il  his  label . 
And  that  is  the  pinnoso  thnt  this  law  is  ex- 
pected to  accom]ilish .  It  is  quite  ])0SBible 
that  a  law  could  be  f  rain  id  and  passed 
which  would  accomplish  more.  And  I 
shall  he  very  glad  indeed  to  have  the  sug- 
gestions of  in«-n  friendly  to  such  a  measurt 
to  assist  in  doing  it.  I  do  not  su))po8e  it  i^^ 
in  the  power  of  Lt^gislation  (o  arrest  ab- 
solutely this  kind  of  coniinei-ei.il  fraud. 
There  are  ton  many  men  who  have  no  scru 
pies  upon  the  subject.  Ytni  can  no  mori 
stop  business  frauds  by  an  action  against 
them  tiian  y(»n  can  make  evTy  man  virtuouv 
by  enacting  tha:  th-y  shall  b.'  so.  Theri 
are  a  great  nund)i-r  of  ofi-nsis  against 
morals  which  are  nally  b  yond  (h  '  eontro' 
of  the  statute  law.  and  our  Oovi  rnnient  i> 
not  strong  enough  to  enforce'  sin-li  laws 
All  that  we  can  do  is  to  say  to  (hi-  worli 
at  large,  'There  is  the  standard  of  oni 
wines.  We  have  done  what  we  ran  to  en 
force  the  observance  of  it  on  our  owii  pen 
pie.  It  is  to  give  to  nur  own  p  oplo  th' 
means,  under  the  sanction  of  the  Slate,  i>' 
so  branding  our  goods  that  they  can  bi 
traced  home  tf)  ns  so  that  we  can  stn'-d  ny 
and  say,  'If  that  wine  has  got  my  lab  1  on, 
unattached,  it  is  pure  wine,  and  I  can  take 
my  oath  on  it.  I  know  it.  for  I  nevr  al- 
low anything  but  the  juicr  of  the  graju'  i- 
go  into  it.' 

Mr.  Kohler — No  wati  rV 

Mr.  Doyle^No  sir,  never.  And  I  liav< 
lost  wine,  as  I  believe,  because  I  would  not 
put  water  in  it.  I  could  not  be  made  to 
believe  that  water  could  possibly  do  any 
good.  And  the  result  of  it  was  that  some- 
times my  wiup  did  uot  ferment  as  it  should 
sometimes,  and  I  imagined  mneh  of  the 
wiue  d''teriorated  thereby.  Mr.  liuudschu 
advised  me  to  put  water  to  it  but  I  would 
not  do  it, 

Mr.  Pellet--At  this  rale  it  will  be  impos- 
sible for  the  gentlemen  present  to  offer 
their  views. 

Mr.  Doyle — Why  didn't  you  remonstrate 
this  morniug  against  that  hour's  lecture? 

Mr.  Pellet — t  did  uot  theu  know  how 
much  time  we  would  have. 

Mr.  Wetmore — As  Mr.  Doyle  was  pai'tic- 
iilarly  prei)aring  this  bill  I  have  not  inter- 
rupted him.  He  has  made  a  good  many 
misstatements  about  myself  that  are  not 
true;  but  I  did  not  intend  to  interrupt    him. 

Mr.  Doyle— I  should  be  very  glad  to  be 
corrected,  feu-  they  are  not  iTiteiitionnlly  un- 
true, I  do  not  think  I  havi-  saitl  anything 
but  what  I  can  prove  by  half  a  dozen  per- 
sons. We  have  got  into  a  very  unjileasaut 
position  here,  for  which  1  think  perhaps 
more  than  one  are  responsible.  I  may  be 
in  part  resiKUisible  myself. 

I  now  propose  this  resolution  as  express- 
ivf  of  the  Sense  of  this  Convention: 

]i('i,olviil.  That  this  Convention  earnestly 
favors  all  L.gislation,  both  National  and 
State,  which  shall  enforce  th.i  standard  of 
purity  of  wines  as  high  as  it  is  ))Ossibie 
to  be.  And  that  the  pending  bills,  both  be- 
fore Congress  and  the  State  Legislaturn 
should  Vie  submitted  for  ainendnient.  and 
by  amend mtut  put  into  form  by  those 
friendly  to  such  Legislation,  and  then  sub- 
mitted to  the  proper  tribunals  for  adoption. 
The  amendments  should  come  from  those 
who  are  friendh  to  the  Legislation.  Be- 
cause it  would  be  unfair  for  those,  if  there 
be  any  such,  who  oppose  Congressional 
Legislation  to  undertake  to  a.nend. 

We  proposed  an  amendment  to  the  Green 
bill  which  really  struck  me  very  favorably. 
I  merely  suggest  it  to  the  friends  of  the  bill 
because  1  do  uot  feel  that  I  am  competent 
to  do  mon-  than  to  make  a  suggestiou  to 
them.  But  on  the  other  hand  I  should  be 
of  the  opinion  that  it  was  entirely  wrong  for 
those  who  are  opposed  to  any  State  Legis 
lation  to  undertake  to  load  the  bill  down 
with  amendments  which  would  insure  its 
defeat,  Thereforn  I  think  that  if  any  gen- 
tlemen who   are   interested   in    the   subject 


will  send  in  any  suggestions  as  to  amend- 
•urnts  of  details  of  the  bill,  that  they  will 
be  fully  considered,  and  the  best  of  atten- 
tion giv^n  them,  ind  that  we  will  endeavor 
to  conform  to  the  views  of  the  viticultnrists 
of  the  State.  On  the  other  hand  the  Com- 
mittee that  I  was  a  ni  niber  of  has  already 
vubniitte-l  (in  amendment  In  the  Green  bill. 
\'  liieli  I  can  KJve  the  reasons  for,  whenever 
[liat  is  in  order. 

ThankinRVou.  gentb-men,  for >o«r atten- 
tion, I  have  nothing  more  to  say. 

Mr.  Wetmore — Before  any  further  re- 
marks are  made  I  will  state  that  I  have  a 
htter  from  Mr.  Coombs,  the  Chairman  of 
the  Conimittec  on  Viticulture.  I  addressed 
:i  letter  to  hiiu  on  behalf  of  the  Commission 
stating  that  I  hoped  that,  as  State  Officers 
in  charge  of  viticultural  matters,  tliitt  we 
would  be  consulted  before  any  Legislation 
>f  this  kind  was  passed,  as  there  seemed  to 
')e  a  disposition,  as  announced  in  the  news- 
mpers,  to  do  as  I  have  said  before,  railroad 
his  bill  through  without  consultation.  It 
vas  so  announced,  and  even  on  the  floor  of 
he  A'^senibly,  that  this  bill  would  be  made 
I  maltf-r  of  urgency.  We  asked  for  an  op- 
lorlu'iity  to  be  co>iauIted,  and  we  shttll 
liink  it  very  Strang'*,  if  the  State  Legisla- 
ure  does  ?iot  consult  the  State  Officers  on 
U<'h  a  subject. 

OWr.  f'harles  K'diler — I  understand  that 
he  committee  has  been  appointed  to  report 
'Sto  thi>^  Bill. 

Mr.  Wetmore — A  committee  has  been 
■pi>ointed  to  receive  suggestions  and  resolu- 
ions  iind  r.-p'ut  finally.  If  th'-re  are  any 
■solntions  off- v  d  here  they  will  probably 
.p'.r'  nn^n  such  resolutions, 

Mr.  Kohl  r-  Then  I  will  wait  until  the 
•I'sohnion  is  off.-rid.  I  want  to  speak  upon 
ihe  nirrils  of  the  Bill. 

Mr.  Wetmore— The  merits  of  this  par- 
ticular bill  are  now  under  consideration. 

Mr,  Kohler-  No  doubt  all  of  us  here,  with 
very  few  exceptions,  are  in  favor  r>f  ]»ure 
\wne«.  and  c>f  such  legislation  as  will  secure 
it.  But  this  bill  will  utterly  fail.  It  will 
uot  luily  fail,  but  it  r.ill  do  ns  great  harm 
in  obtaining  b<'lp  from  I'ougress  just  when 
we  want  it.  When  we  have  a  legislative 
act  passed  they  will  any  in  Congress,  "that 
is  enough  for  you."  It  will  prevent  us 
from  getting  the  proper  help  there.  If  this 
bill  should  be  passed  it  cannot  be  avoided. 
If  we  fix  a  stamp  upou  barrels  after  they 
are  filled,  and  ship  them  East,  the  stamp 
will  get  broken.  Or  if  it  reaches  there, 
having  been  secured  with  brass  or  tin'  the 
first  thing  the  buyer  will  do  with  the  wine, 
will  be,  to  open  the  cask  to  examine  whether 
the  wine  is  suitable  and  sound,  and  that 
will,  of  course,  destroy  the  stamp.  There 
will  be  furnished  to  parties  in  the  Last 
who  are  selling  spirits  and  water  and 
other  things,  thousands  of  stamps,  by  which 
they  will  sell  their  bogus  products  quicker. 
This  would  be  ruin  to  the  honest  dealer  and 
encouragement  to  those  who  are  adultera- 
ting tlieir  wines. 

Mr.  Wetmore— #Vou  are  on  the  committee 
on  r(S<ilntions.  You  were  uot  present  when 
they  were  a]»pointed.  Does  the  committee 
desire  to  retire  now  and  consider  this  mat- 
ter. 

Mr.  I.  Landaberger — I  would  like  to  Bfty 
one  word,  to  call  attention  to  an  occurrence 
that  may  hai)pen  again  at  any  time  I 
want  to  remind  you  of  the  vintage  of  18H4, 
where  it  became  U'lressary  for  about  one 
half  of  the  wiue  growers  of  this  State  to 
either  throw  their  grapes  away,  or  send 
them  to  the  distiller,  or  to  add  a  little  sugar 
to  perfect  the  fermenting  of  their  winos. 
Of  the  ten  or  twelve  million  gallons  of  wine 
rnatle  in  the  year,  six  million  gallons  could 
not  have  been  made,  if  we  had  been  pro- 
hibit.^d  fnuii  using  some  sugar  in  ferment- 
ing the  grapes. 

Mr,  Haraszthy — I  agree  with  the  whole 
spirit  of  this  bill  as  intended.  The  defects 
])ointed  out  this  morning  I  think  are  cor- 
rect, and  a  great  many  more,  as  far  as 
stainiis  are  concerned,  and  the  bad  results 
that  would  accrue  by  the  indiscriminate  use 
of  them  by  irresptmsible  people.  The  spir- 
it of  il  is  all  right,  and  I  endorse  it.  The 
words  expressing  what  pure  wines  are, 
might  be  chang'd  bi  convey  a  nnire  general 
sense  to  make  it  more  acceptable.  The  in- 
teiitiim  is  good.  There  is  only  one  thing 
that  1  desire  to  sugget.  and  that  is  that  in 
the  detTnition  of  jiure  wine  champagne  that 
is  made  ill  this  State  is  not  include  il.  Prob- 
ably that  was  an  oversight,  and  I  would 
like  to  have  it  inserted  in  the  bill. 
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I  would  like  to  furuish  with  Roineboily 
fist-  ft  tiffiiiitiou  of  spjirkliiif^  wiup,  nh  there 
an-  tliffc-reut  wn^-s  of  miikiug  it.  I  will  fur- 
uish my  dffinitiou  if  utlj>-r  j>iirtit-s  will  fur- 
iiisli  tiiL'irs,  picviJf  d  it  is  iilwayH  luiidL- 
from  pun-  gi"iipL'  juice.  I  disti^icf  with  Mr. 
Doyle  in  the  mutter  of  bniiidy.  I  think 
thi't  (Hir  brandy  should  be  piot-x'ted  by  Ihi- 
State.  'fhe  United  Stilt*  K  (Jovi'mment 
dues  not  }>ri>tfct  it,  or  th'-rf  is  a  coutin^^fncy 
in  which  they  will  cease  to  protet!!  it,  imd 
in  this  way:  Suiijiost-  that  thiy  wipe  t)ut 
the  Internal  Revenue  tax  on  brandy,  then 
anybody  ciMild  do  just  what  he  phased  with 
our  brandy,  and  adulterate  i!  iu  any  way. 
'i'herefiu'e  I  should  like  to  have  our  brandy 
us  Well  as  onr  wiue  protected  in  some  man- 
ner in  this  bill.  Now  it  eannot  lie  adulter- 
»ited  without  tlie  violation  of  the  lawsof  the 
I'nit-  d  States.  But  their  is  an  intention 
to  taUe  away  the  lax  on  fr.iit  Inandies,  and 
1  vhoidd  like  to  have  sonietliiii^  to  specify 
Mhat  pure  grape  or  fruit  brandy  is. 

Mr.  Wetmore — .\s  there  are  some  mem- 
bers a])poiuted  o"  thi-i  Committee  who  do 
nut  Keein  to  be  here,  I  will  add  you  to  that 
Conirnittee. 

Mr.  Haraszthy —  I  will  not  accept  the 
pi>siiion,  after  I  have  made  this  statement. 
I  have  endorsed  the  intention  of  the  bill, 
and  I  win  not  yo  imv  further. 

Mr.  H.  A.  Pellet  -I  would  like  to  discuss 
this  bill,  sjjfiiklng  no.  ouly  for  myself, 
but  f<)v  the  people  of  the  St.  Helena  Dis- 
niet.  who  de^^ire  me  to  ofl'r  a  few  amond- 
iiieiitK  to  this  proposed  l>ill,  ujion  which  we 
liave  ail   agreed. 

We  want  it  distinetly  understood  that  we 
ito  not  claim  that  the  gentlemen  couiposing 
till-  Commitlef  who  ihew  this  Hill  did  not 
act  iu  '^ood  faith.  We  ar  -  ntit  assured  of 
that  fiict.  But  we  all  und  rstaud  that  we 
liav  dift'erent  views  upou  th>'  subj^'ct.  We 
tiud  Hs  far  as  we  can  say  several  ermrs  in 
the  ditt'-rent  s-t.-tions  of  this  bill,  ami  would 
like  to  present  the  aniemlments  that  we  de- 
sire to  oflVr. 

S.  cticm  first  say.s:  "Pure  wine,  f(U*  the 
]iurposes  of  this  act,  is  detiued  to  be  the 
lermeuted  juice  of  the  grape,  it  iuclmles 
dry  wines,  aud  sweet  or  fortified  wines.'' 
Section  2  says:  "Dry  wine  is  that  produced 
by  the  fermentation  of  grape  juice  only, 
sweet  or  fortified  wine  is  fermented  grape 
juice,  to  which  wine  spirits  has  been  addtd, 
whether  to  incr-3asL?  its  alcoholic  strength, 
or  to  arrest  fermentation."  These  two  sec- 
tions may  be  put  into  one,  aud  that  will 
suit  our  friend  Haraszthy. 

Here  is  the  proposed  amendment  to  Sec- 
ti<jn  1:  'Pure  wine,  for  the  purpose  of  this 
.\et,  is  defined  to  be  the  juice  of  the  grape, 
fermented,  uufermeuted  or  fortified.'  That 
includes  both  sections.  Sertiou  ."l  is  the 
section  that  concerns  Mr.  Haraszth3'--'In 
(he  UHinufacture  of  wine  it  shall  not  b^ 
lawful  to  introduce  into  tin-  must,  or  into 
the  product  after  fermentation,  any  poison- 
ous substance  or  ingredient  injurious  to  the 
public  health.'  That  is  the  third  section 
with  the  amendment  that  we  proposed. 
We  are  trying  to  simplify  this  matter  as 
much  as  possible.  W'e  are  iu  earnest,  and 
we  desire  nothing  but  the  production  of 
pure  wines.  We  want  to  stop  adulteration 
if  there  be  adulteration  iu  this  State.  Of 
course  we  cannot  go  beyond  the  borders  of 
this  State  with  this  bill,  and  it  looks  as 
though  it  would  be  of  very  small  assistance 
to  us,  but  I  think  it  will  be  of  vast  assist- 
ance; and  that  beyond  all  question  a  great 
deal  of  good  will  bij  done,  because,  whether 
or  not  there  is  any  adulteration  of  wines 
going  on  in  this  State,  the  effect  of  passing 
such  a  bill  as  this  will  show  to  the  people 
of  the  whole  country  (hat  we  are  in  earnest 
in  our  desire  to  have  nothing  but  pure 
wiues  produced  in  or  shipped  from  this 
State.  The  amendment  we  propose  to  this 
section  is  this:  The  section  originally  is  'In 
the  manufacture  of  wine  it  shall  not  be 
lawful  to'introduce  into  the  must,  or  into 
the  product  after  fermentation,  any  sub- 
stance or  ingredient  not  the  product  of  the 
grape,  except,  first,  leaveu  may  be  used  to 
excite  fermentation;  and  second,  pure  water 
may  be  added  to  reduce  the  strength  of  the 
must.'  With  onr  nmenc^mpnt  it  will  read: 
'In  the  manufacture  of  wine  it  ,-^hall  not  b. 
lawful  to  introduce  into  the  must,  or  into 
the  product  of  fermentation,  any  poisouou^ 
substance  or  ingredient  injurious  to  the 
public  liPftUh.'  This  will  suit  Mr.  Harasz- 
thy KU  1  -<thers  .  ng.iged  in  the  ^anie  busi- 
ne-ss. 


There  is  no  necessity  for  the  provision : 
'Leaven  may  be  used  to  excite  fermentation 
and  ])ure  water  may  be  added  to  reduce  the 
strength  of  the  must.'  If  leaven  is  neces- 
sary it  is  not  an  adulteration.  If  water  is 
necessary  to  reduce  the  alcoholic  strength 
that  is  not  au  adulteration.  But  I  will  state 
right  here  that  I  have  made  wiue  iu  Califor- 
nia twenty-Seven  years  in  succession  and 
never  used  one  atom  of  anything  except 
grapes,  absolutely  nothing  else,  l  do  not 
condemn  those  who  use  a  little  tannin  to 
assist  fermentation  or  to  strengthen  their 
wiufs.  or  those  who  may  use  a  little  tartaric 
acid.  I  do  not  know  that  there  is  nnything 
wrong  in  that,  but  I  do  not  do  it.  I  tlo  not 
find  ii  necessary  to  use  those  thiuss.  I  can 
nnike  gi>o<l  wiiiH  without  them.  Not  longer 
ago  than  th('  Inst  vintage  I  made  27o,(l()(l  gjd- 
lous  of  wiue.  aud  there  is  not  a  gallon  of  it 
bTit  what  is  fermented  thoroughly.  It  is  iu 
a  spleuilid  eiindititin  and  I  have  never  nweil 
anything  but  grapes.  Grapes  furnish  all  of 
the  elements  required  f<)r  good  fermenta- 
tion. The  difference  iu  the  quality  of  the 
wine  is  simply  the  diflVreuce  iu  the  grapi  s. 
If  they  are  handled  properly,  good  wine 
can  be  made  every  time. 

We  have  no  objection  to  Section  4,  which 
is  as  follows: 

Skc.  4.  It  shall  be  unlawful  to  sell  or 
expose,  or  oflf  r  to  sell  under  the  name  of 
wine,  or  branded,  labeled  or  in  any  way 
designated  as  wine,  any  substance  except 
pure  wine,  as  defined  herein,  and  manu- 
factured iu  accordance  with  the  provisions 
of  this  .\ct ;  provided,  koirevcr,  that  thi: 
Act  shall  not  forliid  the  cla.isification  of 
wine  in  any  way,  nor  shall  it  apply  to 
liquors  imported  from  any  foreign  country, 
aud  contained  in  original  packages  or  ves 
sels,  nor  shall  it  apply  to  currant  wine, 
gooseberry  wine,  or  wines  made  fn»m  other 
friuts  than  thf-  grape,  which  are  labeled  or 
branded,  and  tb  signuted  and  sold  under 
nauies.  ineluiliut;  the  word  wine,  but  also 
exp»vssing  distinctly  the  fruit  from  whicli 
they  are  made,  as  gooseberry  wine,  elder- 
berry wine  or  the  like. 

We  thiuk  this  is  a  very  good  section, 
and  it  should  be  retained.  Then  we  come 
to  the  sections  providing  for  labels  and 
stamps.  This  we  think  is  impracticable, 
and  for  a  good  many  reasons.  It  is  not 
only  impracticable,  but  it  opens  the  door  to 
fraud.  There  is  no  doubt  in  the  world  but 
that,  under  this  section  of  this  Act  any 
grower  of  grapes,  or  any  bottler  of  wiue  in 
the  country  can  go  to  the  State  Controller 
and  order  ten  thousand  st'amps,  which  the 
Controller  is  bound  to  furuish  him.  It  is 
none  of  his  business  what  he  is  going  to  do 
with  them.  He  takes  the  stamps  to  New 
York,  New  Orleans  or  anywhere  East,  those 
stamps  are  placed  upon  casks  containing 
spurious  wiue  not  from  California,  and  it  is 
called  California  pure  wine.  Is  there  any 
thing  to  prevent  that  ? 

Mr.  Do}le — Ho  has  got  to  put  his  name 
to  it. 

Mr.  Pellet — Many  parties  are  shipping 
wines  to  New  York,  New  Orleans  and  all 
over  the  East,  and  they  can  put  their  name 
upon  it.  But  even  if  that  was  the  case  the 
barrel  can  very  easily  be  emptied  and  sealed 
agaiu  Tith  a  stamp.  Any  man  who  knows 
anything  about  casks  or  cellar  work  knows 
that  it  is  the  easiest  thiug  iu  the  world  to 
make  another  opening  in  the  cask  without 
opening  the  bung  or  the  stamp  over  the 
bung,  to  make  a  new  bunghole.  You  can 
not  go  after  these  violators  of  the  State  law 
out  of  the  Slate.  So  we  think  that  is  sur^ 
plus,  that  there  is  uo  necessity  for  it,  and 
that  it  will  do  uo  good,  and  we  thiuk  it 
would  do  harm.     That  is  Section  5. 

Section  6  prescribes  how  the'-e  stamps 
are  to  be  affixed.     We  reject  that  also. 

Section  7  is  in  regard  to  the  penalty  to  be 
attached  for  the  violation  of  this  law,  and 
is  as  follows: 

( Mr.  Pellet  proposed  to  increase  the 
penally  from  $100  to  $500.) 

Mr.  Doyle— I  thiuk  that  for  i>ractical 
purposes  we  will  find  that  the  amount  of 
the  peualty  will  interfere  very  much  with 
its  collection.  If  you  make  it  a  moderate 
penalty  you  could  bring  the  matter  before  a 
Jnstic'  ,of  the  Pence  without  delay,  and 
liav  it  decided.  But  if  you  sue  for  five 
huudicd  dollar-  you  would  have  to  go  to 
the  Superior  Court  where  there  are  great 
delays. 

Mr.  Pellet— Now  if  the  Committee  on 
Resolutions  is  readj'  to  retire,  we  might  do 
something. 


Prof.  Hilgard — I  would  like  to  remark 
that  the  provision  against  the  addition  of 
foreign  substances  is  not  necessary,  because 
it  is  covered  by  Sections  2H2  aud  "283  of  the 
Penal  Code;  and  is  already  law.  I  will 
merely  aad,  in  reference  to  the  addition  of 
sugar,  that  it  is  permitled-in  some  of  the 
countries  of  Europe,  but  in  some  prohibited. 
I  think  that  iu  view  of  the  fact  that  a 
scarcity  of  sugar  is  an  exception  in  Cali- 
fornia, that  we  should  be  chary  of  permit- 
ting the  practice  of*  adding  even  sugar  to 
the  wine.  I  thought  at  first  that  it  ought 
to  be  permitted,  as  in  some  cases  the  wines 
are  so  weak  that  they  cannot  be  fermented 
properly  without  it.  lint  now,  condensed 
must  relieves  us  of  the  necessity  of  using 
sugar;  and  to  that  extent  sugar  might  be 
left  out  of  consideration  altogether.  The 
least  calculation  will  show  you  how  that  is. 
Mr.  Doyle  has  already  stated  that  nobody 
will  want  to  use  sugar  at  a  cost  of  fourteen 
cents  a  gallon.  If  grapes  are  held  at 
twenty  dollars  a  tou,  the  sugar  dissolving 
from  a  grape  of  standard  strength  would  be 
about  two  pounds  of  saccharine  matter  to 
the  gallon  which  would  cost  about  thirteen 
cents,  if  converted  into  condensed  must. 
If  the  grapes  are  at  a  lower  price  such  as 
are  usually  used  for  that  purpose,  of  course 
ttie  price  would  be  correspondingly  reduced. 
I  think,  therefore,  that  the  addition  of 
sugar  might  well  be  permitted,  and  I  doubt 
whether,  in  the  view  of  a  chemist  as  to  the 
availability  of  condensed  must,  there  will 
be  any  occasion  for  it  hereafter.  I  think  it 
bad  better  be  prohibited,  for  that  reason, 
and  because  sugar  may  be  considered  to 
mean  glucose,  and  jjersons  may  plead  that 
they  misunderstood  it, 

Mr. There   is   nothing    said 

about  sugar  in  any  of  these  sections. 

Mr.  Pellet — But  the  permission  to  use 
sugar  is  necessarily  implied  in  regard  to  the 
manufacture  of  champagne,  and  then  it 
will  have  to  be  permitted  iu  the  other  sense. 
In  the  manufacture  of  dry  wines  as  con- 
densed must  is  available,  it  will  make  the 
use  of  sugar  unnecessary  except  in  the  case 
of  sugar  candy  used  for  champagne. 

Mr.  Landsberger — Where  can  we  get  con- 
densed must? 

Mr.  Hilgard — Condensed  must  will  be 
avadable  very  soon.  W^e  have  now  got  the 
means  of  making  it. 

Mr.  Doyle — There  will  be  millions  of  gal- 
lons of  it  made  next  Fall. 

Mr.  Wetmore  Are  there  any  fui'ther  re- 
marks to  be  made  on  the  subject  of  State 
Legislation? 

Mr.  Pellet — I  suggest  that  the  Committee 
on  Resolutions  retire. 

Mr.  Wetmore— The  committee  may  retire 
for  the  present,  but  we  will  continue  the 
discussion  of  the  same  matter,  so  that  on 
their  return  we  can  have  some  plan  to  work 
upou. 

Mr.  Dnyle — With  respect  to  the  observa- 
tion that  fell  from  Professor  Hilgard,  that 
the  provisions  of  the  Penal  Code  oS'^red  a 
safeguard  against  adulteration  I  desire  to 
state,  that  those  provisions  are  faulty,  in 
this:  That  they  merely  inflict  punishment 
upou  the  individual  who  is  guilty  of  adul- 
teration. We  all  know  that  the  adultera- 
tion of  wines  does  not  take  place  in  the 
winery  where  they  are  made,  because  there 
all  the  proceedings  are  open  and  public, 
and  ever\'body  comes  in  to  see  hi^w  yon 
make  your  wine,  and  you  have  no  time  to 
adulterate  it.  The  adulteration  of  wine 
must  be  done  in  the  hands  of  the  people 
who  purchase  it  from  the  wine  maker.  Fnr 
instance,  taking  my  case,  if  I  were  to  at- 
tempt to  adulterate  wine  I  must  ship  the 
adulterating  articles  to  the  railroad  station 
nearest  to  my  place,  and  that  is  known  at 
once.  Everything  is  open  aud  public,  and 
it  would  be  found  out.  But  the  man  who 
is  operating  in  a  cellar,  where  he  has  got  it 
all  to  himself,  and  can  send  dowu  to  Front 
Street,  and  bu}  all  of  the  drugs  he  wants, 
and  can  do  it  in  secret.  That  being  so.  all 
the  provisions  of  the  Penal  Code  would  not 
be  enforcable  because  you  cannot  have-  wit- 
nesses. You  must  put  the  peualty  in  such 
a  shape  that  the  informer  gets  a  portion  of 
it,  and  then  somebody  will  find  it  out,  aud 
procure  the  proofs  of  it. 

Mr.  Wetmore — I  will  suggest  what  I  con- 
sider a  weakness  in  Section  4  of  this  bill, 
for  your  consideration.  It  is  provided  that 
this  hill  establishing  a  standard  of  purity 
'shall  not  apply  to  any  wiue  made  from  any 
other  fruit.'  Now,  jt  seems  to  me  that  we 
are  arrogating  to  ourBelTes  a  good  deal  in 


asking  the  Legislature  to  eee  that  onr  grape 
wiue  is  made  pure,  but  that  our  currant  and 
blaekb  rry  wine  can  be  a**  impure  as  it 
pleases.  'Blackberry  brandy  is  practically 
a  blackberry  wine  something  similar  to  our 
fortified  wiue. 

Ml.  Doyle— Is  there  any  complaint  about 
counterfeiting  blackberry  wine? 

Mr.  Wetmore— 1  think  that  this  same  law 
should  provide  that  any  form  of  wine 
shall  be  pure. 

Mr.  Doyle — What  have  we  got  to  do  with 
blackberry  wine? 

Mr.  Wetmore— The  State  Legislatare  has 
something  to  do  with  it. 

Mr.  Doyle — We  are  working  for  the  pro- 
tection of  our  own  industry.  Probably  all 
the  blackberry  wine  that  is  made  in  this 
State  coidd  be  put  into  one  hogshead. 

Mr.  Wetmore— On  the  contrary;  I  know 
one  man  who  turns  out  thousandu  of  gallons 
yearly.  It  is  asking  for  a  bill  leaving  the 
other  wines  as  impure  as  they  please. 
Sweet  cider,  in  the  summer  time,  you  may 
be  at^Kured  has  been  drugged  or  else  forti- 
fied up  to  twenty  or  thirty  per  cent,  of  alco- 
hol. I  will  take  this  opportunity  to  answer 
some  remarks  ma<ie  by  Mr.  Doyle.  He 
makes  a  slalemenl  in  the  form  of  a  charge, 
aud  it  has  been  reiterated  in  the  same  form 
in  some  of  Ihe  papers,  that  I  have  refused 
to  give  the  name  of  somebody  that  I  know 
who  is  doiug  wrong.  The  facts  are  these: 
I  have  charged  that  a  certain  amount  of 
cherry  juice  is  used  iu  this  State.  I  got 
that  iuformalion  from  th  ^^  Custom  Houne. 
I  don't  know  where  it  goes  to,  nor  who  buys 
it,  but  I  only  know  that  it  is  consumed 
here,  (^nd  I  have  the  proof  from  the  Custom 
House.  We  have  examined  thai  material 
aud  found  it  to  contain  aniliue  dyes,  and 
have  so  rt  ported.  W^e  have  also  found  that 
the  grape  milk  so-called,  made  in  New 
York  out  of  grppea  grown  iu  California, 
professing  to  be  the  absolutely  pure  juice 
uufermeuted,  contains  salicylic  acid,  as  we 
expected.  We  have  found  recently  a  sam- 
j)Ie  of  uufermeuted  wiue.  as  many  of  the 
Cuurch  people  like  to  call  it.  made  in  Ala- 
meda and  given  to  u  sick  person  for  his 
health,  from  an  analysis,  to  be  heavily 
charged  with  .salycilic  aci*.  The  exact  pro- 
ducer of  that  I  do  not  know.  I  am  not 
going  to  report  what  I  do  not  know  abso- 
lutely. I  thiuk  I  know  who  it  was  pro- 
duced it,  and  we  will  try  to  find  out  by  and 
by  who  did  it.  AVe  have  had  wines  from 
the  City  of  New  Orleans;  a  sample  of  wine 
taken  out  of  the  cellar  of  a  house  profess- 
ing to  sell  pure  California  wiue.  It  was 
analyzed  and  found  to  contain  salycilic  acid 
aud  auiline  dyes.  I  do  not  know  whether 
those  were  added  in  the  Eist  or  here.  I  do 
not  know  any  more  about  it.  I  have  so 
reported.  Aud  in  a  couversation  with 
Mr.  Young  of  the  Chronicle  I  told  him 
all  that  I  kuew  about  it.  I  told  him  I 
knew  of  a  certain  house  in  this  town  that 
had  opposed  us  in  our  legislation  in  Wash- 
iugtou.  and  was  especially  opposing  this 
Green  bill,  and  I  gave  him  the  name,  but 
told  him  I  thought  it  would  be  unwise  on 
our  part  to  make  so  much  hue  and  cry  about 
a  matter,  where  the  fault  lay  in  the  Eastern 
market,  and  not  here.  That  whatever  the 
adul  teration  was  it  was  for  the  Eastern 
market.  I  also  stated  that  where  one  gal- 
lon of  Koods  going  from  this  State  was  man- 
ipulated before  leaving  the  State  there  were 
a  thousand  gallons  manipulated  in  the 
East,  and  that  it  would  be  making  a  hue 
and  cry  against  our  wine  for  nothing.  And 
all  of  this  talk  about  it  is  the  worst  possible 
policy  for  our  wine  growers  The  wines 
[tut  upon  our  markets  are,  I  believe,  pure, 
l>ut  the  retailers  in  the  East  refuse  to  buy 
pure  wines,  that  is  what  is  the  matter.  I 
have  understood  that  carloads  of  pure  wine, 
have  gone  to  New  Orleans,  but  could  not 
be  sold,  simply  because  the  other  stuff  was 
was  in  the  market,  and  demanded  by  re- 
tailers. 

]\Ir.  Doyle — Did  I  mis-understand  you  in 
sanng  that  you  could  name  a  house  in   the 
City  that  had  used  it  ? 
Mr.  Wetmore — Yes  sir. 
Mr.  Doyle— ^I  understood  it  so. 
Mr.  Wetmore — You  and  Mr.    Estee   have 
made  so  many  remarks  about  me   that   are 
not  correct  that  I  have  not  had  time  to  an- 
swer them  all. 

Mr.  Doyle — You  have  had  time  enoagh. 
I  understood  yon  to  make  that  statement, 
und  othei'S  understood  yoa  so,  too.  If  I 
have  rais-underatood  you  I  take  it  back. 
That  is  what  we  understand 
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Bl.AlK  POKTL'liUKSER, 
TAN  NAT, 

I'lEli  HE  PERDRIX. 
(.AMAVTEINTURIEU 
CLAIRETTE  BLANCH, 

SKMU.I.IIN  BLAM'll. 

IMNEAICUARDONAV, 

SAlVlONON  VERTE. 

SALVKINON  BLANCH, 

I'ETITE  BOISCHET, 
Antl  ull  the  moru  lOiiimon  varitties  in  any  quaiititie*. 

H.W.CRABB, 

OAKVILLE, 


Napa  County, 


Cal 


]R.H.M?Donald 

'""■^  PRESIDENT ■■ 


SCMurphv 


Oldest  Chai-iered 

GommercialBanij 


El  Pinal  Vineyard, 

STOCKTON,  CAL. 

Cuttings  and  Vines  For  Sale  of  the  Following  Varieties. 


Clarets. 

Cabernet 

Sauvignon 
Cabernet  Franc 
Tannat 
Mondeuse 
Verdot 

I'etit  ]5ouschet 
Malheck 
Lenoir 
Black 

Burgundy 


Ports 

Ba.slardo 

Moretto 

Tauriga 

Tinta  Cae 

Tinta  Amarella 

Maurisco  Preto 

Maurisco 

Bran  CO 


Sherries. 

N'erdollio 

Malmsey 

Per  lino 

Boal 

Palomino 

Veba 

White  Prolitic 

iMantuo  de  Pila 

;  Mantuo 

'        Castilliano 


MlSCEL'ANEOnS 

FoUe  BlancJie 
Colombar 
Frimtignan 
Trim.sseau 
Zinfandel 
Emperor 
Tokay 

Black  Prince 
Ftc,  Etc. 


GEO.  WEST,  Stockton  Cal. 


BATCHELOR  &  WYLIE, 

Sole  Agents  for  the  Pacific  Coast  for  the 

Acme  Steam  Heat  Evaporators. 


.  ,  Capitals  1,000,000. 
"''JSurplus.S  550,000. 
San  Francisco,  Jan.  1,  1887. 

We  verjTpBpectfnllyinvitp  ott<'ntI(in  tothf  piate- 
mect  h.TfWitb  jiri-sf iited  ami  winch  we  hope  may 
be  as  eatt!<fii>'tijr7  tu  uur  paUunii  and  frieuda  UG  it  is 
gntlfyluk'  tt>  u** 

Bi*NideN  payiDiT  the  UKiial  divideuds  to  stock 
holdiTB  we  haVf  he.  ii  fualilfd.  to  strengthen  aad  ho- 
lldlfy  oiirBauk  by  making  an  addition  of  8tl04l,<MX> 
to  the  s  TpliiB  fund  fP'Mi  the  prolite  of  the  greatly 
eulartjeil  liiislness  enioyed  by  ua  during  the  past 
ftghteeu  months. 

We  beg  to  assure  the  public  of  our  sppteciation 
of  the  luanifestations  ot  their  confidence  which  le 
fully  shown  by  the  increased  aggregates  of  the  foUow* 
Ingaxhibll: 

ASSETS; 
HolTent  mils  Receivnl.lf  Sia.«0n.431  07 
Keal  Kntnti — Biuikin::  lll>u»t',I.VMMM>  OO 
Ileal  KMlale— Taken  for  l»ebt,    Si.tisHi  »7 
LatKl  AMMoeiation.  ti^iiMnnd 

Bank  HliM-kH,  ete Sa.Oa.S  85 

l»ne  rroui  Solvent  liankH,        .'>.'>4.K47  07 
Mouc}'  on  Uuiiil 4M».GHO  an 


$3,872,539  24 

LIABILITIES: 

Capital  paid  np sl,000,ooo  «0 

MnrnluN  ■''unil 550,00000 

I'ndlvlileil  I'rolltH S,I4U5 

l»ue  ItrpoHltorH 2,14S,5:i!i  4H 

l»ue  Hanks .         KW.SHO  !t5 

$3,872,S39  24 
We    return    slncera    thanks  to  our  patrons   and 
frteuds  for  past  favors  and  very  respectfully  request 
I  coDtlDuatioD  thereof. 

R.  H.  IMrnonald,  President. 


No  nioviiiK  of  Trajs  after 
fruit  enters  the  niMehine. 
Any  temperature  desired 
can  be  inainlaiued  uni- 
rornilj  tlirouiflioiit  entire 
niaeliine. 


We  can  yield  a  heavier 
product  at  less  expense 
for  fuel  and  labor  than 
is  done  by  any  other  sys- 
tem. 

See  them  in  operation 
now  at  our  place. 


i^ 


ONESTEULc: 


^ 


OFFICE:  309  &  311  Sansoine  St. 

SAN  FRANCISCO,  CAL. 

Shipping  and  Commission 
Blerchants 

Aitents  for  Growers  and  Manufac- 
turers 

Charterers  of  Vessels  for  all  Trades 

Agents  for  the  Mexican  Phosphate 
and  Sulphur  Co's  Products. 

General  Insurance  Af^ents. 

^i/llave  correspondents  in  all  the  Chief  Cities  ol 
the  I'nited  .States,  Europe,  Australia,  India.  China, 
and  the  principal  Islands  of  the  Paciflc;  purchase 
foods  and  sell  California  Prodncts  in  those  countries. 

<.enernl  AitreiilN  for  (lie  ■■neliie  4'on«t 

National  AssuranceCompany 

or   lltELANli, 
Cnpllnl SIS.OOO.OOO 

Atlas   Assurance    Company, 

OF  I.ONIMIN, 

<'Hpital 8«.t)(to.nnn 

Boylston  Insurance  Company 

i>i-  BOSTON,  MAS,*.. 
C'npilRl  and  MnrplllM 87I6.N09 

NATOMA 

Water  and  Mining  Co. 


WE  OFFER  FOR  SALE 

CUTTINGS 


BA  r(^HEI>()R  k  WYIJE, 

37  MARKET  STREET,  SAN  FRANCISCO. 


to 

in 

o 


PALOMINO 

PEDKO  XIMENEZ 

BEBA 

CABERNET  FRANC 

IIEKLOT     

CABERNET  SAUVIGNON  . .  . 

VERDOT 

MALBECK  DE   BORDEAUX. 

PETITE  SIRRAH 

SAUVIGNON  BLANC 

CINSANT 

KEMILLON  BLANC 

MONDETTSE 

CLAIRETTE  BLANCHE 

CAKIGNAN 

CHAUCHE  NOIR 

GHENACHE 

CRABB  S  BL.  BURGUNDY.... 

JIATAKO 

MEUNIER    

TROUSSEAU 

ZINFANDEL 

BURGER 

COLOMBAR •. 

WESTS  \VH.  PROLIFIC 

BLACK  FERRARA 

EMPEROR 

FLAME  TOKAY 

LENOIR $7..50  per  1000 

For  further  Information  apply  to  the 

Natoma  Water  &  Mining  Oo. 
Natoma,  Saoramento  Co.,  Gal, 


•^3 


■* 


February  18,  1887 


SAif    rRAJ^ClSCO    JilEKCIL/VJsT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YOB.K  OFFICE: 

NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAU  LIVERPOOL. 

NO.    4    BISHOPSCATE   STREET,    Within    E.   C.,    LONDON. 

Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER 

Booth  &  Co,  Black   Diamond,   Coleman  Flag,  McGowan  Bros'  ''Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co.  Columbia  Canning  Co.  McGowan  &  Sons'  -'Keystone"  brand-  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE      RIVERS. 

WACHUSETTS    PKG    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER     PKG    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKG    CO. 


FRASER      RIVER. 

BRITISH     AMERICAN     PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 


SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLANO    PACKIKC    CO..    JONES    &.    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia.  Sacramento  a,nd  Fraser  River  Salmon: 


Ceo.  W.  Hume's  "Flag"  brand, 
Haogood    &   Co., 

•    X    ■-' 

Pillar   Rock    Pkg   Co., 

Ceo.    T.    Meyers, 
Ocean    Canning  Co. 
Badolett  &  Co.,  (Flats  , 


Washington    Pkg   Go's  "Favorite"          Scandinavian  Pkg  Co., 

Brand,  West  Coast  Pkg  Co., 

"Epicure"  brand,  Warren  &  Co-, 

Pacific  Union  Pkg  Co.,  "Carquinez"  brand. 
Cutting  Pkg  Go's   "Cocktail"  (Flats),     Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand. 


ALASKA     FISHl 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

— —  -     —     -  — ^  f 

Wp  also  have  the  "O  &  O"  brand,   an  outside  river. fish,  and  many  other  brands,  that 
we  aiso  nave  lu«  ^^^  ^^  ^^^  ^^  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  **Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "  Fxag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa,    Ulara    Packing    Co 


Our  line,  of  Cnnned    F.uit.^    and  Canned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.R.    or    CI.F.    for   Great 

Hiitaiu,  Australia  and  the  Coloniets. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  SAN  JUAN,  FEBRUARY  8th,  1887. 


TO   NEW   YOKK. 


K  *  KK 

Tulnlo.  O 

J  H.  Furt  W».viie  , 
K  K,  l.ot,'*iiN|>ort.. 

A  V  lo  ,  N  V 

I.  S,  ll..«lon 

1>  in  lilamond  .... 


KBJb  1 


FACRAou  jkMO  ooinun. 


Koblcr  A  Krobllnir 1 10  barrvln  Wine. , 

"  1  hnrrpi  nrAiidy.. 

•■  Klliarrol.  Hlnc, 

"  Wl  tmrrvls  Wino.. 

C  ScllHIIllK  i  Co .Vl  liarrclrt  Wliio.. 

"  1  t'antln 


Lftchuun  &  Jacobi . . 


t'urrvln  Wino 

I  half  harru]  Brandy... 

16U  baricla  Wino 

I'J  half  puncheons  Win 


Toul  amount  of  Wine.  ... 
ToUl  amoqnl  ol  BrAn.ly 


imn 

4il 

Wl 

2.(>in 

2.:iin 

IH.I 

1,5'.M 

2(( 

7.:!f)T 
1170 


IH) 

I.TtI) 
!I3I< 
111 

■'i'J 

•2.a7i 

616 

$8,  Mil 
M'2 


TO   CENTRAL  AMERICA. 


M  M  If,  CunU  Arenaa 

.1  It,  ^all  Joac  de    (luatt-mala. . , 

K  \  <:  M,  I'unta  Arenas 

A  E  J,  I'unla  Art-naa 

M  M 

BAT.  La  Lihertad 

U  N  H.^jan  Josp  do  <>u.iten)ala. 


Monti>aleyr«  &  Co II  oiui-H  Wino  

Wlliiicrdin^' di  Co.  ...  1  barrel  WhiHkoy... 

Ku^,'  do  SnIiia  s  Co  . . . .  1  kci;  Wine 

-I  IJundlaoh  d:  Co 40  l'bsok  Wine 

B  I  »ro>  fus  &  (.'o  8  kciri*  Wino 

"2  cases  Wliiakey.... 


John  T  Wriwhl 

I'rrucla  A  L'riosto, 


.  3  kojts  Wino. 

.  Ilfi  easod  Whiskey  . 


Total  amount  of  Wine,  46  cases  and. . . 
Toti^l  amount  of  Whiskey  


13(1 


lli'J 

HO 


VINEYARDISTS    AND    ORCHARDISTS. 

Wi;  (WI.L  VOIU  ATTENTION  TO  OUli 

Celebrated  Gale  Chilled  Plows. 

Whicli  are  the  Hardest  Chilled  Iron  Plow  Ever  Manufnctured, 

Ami  llip  l,lKlit«*<.l   Oriifi    l*l»us  Kvor  InoiI.  M'lll  Kcoiir  In  nny  Hliifl  of  Noll. 


830'2 
170 


Feb  Steamer  Mariposa,  Febniftry  15th,  1887. 


G  Jt  Co,  Hod 


Bftrk  EK  II,  Uon 

K«v  J  Sylvester.  Hon., 

H  II  ACo.,  Hon 

H  J,  Hon 


FP.  Hon 

KZL,  Sydney. 


Napa  Valley  Wine  Co 

Magee  ,t  Moore 

C'ai.  Tmiidfer  Co 

rilliimn  A:  Bcnilel 

A  Haraszthy  Jt  Co 


Spruancc,  fstaoley  &  Co 
NZL&ACo 


50  kcK8  Wine 

'i.")  kets  Wine 

'2  civaos  Win*" 

2  l»arri'l»  Wino 

2  caht'.i  Claret 

100  ke^H  Wine 

11  harrcls  Wine 

3  haU-lmrrels  Uruniiy., 
40  casos  Whiskey 

0  lOsea  Brandy 

1  caae  Winu 


Total  amount  of  Wine,  5  coseii  iua 

Total  amount  of  Whi  k.;, 

Total  amount  o(  Brands  


.vin 

S432 

12 

1110 

30(1 

i; 

50C 

.500 

56<) 

.500 

6S 

Tri 

370 

:tt 

10 

l.tiiiS 

fl,.')(iO 

SO 

107 

371) 

(No.  2G.     Two-Horsr  IMow,     (   n 


tfr?i!|«^*cr^^. : 


liy  1">  iuches.) 


TO  NEW  YORK— Per  Steamer  San  Blas.  February  15,  1887. 


V  B,  In  diamond.. 

FA 

EB&  V  

Diamond 

AM 

C  DKlelD 


JS 


A  H. 


¥  Bros 

Uetroit 

W  in  diamond  .. 
K  Broit,  ttulTalo.. 
Ro»  J  Hutzor 


Lachman  in  Jacobi.. 


k  Haraszthy  &  Co  . 


20  barrels  Wi(  e 

25  barrels  Wine 

50  barrels  Wine 

10  barrels  Wine 

'A  barrels  Wine   ....... 

42  Pnncheons  Wine., 
2  barrels  Brandy 

1  barrel  Brandy 

ff  barrels  Wine 

2  puncheons  Wine 

21  barrelB  Wine 

1*^1  half  barrels  Wine., 
10  ImrrelB  Wine 

26  barrels  Wine 

18  barrels  Wine 

7  barrels  Wine  


Total  amount  of  Wine,... 
Tola!  amount  of  Brandv 


1,28:  J 
1 .2:J< 
2.1  5:j 

4H4 

14St 

4,550 

4 

rmo 

32*2 
1,052 

771 

1,241 

HOti 

351 


15,035 
]4(j 


3M0 
K!)2 
224 
12H 
1,974 

lOS 
Kill 
1  o;i 
5:53 

4(;h 
417 
460 


TO  CENTRAL  AMERICA. 


BCiCo,  Corinto...!. 
T  M,  San  Juan  del  Sur  . 


A  dt  S,  Amapala. 


CC,  LaVnIon.. 
MA  K, Corinto  . 
F  V,  Corinto  ... 


E  dc  Sabia  &  Uo  . 
JohuT  Wright.  . 


EFiCo 

P  A  M.  Guatemala. . 


Montealcgre  &  Co  , , 
Kohler  &  FrohUng.. 


B  Dreyfus  i  Co 

Lachtuan  it  Jaoobi . 


2  barrels  Wine 

1  ease  Wine 

2  kejrsWine , 

2  eases  Wine , . , 

4  keifs  Wine  

lu  ke^s  Wine 

24  eases  ^Vine 

4  \i  ca.sk s  Wine. .. 
7  'ivi'caaks  Wine. ... 

2  keitfl  Wine 

6  barrcU  Wine 

1  barrel  Wine 

1  barrel  Wine 

2  barrels  Claret 


Toul  amount  of  Wine.  27 


cascB  and 1  1 2(i 


20 

17 

■JO 

20 

40 

40 

l.'iO 

120 

102 

13'J 

) 

114 

40 

)          180 

300 

250 

411 

37 

Bl 

25 

101 

35 

TO   MEXICO. 


B  H,  .San  Btat. 
TK,  San  BIa«.. 
J  M,  San  Bios.. 


L  C  K,  MoKatlan 

L  A,  'NalinaN  

A  B  <t  Co,  Sin  Benito  . 


J  (iun>tlach&  Co., 

I  i;utte 

J  O  Meyerink 


KediniTtr^n  &  Co 

Thannhauner  &  Co . . . 
Cabrera,  Koma  &  Co  . 


13kegH  Wine  .. 
1  eoak  Wino. .... 
1  barrel  Wine... 

1  oetave  Wine  . . 
24  caseH  Wine. , . 

2  barreln  Wine.. 
«  kegs  Wine 


Total  amount  of  Wine  . 


2110 

$1,53 

«4 

48 

4V 

35 

2H 

30 

.Ml 

14 

.33 

liO 

70 

GALE'S    CHILLED    METAL 

PreSMits  i(«.lf  as  the  imporUnt  f.^iiture,  b.ing  hardfir  thau  anv  other  plow  metal  and 
so  tiue  111  tii,.r  that  it  will  reoeivf.  a  polish  almost  iqual  to  ii  mirror.  Its  fiber  ilnes  not 
run  paralk-l  with  the  surface  of  the  e.istinc.  as  with  east  iron  and  steel;  but  its  direetion 
is  tliioiiuli  lb,,  mold-board,  thus  briu(;iuK  Ih-  frietinu  of  th,-  soil  on  the  end  of  the  fiber 
or  gruoi.  Ihis  feature  avouls  all  reasunable  possibility  of  imperfections  beiuu  hidden 
below  the  surface.  * 

Thewood-workof  the  Gale's  is  made  from  the   best   quality   of   White    Oak   timber 
carefully  selected  with  reference  to  the  nse  intended.     The  Beam  is  placed  in  the  center 
o   Its  work,  thus  securing  a  center  drought  under  all  circumstances.     It  is  secured  to  the 
plow  by  two  bolts-^onc  throui-h  the  slotl,.d  standard  head  iu  the  center   of   the   beam 
anri  lb.-  oiher  through  the  hnndl,-  brace  at  its  rear  end 

We  gunranlee  our  oVi/f  r/,i«f,/ /v,.,c  to  do  as  good   or  better  work  than   anv  chilled 
plow  in  the  market.     If  alter  tivo  day's  trial,  any  of  onr  Gale's  Plows  should  'not ' 
perfect  satisfaction,  it  can  be  return  d  to  us  and  we  will  refund  the  money 

E:^For  prices  and  other  information  address 


give 


SAN  FRANCISCO, 


BAKER  &  HAMILTON. 


SACKAMENTO. 


1856. 


PAPER. 


1886. 


Manufacturers   of 


and   Dealers   in   Paper 


CO. 

of  all 


kinds. 


TO   PANAMA. 


I  Lili  iithfti  a  i;o Ill  canes  Whiptkev 


iMIh'  KiJ.ANKO'.'      SIIIPMENT.S. 


nSHIINAflOX. 


Victoria   

Honolulu 

Moiieo     

China 

Japan 

Victoria 'Mexico 

Toul  ...  .       ... 


OeoW  Elder.. 
1  Forest  (^iieen 


|City  of  l^.vdn.y.. 


Steamer.. 

Bark 

Steamer.. 
Steanor.. 
Steamer.. 
Steftmer... 


370 

«20 

Ifi 

24 

117 

04 

330 

20fi 

7113 

fill 

643 

320 

•i.nn 


Total  sbipnientH  hv  Panama  .teamors SR -nT  D»ii/,n.     ^iuaaa 

Total  Sblpmenle  to  Hawaiian  port. I'li^  *"'.'?""     "J'Jlt 

Tola!  .hipmonts  by  other  sea  routes , "...V V/.'.       2.163       •■  'l'.l«7 


tiraud  totals. 


iJiHik,  iXru.M,   .\liiuii;i.    liMiMwaie,  .-Straw  anil  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprietors  Pioneer  «nd  San  Oeronimo  Mills.        Agents  for  South  Coast  (Straw)  Mills. 

•414  anrl  41  fi  ('LAY  ST.,  SAN  FRANCISCO. 


^ 
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The  Wine  and  Spirit  Review.  GRAPE  VINE  TWINE 


New  Y4»rk,  IjonlHVllle  Hull  <'IiIcru:o. 


Subscription S5  OO  per  Annurrfl 


IHK   libsT  AKil._LK 

FOR  TYING  UP  VINES 

IX    TIIK     .HAICUET. 


An  escpllent  luedium  for  wine  mftkors 
siring  tu  setl  their  goods  in  the  East. 

Advertising  Kates  on  application  at  the  of- 
fice of  the  S.  F.  MEiiCHANT. 


j^     Put  up  in  Balls  of  4  lbs.  Each 


1'2   Itullti  in  a  ))ucka^». 


TUBES  &  GO., 

6i:i   FKOM    SI.. 


Still  Kraiiuittco. 


CODLIN  MOTH  WASH, 

WHALE-OIL  SOAP,  Etc, 

By  the  use  of  these  Washes  all  inscL-t  life  ruiulu.i  will  111-  ilisli..\  id,  ufnJ  all    trtus   wa^htd    will   snow    u 
marked  improvement  in  >;rowth  and  genera)  appt-urum-t;.     For  ^ak-  )iv 

Send  for  Circular.  112-114  Front  Street,  San  Francisco. 


WAKELEE'S 


The  Best 

18  THE 

Cheapest  I"^ 


^"^^^ 


Don't   Buy 

AN 

Infefiofflrticle 


More  ProIiaDle  v 
~^-A,<»   -.   'S^A.      wj'^g.^'  Some  One  Else. 


Gopher  and  Squirrel  Exterminator. 


IN   1    LB.  AND  5  LB.  CANS. 


Chas.  Bcsdschd. 


J.  GUNDLACH. 


J.   GUNDLACH   &   CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


iK^B^ 


INSURANCE         T  COMPANY. 

CAPITAL.  ASSETS. 

January  1, 1875 S  auo.ooo  s  747.488  4.") 

JANUARY  1,  1880 750,000  1,100.017  00 

JULY  1,  188G 1,000,000  2,048,842  58 

The  Largest  CASH  ASSETS   AND   INCOME  of  all  the   Insurance   Companies 
Organized  West  of  Now  York. 

D.  J.  STAPLES,  President,  WM.  J.  BUTTON,  Secretary, 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CAEPENTEK,  Asst.  Secretary, 

N.  T.  J.OIES,  Marine  Secretary. 


CALIPOKXIA     VINEYARDS. 


KRIIU    OHAULEN. 
IwruK  ^LiLiuij,  sll.  Hvlelia,  .\.>pa  Co.,  Cai 

Producer  of  fine  Wines  and  Brandies. 


H 


W,  UKAUK;  Wine  Cellar  and  DlBtillery.  Oakville 
a     Napa  County. 


PALL  0.  BL'K.NS  Wl.NE  CO. 

i*ro|»riel<»r«i 

VERBA  BUENA  VINEYARD. 

I'lsriLl.KKS    U»     llKAPK    Ull.VMiV. 

Fine  old  Muuntain,  Uurk'nndy,  Zinfandi:!,  Kieslini;, 
Gutedcl,  etc.,  in  coses  or  bulk. 

itranch  Cellars  in  San  Jrwe,  CaL,  (J.  S.  A.     P.  O 
San  Jose,  Cal. 

Wu.  T  CoLBMA-s  k  Co  ,  San  Kra.ncihco, 

Sole  Agents  for  Cli<'*at(0  <^'>*'  ^e*'  York 


Livermore  Valley 

CUTTINGS 


rooted  vines 

FOR    SALE. 

Cabernet  Sauvignon. 
Cabernet  Franc. 
Verdot. 
Merlot. 

Petite  Sirrah 
Tannat. 

Malbeck. 

Mondeuse. 

Petit  Bouschet. 
Lenoir. 

Petit  Pinot. 

Sauvignon  Blanc. 
Semillon 
Muscadelle  du  Bordelais. 
Also   all  the  more    common 
[varieties. 

F.  L.  FOWLER, 

Dos  Mesas  Vineyard,    LIVERMORE 


204  MODteomeiy  sireei,  room  9, 


Sai  Francisco. 


X.  B.     9i4»  Pbylloxera  yet  discoveretl  in 
the  l.i verniore  Vftllt-y. 


DISINFECT 

Your    Cuttings    and    Roots 

BEFORE    PLANTING 

WITH 

SUIiPHOGARBONATB    OF   POTASSIUM 

TO.  C1.11A.>'   TUEU   UK 

PHYLLOXERA  ANOTHER  DISEASES. 

Witii  the  uiieiiiiiL:  of  another  p'.antini;  season  I  am 
prepared  to  offer  for  sale  Silphocarhuxatk  ok  Fot- 
AssiLii,  the  leading  disinfectant  recommended  by  the 
Board  of  State  Viticultural  Commissioners  of  Califor- 
nia, for  cleaning  vine  cuttings,  rooted  vines,  trees, 
etc.,  of  Phylloxera  and  other  diseases.  To  prevent 
the  ioiroduction  and  further  spread  of  phylloxera  in 
new  vineyards  in  California,  the  SvLPUocAKbo.\ATK 
has  been  need  durinir  the  past  four  years  ahnoiiit  ex- 
clusively and  with  entire  satisfaction.  It  has  stood 
the  test  of  S  years  in  France,  and  enjoys  especially 
the  repuUition  that  its  use  is  not  attendid  with  any 
uant'cr  to  the  vine  roots  or  cuttin^rs.  On  the  contra- 
ry, containing  over  .^0  pur  cent,  of  pure  potash  (the 
most  valuable  element  for  vinevardfertilizL-rs  ,  t'c-ides 
sulphur,  etc.,  it  stimulates  growth  and  permits  of  no 
waste  The  epRS  of  all  other  instcta,  as  well  an  the 
;;erii)s  of  mildew  and  other  fungi,  are  alike  destroyed 
hy  15  minutes  immersion  in  a  solution  of  1  part  lo 
lun  of  water  for  cuttings,  or  rooted  vines,  and  by 
washiiiir  with  i^oriL-entrnted  solution  for  old  vines. 
The  Sri,!'noc4HKONATK  ok  Pofasshm,  on  prepared  by 
me  for  disinfecting  purposes,  is  a  li  luid  put  up  in  the 
following  packages  Each  paehoye  is  accompanied 
by  a  complete  direction,  and  ready  for  use.  Must  be 
ordered  direct  from  the  manufacturer.  S^nt  by 
freight  or  express  on  receipt  of  price. 

PRJCK  List  -yuart  bottles,  each,  81.00;  gallon  cans 
each,  $8  00;  rj-gallon  kegs,  ^ach.  $iI.OO. 

ADDRBt-.n: 

JOHN  H.  WHEELER, 

204  Montgomery  St.  San  Franci»co, 

Manufacturer  of 

<'i«rl>on.      Bl*«iil|ibi<l4*.     for      IN^nlroyiiie  | 

ft'lij-lloxera.  &k|uirrflM.  (ioph^nt,  olc. 


RAMIE  PLANTS, 

OL  VE  CUTTINGS 
-A.  nd     Trees! 

IN  LOTS  OP 
IOC,      I, COG     AND      lO.OOO. 

Fruit  and  Ornamental  Trees 

IN  K.NDLESS  VARIETY. 


Field,  Garden,  Flower  and  Tree  Seeds 

I'BESII   A.Mt  IIKLIABI.K, 

AT    LuWEHT    RATE'S. 

Catalojjueson  Application 

Trumbull  &  Beebe, 

419  421  Sansome  St..  San  Francisco. 


B.  V.  CUTTINGS. 


BORDEAUX  VARIETIES. 

IOFKEU  FOR  SALE,  AT  ^10   PER    M.,  200.000 
CL'rnNtiS  of  the  following  icnowucd  varieties, 
lulepackcd.  F.  O.  B.,  at  depot: 

CABEK^'ET  SAUVIGNON, 
CABERNET  FRANC, 
MERLOT. 
VERDOT, 

MALBEC, 

TEINTIKIER. 

PiiKTALPLOLSSAKD, 
MUNDEUSE, 

PETITE  SIRRAH. 
tiROSSER  BLAUER 

Also  from  82.50  to  S5.00  per  M.  all  other  well- 
known  wine  and  table  grape  varieties.  t<x)  numeroos 
to  mention.  The  above  Grape  Cuttingb  arc  from  our 
vine\ard,  and  wu  guarantee  them  true  to  name, 
healthy,  in  good  condition,  and  offered  at  lowest  mar- 
ket price.  Ten  (10  |  per  cent  iovariably  in  ad 
vance  on  small  orders,  Inlorroation  furnij-hed,  i 
desired.  Will  not  guarantee  cuttings  procured  for 
accommodation  from  other  vineyards,  but  wih  always 
select  them  from  responsible  parties  and  in  healthy 
locationK.  The  Burkfundy  and  Boideaux  varieties  are 
Very  scarce,  and  parties  desiring  to  plant  this  wint«r 
would  do  well  to  secure  their  cuttings  at  once,  and 
save  money  and  dit-appointment. 

J.     B.    J.     PORTAL, 

Box  G27.    Sau  Jo!ie,^SaulH  i'lara  Co.,  Cal. 


THE     VITICULTURE 

GLARET. 

Treatise  on  the  making,  maturing  and  keeping 
of  Claret  wines,  by  the  \isicDunt  \illa  Maior.     Tians- 
ated  by  Rev.  John  J.  Bleasdble,  U.  D.,  organic  ana- 
lyst, cenologist,  etc. 
Price  75  cents;    bv  mail  80  cents.     For  raie  by 

"THE  SAN  FRANCISCO  MERCHANT.'' 


BuX  l*;tlJG.  San  KriiriLi 


.  Cal 


FRUIT  AND  GRAPE  GROWER 

A   IG  PAi.iE  MONTHI.V. 

Published  at  i'harlottesviile,  V'injitiia. 
in  the  great  grape  and  frnit-growiug  belt  of 
Virginia,  at  SI.  Ten  experit-uced,  practical 
pomologists  on  the  editorial  staff.  An  ex- 
cellent grade  and  text  book  for  the  fruit- 
prowtr.  Official  organ  of  the  Monticelio 
Grape  and  Fruit  Groweru'  Association. 
Agents  wanted. 


E.  L  G.  STEELE  &  CO. 


.  Successor!*  to 


C.  ADOLPHE  LOWE   &  CO. 

COMMISSION  MERCHANTS, 


Agents    American    Sugar    Refinery    and   Washington 
Salmon  Caiinerv. 


PIIMIDQ  ^OR  IRRIGATION 
■^  **  ■»■  "^  *^  AND  RECLAMATION 
»team  Euglncs.  Ror*io  Po»rr««£  wind  MllU, 

Coiui>lete  Pumping  outfits— all  sliea — foi 
erery  j.uri-.io.  The  latest,  besi 
and  cheapr^t.  If  7ou  need  aaj 
tbiogin  this  line,  write  to 

Byeon  Jaceson 

reiSetkSt.SaoFnKiJM, 
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SAN    KR.VN01S0O    MERCHANT, 


February  18,  1887 


WINE  &  FRUIT  GROWER 

B.   F.   CLAYTON, 
EDITOR       AND       PUBLISHER 

■Jl    I'AIIK   I'LAl'K.   N»:w    YuUK. 


u. 

511SaiisoiieSt.,S.r, 


pemr 


SUUSCllIl'TION     TEUMS: 

(l'R>ab1t?  In  advBiico.) 

ONE  YKAK(F'rMot  Po*UKo) *1  OO 

SIX  MONTHS  r>t> 

NI.SUl.K  COPItii 1*> 

KlRiM'K^S  rnt  VTIIIES 1  flO 

NiibMcrl|»llou<*  HiiM  n'lverClfM'infiilH 
r4T«*lv<Hl  Nl  Ih4>  olUre  ol  llii>  "  M«t> 
rbnuC.** 


THE    RISOON 

IRON  AND  LOCOMOTIVE  WORKS- 

«"ur.  Bfal<*  A  Ilt>\ifir4l  NIs..  S,  F. 

»•     H.  TAVI.llH.  ITial.  U,  S.  MUHUi;,   Supl 

BUILDERS  OF  si^M  MACHINSRY 

I\    ALL   ITS    HilANillKS. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  Pressure  or  Compound. 

STEAM  Vl-:SSELSof  all  kiii.lM  built  complete,  with 

HullBOf  Wood,  Iron  or  C'oiiipwaite. 
STEAM  Bi  H  LKKS.     l'artii;ular  ftttentioii  u iven  to  the 

quality  of  tho  miiterial  and  workmaiibhip,  and  none 

but  rtr»t  cliw»  work  produeed. 

UOARMlLLSANltSUUAHMAKINOMACHiXEUY 

made  aft«r  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  cnnnected  therewith. 

FUMl'S.  Direct  Aetini,'  Pvinipw,  for  irriuation  or  City 
Water  Worku  purposes,  built  with   the  celebrateil 

D»vv  Valve  Motion,  superior  to  any  other  ^'unip. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.  D.  CONE,  Manufacturer 

OFFICE: 

640       CLAY       STREET, 

(Up -St  airs.) 

San  Fbanci8co,  Cax. 

Works  ftt  Homesteiwl,  near  Sacronento,  Cal. 


WINE     PRESS      AND     THE 
CELLAR, 

l?v  E.  H.  Kixi'oKD. 


A     MAJilAI,    KUK    TlIK    WiSK    MAKKH    AMi    TIIK    I'BLI.AH 

•.Ma>. 

PRICE,    8I.50. 

Ill)  iiiiiii,  «i.<ii>.) 

For  sale  l»y 

"THE  SAN  FKANCISCO  MERCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  fjr   fiik'  on   Favorable  Tcrnia  to  Ibc  Triule, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE   FOLLOWING  BRANDS.   NAMELY; 

'-CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VEKY  (ll.n    ANll    ClIUK'K,    IN      CASE.S  OF    ONE 
DOZEN  (^rAKT  llolTLGS  EACH, 

"BRUNSWICK    CLUB"     Pure    Old   Rje, 
A.iJ  "  UPPER  TEN." 

For  Excellcnci',  I'lirity  and  Evennuss  of  Quality  the 
aljove  are  uiinurpassed  by  any  Whiskieu  imported. 
The  only  objeetion  ever  made  to  them  by  tlie  maiii- 
liulatiii;,'  dealer  heinif  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FKANCISCO,      -        .  ...      CAL. 


I.  H.  INOWLES,  MUA<n 


■DWIN  L.  GKirriTH,  twrniroH. 


ARCTIC  OIL  "WORKS. 

*  MANUFACTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDa 

OlrriCU-a»  OAUFOBlll.^  STB  BET.  S.  P..   CaL 


STANDARD      SAFES, 

HALL'S  SAKE  iV  LOCK  CO.,  MANFS. 


IISr.FIERCE'S: 


[.Ho.lj  WmttTj 


'2\l    &   '^i;*   CALiroRfilA   8T., 


San  FrmiiiiHco.  Cal. 


The  lart^Ht  Htoek  of  Klru  and  Uun[l>r  Troot  Safes, 

Viuilt   Di'iiro,   Time   Lockii,    die,    All-.,   on  the    l-'ooMt. 

.HafoM  Holit  on  eaMj  inMtalineiitH,  taken  in  evchunife,  re 

palreiJ,  &e  ,dce,     Coniinuiiieutv  with  un  Itetoru  buyinic. 

V,  B.  PAHC'KI.LM.  Maiinver. 


Gmhcim  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER 

No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -    -    California. 
Tklkphonk  No.  1064. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  ami  Dealers  in 

CORES,    brewers'    AND     BOTTLERS      SUPPLIES, 

SODA  WATER   AND   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 


313  SACRAMENTO  ST. 


San  Francisco. 


rill 

J'tilvdoiiiiKl. 
trio  CurrtM 
with  or  WIT 
.OUT  AOriJ; 
;  ELErrnic  > 

5  Fui:i-:  with  ?".:^'r>j 


ELKCTBIC 

BELT 

Uy.ttT  MadkI 
Chrwnie  liiu- 
^«.»wofbolb 
rf  xrxKNCurAd 
ittK.ulMeUlcine. 
F.f.il>.  Ih'r..  8«D<Lfor 
l'iLii>ilil-t  No.1. 


.  \iMn-,  MAGNETIC  CLASTIC  TPUSR  CO.* 

"  304  NORTH  SIXTH  8TKEKT.  8T    I.OTJIS,  MO. 
8704  SACMENTO  HT     H     N  KW  A  NCIPCO,  CAL. 


SUBHIVIED    SULPHUR. 

The    -'NKil.l.VN    SI  l.l'Hl  U    »U.'     lo-itinue*    to 
ninnulai'liin   n  ■miicrioi  <|t  ulilv  n| 

SUBLIMED      SULPHUR. 

its  perfect  piintv  reinliriiii;  it  jmrliiularl)  i>iiit«l>lefor 
VliioyiirdM.  Mnrk*>l<Kar«lPiiM.  l,i«iin<lrlrH. 
Nht't'pMMHb,  ol4*.  iMttii:  »toek  eniiHtant'y  oit 
hnntl.  tor  wile  in  <|iiantitieM  lo  Miit  at  Ixwest  |>r>ee. 

1*1111.11*     «'AI>1'4'.     Aiceiit. 

^►fli«-o— T)!  J  r  M.tK,)MMA  St.,  t^n  Franclwo. 


BOSTON  BELTING  CO 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET 


S.  F. 


FRAZERAX![s\ 

BEST  IN  THE  WORLD     UllbMwEi 

Its  weurhiK  (iimlliles  on-  uusnrpa.saeU,  actually 
outlasting  twon'ixt  flof  anv  other  hrautl.  Free  from 
Anlnml  Oils.     (iKT  THE   (iENUlN'E. 

FOB    SALE    BY 
CALIFORNIA       .11  E  R  O  II  A  N  T  H 
ami  Dealers  generally. 


A.  1S76S.I.XII.  AHB 

I.  s.  i>4Hf^a.     ^jji^ 
The  IndDstrioDi  Dtver  Sink. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Itanehct),     Rebiileiice,     liUHinc^M     and    ManufaeturinfiT 

Property  Bonylit  inul  Sol<l  on  C-  nimis^ioti. 
And  Fuljlishem  of  ".-'onnnia  County  Land    Ket^ister 

and  Santa  Kosa  UuHincss  Directory." 
OFFICE  :M'2  It  St..  Santa  Kosa,  Cal 


"W.  T.  7.  SCHENCK, 

Sole  Agent,  Pacific  O  oast, 
'•Eureka,"  "Paragon,"  ''Red  Cross"  &  "Mill" 

:Bx>a.3ac3.s    of 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE 

Also  RUHBER   HOSE  (if   Exlrii  Fine   Qimlity.       Hose   CnrU,  H.  &  h.  Trucks,  Fire 

EugiuL-u  aud  Fire  Dept.  Supplies  geuernUy.     Mnnnfncturer  of  the  Celebrated 

Square  Flni  Packing,  the  Beat  iu  the  world  for  all  Hydraulic  purposes. 

KTo  aSO  IMarlacet  St.,  Setxx  r'ra.rxolsoo. 


CLUFF  BROTHERS, 

WHOLESALE      AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &  I  I    MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I   HAYES  STREET, 

409  &  41  I   MONTGOMERY  AVE., 

s.a.:n^    x^xi.^]\rcxsoo. 

All    Oril^rM    by    Mull    Promptly    AtCenttecl    to    ami    .mii|»|MMl    Fr<M>. 


ri,HNA.RPEBLlND'SSONs 

GALVANIZED  SHIP  RlGGING.MINlNGJlLI'ER, 

Elevator  .Tinned. 3^  Copper  Rop&.Sash  SaRns.; 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 

^6Le©RW3HUliRe.i^5y^0FT  eoppeRtuii^g 

insulatp^  for  ebeexRie  use.  ^^.,(~f  y^mp. 
"^         '  ECi  Wires  of  iron  &  copper,  f^^^^     "^' 

5^DISH  IRON  WIRE,  CRUCIBLE  STEELWir£ 

JRENTON.N.J.  Xi4DRUMMSTSANFRANClSC0.CAU' 
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EMCLBSJi 


11    Ht'Hriiy    Street,  8nu    FntiieiHctt,  < 


Xervoiu  Debility,  Seminal  Weakness.  K\tiiiunte.l 
Vitality,  :jp?riuatorrhiea,  Lost  Slaiiliooil.  Iiii|"i. 
tericy,  Paraljsis,  Prostate rrhita.  ami  all  tlit-  t-TriliU^ 
etTeuts  of  Self-abuse,  and  excels  in  tnaturor  yean^, 
auch  aa  Losti  of  Memory,  Lassitude,  Nocturnal  Euiid- 
sloni',  aversion  to  society,  Diraness  o(  vision.  Noises 
in  the  Head,  the  vital  fluid  passing  unobserved  in  tbe 
urine,  and  many  other  diseases  that  lead  to  inHanity 
and  di-atb. 

TOVNti    MEN 

Suffering  from  any   of   the   above   symptoms  stmuld 
oonsult  us  at  once.     The  drain  can  be  stopped,  vitality 
restored,  and  life  be  made  again  a  pleasure  instead  of 
a  burden. 
There  are  many 

MlDDI^E-AUED     MRN 

Who  are  troubled  with  too  frequent  evacuation  of  the 
bladder,  often  aoeompanied  by  a  slight  bmartini;  or 
burning;  sensation,  and  a  weakening  of  the  s\stcm  in 
a  manner  they  eannot  account  for.  Kopy  Sediment  in 
the  urine,  etc.  Miin>  die  of  this  dilticulty  ikfiioraiit  of 
the  uause,  which  is  the  second  statue  ot  seminal  weak- 
ness. 

Cl'RKS  GUARAJJTEKD   IN    AUL  Sl'CH   CasBS 

C'uiiMultitCluii  Free.  Thorou^ch  examination 
and  advice,  including  chemi(.-al  analysis  and  micro- 
scopic examination  of  the  urine,  ib.  An  honest 
opinion  liiveii  in  every  case. 

The  following  Medicines  supplied  at  the  prices 
oamed: 

NIR  ANTI.EY  <'4>OPEK  VITAT  RC- 
STORATi  V£,  $3  a  bottle,  or  four  times  the  quan- 
tity, $10 

KAMPJLE     BOTri.E     FREE. 

Sent  to  any  one  applying  by  letter,  staling  symp- 
toms, sex  and  Hge.  Strict  secresy  in  regard  to  all 
business  transactions. 

The  Celebrated  Kidney  Remedy.  NE- 
PHhETK'lJM,  for  all  kinds  of  Kidney  and  Blad- 
der Complaints,  tioiiorrhcea,  Gleet,  Leucorrhoia,  etc. 
For  sale  by  all  druggists;  SI  a  bottle,  or  6  bottles  (or 
J5.00 

The  English  DA^fOEMON,  LIVER  AND 
I>YMFEPM1A  PIEL  is  the  best  in  the  market. 
For  sale  by  all  druggista;  price,  50  cents  a  bottle. 

Address  Eutrllsli  Medical  Oispeiisary, 

San  Francisco,  Cal. 


No  11  Kkarny  Street, 


LOMA  PRIETA  LUMBER  CO, 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND   A    FULL  SUPPLY  OF  THE 
foUowiog  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-0  FEET  LONG, 

2X2-6  FEET  LONG. 

Which     will     be     sold     at     reitMoiiable 
rateN. 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  CO., 

WATSONVILLE, 

SMiita  Ous  I'onnty,  ChI. 


FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS,  WALTZ,  in^ 
ventor  and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  I'roof 
Safes. Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
done  in  opening  and  re- 
pairing Safes  and  liocks. 
Beard's  Patent  Screw 
Door  Buriflar  Proof 
Safes  and  Chests.   Satea 


Chas.  Waltz, 


11  Dramm  Street,  San  Francisco,  Cal 

17  Write  for  prices  aod  iotormatiou. 


Important    Vine    Stocks 

FOR    SALE. 

For  snle  a  number  of  Cnttiugs  from  ciirifully  selected  (Ihoice  Wine  Vines.  The 
origimil  Btocks  were  imported  from  the  most  fiimous  French  Viuejards  at  great  elpeuse. 

MALBEC,  Claret  variety  iuiporled  from  Chateau  lirown  Cantenac,  Bordeaux,  $5. 
'Cabernet  Sauvignon,  imported  from  Margaus,  Lafite  and  Chateau  Brown 
— Ciintenae.     This  viue  proiluees  the  highest  chiss  Bordeaux  wine  (claret.) 

Price  per  M  $12.50  Price  per  lOO SI.SO 

Cabernet   FranCi   ''"'"  ''"■  "hove  vineyard.     .\  high  grade  claret  variety. 

Price  per  Nl SI2.50  Price  per  lOO $1.50 

Verdot  and  Verdot  Colon,  also  ri-nowued  for  ciarets. 

Price  per  Wl  $10  Price  per  100 $1.25 

*St,  Macaire,  from  Ih.^  rains  District,  Medoc.  .\  strong,  thrifty  vine  with  gie;it 
bearing  jiowers,  yielding  a  wine  of  intense  color  ami  ot  a  true  Claret  type.      KipeuB  early. 

Price  per  Nl $30  Price  per  100 $3.50 

^Ql-QS  Mancini  *rom  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  and  'plality.      Kiii.-ns  later  than  the  St.  .Macaire. 

Price  per  Nl $30  Price  per  100 $3.50 

Franc   PinOt.  from  Vcmgeot  and  lieaune  in  the  Boargogue.      Is  a  fair  bearer  and 
yields  the  mo.st  famous  wines  of  Burgundy. 

Price  per  Nl $25  Price  per  100  $3 

*PinOt  de  Pernand,  ''"'"  Beaune.  a  good  bearer,  giving  a  wiueof  a  high 
class  Barguuily  character. 

Price  per  Nl $25  Price  per  100 $3 

Camai  TeintUrier,  from  lieaune.  a  fine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  wine  of  great  color  aud  of  high  value  for  blending. 

Price  per  M $10  Price  per  100 $1.25 

*  Tannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  tine  color,  great  quality  and  tannin  aud  possessing  remarkable 
keeping  powers. 

Price  per  Nl $20  Price  per  100 $2.90 

Petite  Sirrah.  gi"ng  "■  w'""-'  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  Nl $IS  Price  per  100 $2 

'  Semillon  fromYquem.  A  g^od  bearer,  ripens  early  aud  produces  the  world 
reuowued  Chateau  Yquem. 

Price  per  Nl $15  Price  per  100 $2 

SaUVignOn,   'f™  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

Price  per  Nl $15  Price  per  100 $2 

MerlOt.  from  Chateau  Brown  Cautenac. 

Price  per  M $10  Price  per  100 $1.25 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc,  Clair- 
etto  Blanche,  Petit  BouscUet,  Alicante  Bouschet,  llarsanne.  Grosser  Blauer,  Meunier, 
Teinturier  Male,  FoUe  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

ir^  For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.    EXTRA. 

The  greater  portion  of  the  wines  made  on  thin  vineyard,  last  season  (1885,)  (roni  vines  marked  thus  ' 
realized  §1  00  per  gallon. 

J.  H.  DRUMMOND, 


aDXTiazF'iXjij.A.Kr, 


CLEN     ELLEN, 


SONOMA    COUNTY,    CAL. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANUFACTURERS  OF  ALL  KINDS  OF 

COOPERAGE  GOODS  ! 

Especially   invite  tile  attention  ul  Wine  .M.n  to  their  unsurpassed  facilities  for  supplj  infc-  patkafes  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niacliinery  enat)les  us  to  csecule  all  or.l«rs  with  promptness  and  oc.moniy .    ;Price  List  on  »pplicalion. 

OFFICE:  323  FRONT  STREET, 

WORKS  BaANNAN  ST.,  Xbae    ElUHTU. 


"LE  MERVEILLEUX" 

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     P.<ODUC£0. 

Pnl4>lllt>ll        111       A'rHIKM*.       KllU^lHIItl.       la**r> 

iiiniiy.     ttflKittut.     ttnty.     >'ur>tH>. 

Swe<leu.  I>«'iiiiiitrk  niiil  (he 

I'uiti^l    Slaltf*. 

This  Prei* 
(a  French  in- 
vention) hu 
been  used 
8e^  eral  bea- 
con* in  the 
winedUtricts 
of  Prau  ce 
and  Ueroiany 
u  ith  great 
ifuccese,  and 
14  now  intro- 
duced to  the 
A  m  e  r  i  c  a  D 
pui'lietorthe 
first  lime. 

Its  advaiiUi;;'-'- jire:  liapidity  of  action  and  itliiuit- 
able  power.  With  a  .tinnle  effort  3  or -J  times  more 
power  can  he  uhtaineil  than  with  any  other  preM 
knuwn  at  tliia  day.  It  has  sIhu  greater  capacity 
than  any  otiier  prct'tj  in  the  market.  The  Press  can 
he  ueen  in  uperation,  uml  is  for  sale,  at  the  fa«.'tory  of 
F.  W.  KkOGlI  k  CO-.  31  Benle  St..  Sau  Frau- 
c'lsco,  Cal. 

PARE    BROS., 

Sole  Agents  for  Tnitcd  StatcH,  Freaoo  Cal 

g^  Send  for  L'irenlar, 


TIIK 

i=ie:e=>o:e=l'j^ 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  thk  Sas  Francisco  Merchant 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


CHALLENGE  WINE  PUMP. 


This    cut    repre- 
sents   our    Double 
Acting     FORCE 
PUMP  of  great  co 
for  use  in    wine  c 
pumping  from  (.>ne  tank   into 
another.    Theeylinder  is  lin- 
OQ    With   copper,    the   pi-ton 
rod,  valve  and  val*u  seatt>are 
bronze,  so  that  il  will  tte  seen 
all  parts  of  the 
pump  exposed 
to   the    action 
of      wine     are 
non-corr'^sive. 

Sp«cial  C.kta 
LOUIR. 


WOODIN    &    LITTLE, 

.509  &  .'ill  Mark^tt  -St..  .San  Franciaco,  C*I. 


DR.  JORDAXVS 

Mtispum  of  Anatomy ! 

7'>1   M;»rkit  St..  >v\n  Frar,,.iM.. 

f'^n  an't  learn  hnw  to  avoid  disease  and 
^  how  uonderftillv  you  arc  made. 
Private  oltii-e 'J  11  Ccarj-  street.  Con- 
sultation on  lost  manhood  and  all  dis- 
ease!! of  men.  Bright's  Di'ien^e  and 
UiubeU's  cured.    Send  tor  book.      | 
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SAN    FRANCISCO    MERCHANT. 


Pebriiary  4,  1887 


HONOLULU. 


CASTLE  &  COOKE, 
SHIPPING 

^yu 

COMMISSION  MERCHANTS. 

HoNOLULL',  HaWAUAN  IsLAN'DS. 


8.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO., 


i'LI^AM  KK  SLKKK 


WM.  G.  IRWIN  &  CO 

SUOAU  FACTORS  AND 
COMMISSION   ACENTS 

Mauolulu,  II.  I, 

— AOKNTM   rOB— 

HaKALAI'  I'LANTATICN Hawaii 

N AALEU U  PLANTATION Hawaii 

HO.N'LAPO  1'LANTATION Hawaii 

HH,EA  PLANTATION  .....Hawaii 

STAK  MILL.S Hawaii 

HAWAIIAN  OOML  i  SLOAK  CO Maui 

MAKKK  PLANTATION Maui 

WAiHKE  PLANTATION Maui 

M A  K  K  E  Si;o A  R  CO Kaua 

KKAI.IA  PLANTATION Kauai 

Air4*nl«  fur  Cli« 

OCEANIC      STEAMSHIP     COMPANY. 


A.  ZELLERBACH, 

IMI'OKTKK  ANll   IIKALER   IN 

BOOK,   NEWS,    FLAT,    WRITING 

Paper, 
manila,  wrappino  and  straw  paper, 

Otlored,    Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 

419  A.  421  CLAY   STREET. 

A  few  doora  below  Sansome  San  FranuUco,  Cal. 


A  Vineyard  Plow. 

We  give  herewith  a  picture  of  a  vineyard 
plow,  made  by  the  Oliver  (Chilled  Plow 
Works,  which  has  u  branch  establiahment 
at  37  Market  Street,  San  Francisco.  The 
description  of  the  main  pointw  of  value  iu 
the  plow  is  as  follows: 

The  Standard  and  Beam  are  thrown  to 
the  center  80  as  not  to  interfere  with  the 
growing  vines.  Tht;  Landside  handle  is 
adjiistible,  and  can  be  thromn  to  or  from 
the  land  at  will  of  operator.  The  share  of 
this  plow  is  made  in  two  pieces,  the  wing 
forming  one  and  the  point  the  other,  each 
reversible  independently  of  the  other,  yet 
as  a  wliole,  forming  a  very  strong  and  most 
complete  share.  The  wing,  as  shown  in 
the  illustration,  is  so  made  that  the  bear- 
ings or  fitting  ports  are  entirely  concealed 
from  view  when  in  position,    bo   that  they 


th.'  utt.rilii.il  .>(   i'Oi  ltI.SI>  A.SO 
US  to  the  .^L'I'KKI^HC   KA<IL1T- 

iR<  nfTnr>leil  l>v   tliv  "  Nurltiurii    Uivlalun'  ot  tl«  lliiv 

lur  i>.-iMitiiiK  Itit)  |>rinclp«l 

SUmCEB  AND  ^NTEB  RSSOBTS  OF  OALITOaNIA 
WITH    S1-KK1>,   HAFKTY   AM)  COMtOUT. 

l>i'H<*iitl4'ro.  .Mciilu  Pjirk.  Mniilti  <'lHrn. 
Nit  II  Ji*ia<>,  n  ml  roil  1*  .tlliifml  Nprlu;fN, 
Oilro^    Iflut  H|>rlii|pt. 

-»!  o  ju"  T  :e3  mi  "sr- 

"THEgUEENOr    AMERICAN   WATERINQ   PLACES." 

Cninp  4ilooiliill,  Aplon,  Lonin  Hrleln. 
Muiil*'  Vl*itH,  Xv^%  Urliclifoii.  N4M|iifl. 
i'aiiip  l'ii|illulii,  mill 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINOS, 
And    the  only  Natural    Mud    Baths    in    the    World. 

This  Road  runa  thiou;:h  one  of  the  richest  and 
most  fertile  seotinnH  of  California,  ami  is  the  Miily  \\iw 
travertfinif  the  taniout)  Santa  (Jiara  Valley,  eeleDrated 
lor  itM  prounetiveiiusa,  and  tht  pietureHijue  ami  parit- 
Ukt'  character  of  its  scenery;  as  also  tlie  beautiful  .San 
Benito;  I'ajaro  and  Sallnasi  Valleys,  the  most  tlouritth- 
inw  au'riculturnl  sei-tions  of  the  roeific  Coast. 

AlonK  the  entire  route  of  the  "Northern  Division" 
tile  tourist  will  iiicctMlth  a  Muccjasion  of  Kxtcnsive 
Karnis,  l>>jlii:hifut  Suburban  Homes.  Beautiful  (Jar- 
deus.  Innumerable  Orehardii  and  Vineyards,  and  Lux- 
uriant Fields  uf  Urain;  indeed  a  eontinuuus  panorama 
of  enchanting;  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


I'harncteriMlieMOl' this  Line: 


GOOD  ROAD-BEO. 
LOW   RATES, 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT  CARS, 
FINE  SCENERY. 


TirKBT  Oi'KiCBS— Passcnper  Depot,  Townsend  street, 
Valencia  St.  Station,  No.  61o  Market  Street, 
Grand  Hotel,  and  Hotunda,  Baldwin  Hotel. 

A.  C.  BASSKIT,  H.  R.  JUDAH, 

Superintendent,  A.iat.  Pass.  andTkt.  Agt. 


QUICK    TIME    AND    CHEAP  FARES 

To  Baatern  &nd  European  OitioB 

Via  ibe  (ireat  Truns-eoiittncnUi  All  Kail   Kuiitvri 
—  OK   TlfX  — 

SOUTHERN  PACIFIC 
o  o  DVt  i»  .A.  isr -x- . 

Dally  Evprvstftnii  Eiulifmot  Trains  make  prompt  con< 
ntjctlonti  with  th«  several  Railway  Lined  in  the  Kiut, 

CONNKCTINO  AT 

NEW  YORK  AND  NEW  ORLEAKS 

«itb  the  Mc^crul  htLumir  Lin.*^  to 

ALL     EUROPEAN      PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attivchcd  to  Overland  Express  Trains. 

rUIRO  .  tTANN      M.EF.PINd)    VAKH 

are  run  daily  with  Overland  Emigrant  Trains. 

No  ailditional  charge  for  Berths  in  Third-class  Curs. 

£^  Tickets  aold,  SleepinjiC-car  Berths  secured,  and 
other  infrrmation  given  upon  application  at  the  Com- 
pany's OIHces,  where  patwengers  calling  iL  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


CIARRYI.NO  THE  I  .NITEU  STATES,  HAWaMA.N 
J  and  CVluiilkl  inAlI.  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHULT  CllAXUK, 

The  splendiu  liuw  3,UIM-Uju  bumnslilp 
I 


FOn  SAI.K  ON  REASONABLE  TERMS 

Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Lftnd  A);cnt,  Land  Acviit, 

C.  P.  R.  R.     SAN  FRANCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.TOWNi:.  T.  H.  UOUDMAN. 

General  ManaKer.  Gen.  Pa?8.  .t  Tkt.  Ayt. 

SAN  FKANCISCO,  CAL. 


Oliver's  Vineyard  |  Orchard  Plow 


KTo.    8. 


are  not  exposed  to  wenr  in  the  least,  thus 
iusurin<r  n  complete  tit  under  iiuy  and  all 
eirc'umstancea.  The  special  design  of  the 
winfj  is  such  that  a  concave  surface  ia  al- 
ways presented  to  wear,  and  this  holds 
good  until  worn  out,  no  matter  how  often 
reversed. 

Thb  Slip  Point  is  a  marvel  of  strength 
and  utility,  which  is  clearly  apparrent  when 
the  principle  upon  which  it   is   constructed 


and  held  in  place  is  considered.  The  pe- 
culiar notched  prongs  forming  the  upper 
portion  of  the  point  or  that  part  which  fits 
into  the  standard,  are  held  in  position  by  a 
lever  resting  against  the  inside  of  the  stan- 
dard, and  when  the  strain  is  applied  as  the 
point  comes  into  use  the  pressure  on  these 
prongs  is  so  graduated  as  to  be  almost,  if 
not  quite  uniform  and  perfect,  and  thus 
nearly  the  entire  strain  is  taken  ofi'  the  foot 


ZEALANDIA 

Will  leave    the    Company's  wharf,  corner  Stouart 
and  KoIhou]  Htrect«, 

H.tXrKnAY,  Mur.  I3lli.  IHH7.  Hi  2  F.  M. 

Or  iiniiicdiati-ly  on  arrival  of  the  English  mails. 


For  llouuliilii  iiiiU  K4>liirii. 

AUSTRALIA, 

Wetlnenilny.    narcli    2il.  aC   2.    I*.   M. 

For  freight  or  paj^sage  apply  at  'ittice,  327  Morket  6t. 

JOHN  ».  KPRE<'Hfr:LN  A  BRON.. 

<>eurrHl  AK<>iitH. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 
for  JAPAN  and  CHINA. 

Steaniera  leave  Wharf  corner  First  and  Brannuti  »tJt. 
at  2  o'clock,  I*.  M.,  for 

YOKOHAMA     nnti    II0.\<;K0N». 

Oonnetting  at  Yokohama  with  hteamerKfor  Shunghae. 


6TRAMKR 
0('E,\MC. 
CAKI.IC. 
BELCH', 


ISHT. 

>KllM  O.l.V  KRAXCI9C0. 

thi:ksi)a\,  feu.  21th 

.... TUESDAY,  MARCH  15th 
. .  ..SATIKDAY.  AI'BIL  2nd 


SAN  I'ABLO THtUSUAV,  APRIL  2lHt 

iM'KAMC THCRSliAY,  MAY  12th 

CAKLir TIKSHA Y.MAY  tllt^t 

HELCIC TfEslJAV,  .HNE21«t 

EXCURSION  TrCKCTS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plana  on  exhibition  and  Pa!«Kage  Tickety  (ur 
sale  at*',  I'.  H.  Company's  General  Offices,  Room  74, 
corner  For.rth  and  Townsend  stretts. 

Forfreitht  apply  to  GEO.  H.  R[CE,  Freight  Agent, 
at  the  Pacific  Mail  SteaniBhiu  Company's  ^Vha^f,  or 
at  No.  202  .Market  street.  Union  block, 

T.  H  GntiDMAN  Oon.  Passenger  Affent. 
LELAND  STAaVFoKD    Prcsiilent 


of  standard  and  exposed  portion  of  the 
slip  point,  thereby  avoiding  much  of  the 
liability  to  breakage,  so  common  in  the  or- 
dinary points  and  sfaudards. 

The  bearings  of  the  slip  point,  like  those 
of  the  wing,  are  entirely  concealed,  heuce 
are  not  aflected  by  any  use  the  point  may 
be  subjected  to  and  a  perfect  fit  always  re* 
suits. 

The  design  of  this  implement,  wliich  is 
styled  "Oliver  Chillrd  Plow,  No.  8,''  re- 
sulted from  a  special  inquiry  into  and  study 
of  the  needs  of  Pacitic  orchard  and  vine- 
yard men.  The  implement  was  only  in- 
troduced last  year,  but  "took"  at  once  to 
such  an  extent  that  the  branch  house  iu 
San  Francisco  could  not  supply  the  de- 
maud,  and  the  prospect  now  is  that  the 
reputation  it  has  already  made  for  itself 
will  grow  proportionately  the  present 
season. 


The  above  was  written  one  year  ago,  and  from  the  numerous  testimonials  received 
from  Vineyard  and  Orchard  Growers  of  this  State,  we  feel  perfectly  safe  in  recommend- 
ing this  Plow  as  being  the  very  best  of  its  kind  for  sale  on  the  Pacific  Coast. 

Call  on  our  nearest  agent,  or  address 

OLIVER    CHILLED    PLOW    WORKS, 


37    ^viEa,x3ret    Street, 


Sa-n.    Francisco,    Ca,l. 


THE 

ONLT 

VITICDLTURAL 

PAPER    IN 

THE    STATE. 

Devoted  to  Viticulture, 

Olive 

Culture, 

aud  other  Productions,  Manufactures  and 

Commerce  of  the  Pacific  Coast. 

VOL. 

XVII, 

NO. 

10. 

SA2J  FRANCISCO, 

MARCH  4 

,  1887. 

PRICE  15  CENTS 

,    CHEAP  WINES. 


CHAPTER  XIX. 

Fortifierl  wine— Rogoinnie,  Port,  Sherrj-,  Madeira, 
Marsala,  Cape— General  characters— High  ar*  and 
low  art— Spirit  added  to  Port;  its  effects— Characters 
of  pood  Port — Tarracona,  Kniia^illon  -Charaotersof 
jood  Sherry— Drv  and  sweet— Sickly  and  sad 
Sherrj'  —  Hypocrisy  and  Tyranny  of  Fashion  — 
Madeira— Marsala,  Mata?a,  &c. 


By  Roskrt  DRrrrr. 


There  wiis  an  atuusing|book''of  "Travels 
in  Itftly,  pnblisht'd  in  the  last  century  (I 
forest  by  whom,)  in  which  the  writer  de- 
scribeB  his  efforts  to  get  his  ^servant,  a 
good,  simple,  EnRlish  countryman,  to 
appreciate,  the  work.s  of  art  with  which 
that  favored  country  abounds.  They  wen^ 
staying  in  some  Itftlian  city  (T  forget  which) 
whose  galleries  are  renowned  over  the 
civilized  world.  The  travelling  connoisseur 
in  vain  tried  to  get  his  servant  to  accom- 
pany him  through  saloons  where  the 
majesty  of  Michael  Angelo,  the  grace  of 
Raphael,  the  quaint  simplicity  of  Peter 
Perugino,  the  sublimity  of  Murillo.  the 
tenderness  of  Guercino.  unetuosity  of  Carlo 
Dolce,  and  the  pure  unconscions  nudity  of 
antique  statuary  shone  supreme.  No;  the 
honest  fellow  could  never  be  got  farther 
than  the  vestibule,  where  his  satisfied  gaze 
was  riveted  on  a  flaming  picture  of  Joseph 
and  Potiphar's  wife. 

Oh,  ye  country  clergymen  !  Oh,  yi^ 
British  fathers  of  families  !  Oh,  maiden 
ladies  of  immaculate  propriety  !  pardon  me 
I  pray  you,  if  I  tell  j-ou  that  your  behavior 
with  regard  to  wine  is  like  that  of  the 
yokel  in  (his  parable.  There  is  the  surap- 
tnouR  Burgundy,  the  graceful  Bordeaux, 
the  nntritious  Hungarian,  the  sturdy  Aus- 
traliar,  the  robust  and  wit-compelling 
Rhenish — for  all  these  ye  care  not;  you 
never  try  bow  excellent  are  the  wine  flavors: 
you  are  satisfit^d  at  the  outset  with  the 
coarse  and  spirituoiis;  so  as  a  wine  be 
strong  and  fiery  you  want  no  more . 
"  Wine,"  you  say,  "should  do  us  good  " — 
that  is,  burn  your  stomachs. 

The  alcohol  which  you  prefer  to  wine  is 
really  a  mere  drug,  a  cheap  and  worthless 
product,  whose  money  vaiut-  in  England  is 
from  Is.  lid.  to  2s  per  gallon.  Its  cost  is 
due  to  the  IOn.  which  it  pays  to  Ih*  revenue. 

But  the  predilection  for  alcohol  exercises 
the  most  debasing  influence   on   wine   cul- 


ture; it  enables  wine-forgers  to  concoct  any 
varieties  of  fi(  titious  liquids  which  th-' 
public  will  buy  and  drink  if  strong  enough, 
and  for  these  it  will  pay  exorbitantly. 

For  instance,  some  casks  of  red  Australian 
wine  came  to  this  country  damaged  by 
leakage.  What  was  done  with  it?  It  was 
taken  to  the  wine  forgers  at  Hamburgh. 
>^-ho  sweetened,  drugged,  and  fortified  it, 
aud  then  sent  it  back  to  Anstralin  as  port; 
which  the  ignorant  colqniats  would  pay  for 
at  three  times  the  rate  of  their  own  pure, 
unadulterated  wine. 

M.  Jules  Guyot  describes  a  liquor  called 
liogomine  which  he  met  with  in  his  journey 
umongst  the  wine  districts  of  France,  made 
of  the  juice  of  the  most  luscious  grapes  aud 
of  brandy.  This  is  the  type  of  fortified 
wine ; — spirit  and  unf ermented,  or  half- 
fermented  must^and  every  grade  is  to  be 
found,  whether  as  to  the  degree  of  fermen- 
tation, or  to  the  quantity  of  added  alcohol. 

The  following  statement  may  be  relied  on 
as  an  account  of  the  composition  of  port 
wine  of  the  first  quality.  It  was  given  to 
me  by  one  who  has  a  better  right  to  know 
than  most  men: — 

COMPOSITION  OF  PORT  WISE  OF  FIRST  QtTALITY. 

To  the  pipe  of  half-fermented  must  is 
added,  to  check  fermentation — 

25  ^'^ll9.*oflbra"dy 3T'5  proof  galls. 

Say    5    "      elderberrj' juice  to  color 

6    "      more  of  brandy 9-  " 

2    "         "    aft«r  racking 3-  " 

i              "    on  ebipment 1'5  " 

39  liquid  ffallfl.  51* 

76  of  wine 

115  galls,  of  port  wine 

"  Tnking  the  probable  strength  when 
half-fermented  at  li^  (the  highest  natural 
strength  known  being  28*^),  the  strength 
would  thus  be  about  42^  or  a  little  above 
it." 

In  considering  this  statement,  let  mo  ask 
my  readers  to  ponder  on  the  quantity  of 
alcohol ;  the  quality  thereof ;  the  price;  the 
effictw  of  alcohol  upon  wine,  as  wine;  and 
the  result  as  a  beverage  for  civilized  beings. 

The  qnanlUy  is  such  that  a  glass  of  port 
wine  equals  in  strength  more  than  two- 
fifths  of  a  glass  of  brandy. 

As  to  qiinlity,  the  added  spirit  may  be  Eng- 
lish or  foreign;  distilled  from  grain,  sugar, 
beetroot,  or  potatoes,  and  contaminated 
with  those /eiiifs  which  have  the  most  de- 
leterious t  ffect  on  the  .nervous  system. 
"Ridley's  Monthly  Circular,"  for  March, 
18(>5.  says  of  the  exports  of  British  spirits 
during  lft64,  "Our  best  customers   are    the 


Portuguese  vine  growers,  who  have  taken 
upwards  of  1,500,000  gallons  to  fortify  their 
unfermented  juice." 

In  1864  we  took  from  the  Portuguese 
3,344.871  gallons  of  port  wine. 

In  1864  they  took  from  England  1,630,304 
gallons  of  spirit. 

He  must  be  dull  indeed  who  does  not  see 
that  in  paying  high  prices  for  port  wine  we 
are  really  buying  back  dearly  the  British 
spirits  that  we  engendered  on  the  banks  of 
the  Thames. 

Moreover,  if  we  consider  the  composition 
of  port,  which  costs,  say  5s.,  one-third  of 
the  bottle  will  be  spirits,  worth  l%d., 
whilst  the  remaining  two-thirds  of  }cint 
will  cost  4s.  Q%d.,  allowing  5d.  for  bottle 
and  cork,  and  5rf.  for  duty;  total  5s. 

The  eff'ect  of  alcohol  upon  the  wine  is. 
first,  to  check  fermentation  and  preserve  a 
certain  lusciousness;  but  then  the  wine, 
imperfectly  fermented,  tends  to  ferment 
again,  unless  held  in  check  by  further  doses 
of  alcohol.  Secondly,  the  addition  of 
spirit  really  robs  us  of  so  much  wine — we 
lose  the  virtues  of  the  grape  juice.  Thirdly, 
the  effect  of  spirit  upon  wine  is  to  kill  it  as 
wine;  to  precipitate  coloring  and  extractive; 
to  make  it  prematurely  old  and  tawny, 
without  the  precious  perfume  which  really 
old  wine  has.  It  makes  the  wine  turbid; 
precipitates  albuminous  matters,  which 
ought  to  have  been  got  rid  of  by  fermenta- 
tion; and  when  they  have  settled,  and  the 
wine  is  racked  off,  it  is  much  better  able  to 
bear  carriage.  We  can  now  understand 
ho-w  fruity  port  can  be  rapidly  transformed 
into  the  prune  port,  old  iii  the  wood,  tawny, 
and  very  dry,  which  is  sometimes  offered  to 
the  ignorant  at  low  prices.  A  good  dose  of 
spirits  au3  a  little  wine  will  make  a  tawny 
liquid,  thin  to  the  palate,  but  fierj*  to  the 
throat,  with  scarce  a  smell  of  wine  in  it, 
and  with  little,  if  any,  crust  on  the  bottle 
or  cork,  which  there  must  have  been  if  the 
wine  had  grown  old,  and  deposited  its 
extractive  in  bottle.  The  phrase  old  in  the 
W"od  applied  to  cheap  port  really  means 
this: — Here  is  a  liquid  with  little  extractive 
matter.  A  man  of  common  sense,  who 
knows  that  port  ought  to  have  a  good  deal 
of  extractive,  will  naturally  look  to  the 
cork  and  the  bottle  to  see  if  it  has  been 
deposited  there  as  a  crust  by  lapse  of  time ; 
and  if  so.  he  will  naturally  expect  good 
flavor,  softness,  and  no  prominent  alcoholic 
taste.  But  this  cheap  dry  port  has  no 
crust  and  no  flavor,  and  a  very  prominent 


alcoholic  taste.  The  wine  merchant  vows 
that  it  dropped  its  extractive  through  age  in 
wood.     Credat  Judfi^is  ! 

Then  as  to  the  effects  of  port  wine  upon 
civilized  man;  if  there  be  one  fact  better 
proved  than  another,  it  is  that  it  cannot  be 
drunk  habitually  in  small  quantity,  nor  y<it 
be  resorted  to  as  an  occasional  luxury  in 
large  quantity  with  safety,  by  large  num- 
bers of  our  population.  Ask  any  four  m'-n 
of  forty  and  over,  and  three  will  say,  "I 
can't  drink  port,  I  am  afraid  of  the  gout." 
It  is  carious,  on  looking  through  the 
evidence  given  before  the  Committee  of  the 
House  of  Commons  on  the  Wine  Duties,  in 
1852,  to  see  even  then  how  the  veteran 
wine  merchants  and  uE-uologucs  who  were 
examined,  spoke  of  the  taste  for  port  wiue 
as  "vicious,"  and  as  "declining.'*  Mr.  H. 
Lancaster  spoke  of  the  consumption  then 
as  declining  year  by  year,  in  proportion  to 
the  population.  Mr.  T.  G.  Shaw,  in  his 
"Wine,  the  Vine,  and  the  Cellar,''  describ- 
ed the  taste  for  port  as  unmistakeably  go- 
ing down  in  1852,  and  so  did  Mr.  Cyrna 
Redding,  author  of  the  well-known  treatise 
on  Wine. 

Still  there  is  no  denying  the  fact,  and  it 
would  be  very  ungrateful  to  deny  it,  that 
the  old  port  wine  was  an  admirable  medi- 
cine when  we  wanted  to  pull  a  poor  wretch 
up  out  of  a  fever  or  other  state  of  intense 
debility.  Good  port  wine  of  the  right  sort, 
which  answers  to  the  description  given  it  by 
Forrester — "lively  and  clean  on  the  palate, 
dry-flavored,  with  an  enticing  bouquet; 
color  varying  from  pale  rose  to  light  pur- 
ple ;  perfectly  transparent  aud  mellowing 
with  age,  the  rose  becoming  tawny,  and  the 
purple  ruby,  both  of  which  colors  are 
durable*" — such  port  wine,  I  say,  though 
good  as  an  alcoholic  medicine,  yet  if  of 
higher  alcoholic  strength  than  30,  was  not 
fit  for  the  ordinary  drink  of  healthy  per- 
sons. 

It  is  true  that  the  quantity  of  port  wiue 
imported  has  increased  of  late;  but  it  goes 
to  a  different  class  from  those  who  formerly 
used  to  drink  it;  instead  of  the  House  of 
Lords  and  Bench  of  Bishops,  or  her 
Majesty's  Judges, — now  farmers,  mechanics 
and  nouvmux  rirhrs,  who  don't  know  better, 
are  the  great  patrons  of  port.  It  is  the 
upper  classes  who  have  substituted  the 
more  refined  light  wines. 

The  ill  effects  of  fortified  wines  are  two- 
fold: first,  the  headaches  and  dyspepsia 
^  which  arise  from    the   crude   added  spirit. 
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which  are  Dot  caused  by  the  natural   fipirit 

developed  ill  wi'll-f*rmeiit.  d  wiiif;  and 
secondly,  tbu  uout.  which  in  tho  uffHpnug  uf 
thoHi-  hftU-ftrrm**ulid  mutton*  which  the 
spirit  keipti  iu  cbick.  Spirita  hnvo  enoaKli 
to  au«wtT  for— uutmr^  liver,  delirium  trt- 
lueuH,  druptty,  Brigbl'u  diseaac,  aud  thf 
likf.  Hut  much  na  ttpirita  havo  ou  thi-ir 
beadt),  uu  ouv  ticcuKt*ri  them  of  oauniiig  tlii- 
Ijoui,  but  tbiM  i«  notoriiiusly  tho  offspriuj^'  of 
Htroug,  HWt'rt,  ill-ffrmonted  liquors  -of 
wbieb  port  is  tbt-  chiuf — as  alt',  stout,  and 
fortiflfd  wines.  This  is  the  opiuiou  of 
Cbarcot.  Hall,  and  Iho  ablest  ruris  physi- 
cians, as  well  as  of  their   English   brelhen. 

What  tbo  pbysician  desires  to  find  in 
Port  wine  is,  that  the  taste  of  spirit  shall 
havo  softened  down  by  age;  that  the 
luscious  sweetness  shall  havo  subsided;  and 
that  there  shull  be  the  true  wine  rfavur, 
which  in  the  older  and  better  vintages  is 
unmistak'iible  and  excellent.  If  old  port 
wine  possess  true  vinous  fragrnuce  it  is 
prabably  whulesonie;  aud  it  is  the  absence 
ol  this  fragrance  which  diimus  its  false 
imitators. 

Cheap  sxibslitiiUs  for  h'ort.—Ot  these  the 
best  is  Masdou;  tho  noisiest  is  TaYnujonu , 
or  Spanish  Red.  Next  come  the  fortified 
red  wines  of  the  South  of  France,  of  one  of 
which  M.  Guyot  says,  with  honest  shauie, 
that  it  is  deplorable  to  see  what  ought  to  be 
the  atout,  sound,  full-ljodied  wine  of  Kous- 
tiillun  condiuiinated,  not  with  spirit  of  wine, 
but  spirit  of  beetroot,  aud  spirit  of  maize. 
"I  have,"  he  says,  "seen  under  my  own 
eyes,  and  under  the  inspection  of  the 
dounnt,  15  per  cent,  apiece  of  maize  spirit 
added  to  more  than  lUO  nnddti  of  wine  ou 
the  quay  at  Port  Vendres.  'Tis  true,  it  w<is 
for  ■exportation."  But,  he  continues,  how 
deplorable  to  see  the  ancient  reputation  of 
ft  whole  province  sacrificed  by  greed  !  Of 
the  Tarragona  class,  it  is  enough  to  say 
that  they  are  flat,  more  or  less  luscious,  and 
destitute  of  wine  flavor.  This  is  the  case 
with  the  South  African.  Other  compounds 
there  are  made  up,  which  have  a  treacly 
taste  of  some  boiled  syrup.  The  addition 
of  boiling  water  detects  those  concoctions. 
There  arises  none  of  the  vinous  fragrance  of 
true  port,  (iood  whisky  punch  woulj  be 
houester  and  wholesomer. 

Now  for  s'trrry,  under  which  term  are 
included,  in  popular  liingiinge.  all  the  white 
wines  which  come  from  Spain,  and  others 
like  them.  Monotony  and  basu  servile 
imitution  are  the  curse  of  English  life. 
People  are  expected  to  do,  wear,  eat,  and 
drink  things,  not  because  they  are  pleasaut 
or  good,  or  useful,  but  because  other  peo- 
ple do  it.  Tourists  in  England  must  carry 
a  chimney-pot  hut  to  go  to  ehurch  in.  Your 
own  shirt-collar  and  beard,  and  your  wife's 
bonnet  and  drapery,  are  settled  for  you  by 
an  irresponsible  public  opinion.  The  Hame 
with  what  you  eat  and  drink.  The  fish, 
entrees,  &c.,  must  be  accoiupauied  with  tht 
inevitablo  sherry.  All  the  fun,  and  tht 
fragrance,  the  gratified  sense  of  novelty, 
tho  curiosity  as  to  the  great  political  and 
social  fortunes  of  our  colonies,  which  would 
bo  excited  by  handing  round  u  bottle  of 
white  Auldana;  all  the  sympathy  for  our 
dear  neighbors  which  would  be  excited  by 
the  taste  of  Meursault  Blanc;  all  the  respect 
for  the  Germans  which  would  follow  a  sip 
of  Hochheimer;  all  tho  hopes  and  fears  felt 
for  the  Austrian  empire,  which  would  go 
round  with  the  generous  Voslau,  are  smoth- 
ered by  the  monotony  of  the  hanal  sherry. 
When  people  are  doing  the  serious  act  of 
dining,  they  should  do  it,  aud  think  about 
it,  and  talk  about  it;  but  to  talk  there  must 


be  DOTolty,  not  one  dull  perpetual  round, 
and  sherry  gives  rise  to  no  id'-as.  England 
will  never  be  merry  again  whilst  it  sticks  to 
so  sad  a  drink. 

The  physician  who  presoribes  sherry, 
will  look  for  a  bright  amber  fluid,  adhoring 
slightly  to  the  glass,  smelling  of  wine,  and 
tasting  of  wine.  In  fine  old  dry  sherry,  I 
have  been  struck  with  the  perfect  preserva- 
tion of  the  smell  aud  tasto  of  grapes.  The 
spirituous  heat  ought  to  be  softened;  autl 
there  should  be  abundance  of  the  suigeueris 
taste  of  old  wine,  making  a  soft,  rich, 
aromatic,  clean,  fruity  fragrant  whole. 
Taking  this  as  a  starting  point,  we  may 
recognize  the  leading  genera  of  sherry 
diverging  in  opposite  directions.  The  on* 
kind  increases  in  color  from  golden  to  dark 
brown,  and  in  lusciousuess;  but  it  is  per- 
fectly dean,  although  in  the  dark  browu 
sherry  the  taste  of  boiled  must  is  unmis- 
takeable.  The  other  kind  iuereaaes  in  dry- 
ness, and  in  ethereal  fragrance,  and  light- 
ness of  body,  passing  through  tho  grades  of 
dry,  or  flue  dry  sherry.  There  is  a  wine 
of  laudable  fineness  and  purity  called 
Montilla,  aud  wine  like  it  is  called  Anmn- 
tUtado.  There  is  also  a  peculiar  flavor 
called  the  "  Amontillado,"  which  Drobablv 
arises  from  the  presence  of  aldehyde,  and 
which  is  singularly  developed  in  some  white 
Crreek  wines.  There  is  also  a  wine  culled 
MtiiizunlUa,  introduced  by  Dr.  Gorman,  of 
a  peculiar  light  fragrant  and  bitterish  taste. 
i'iiift  di  pitsto  means  a  light  breakfast  wine. 

Wnitiug  upon  these,  like  parasites  or 
satellites  or  apes  iu  human  garments,  are 
two  classes  of  bad  sh<^rry,  which  the  physi- 
cian may  call  the  sickly  and  the  sad.  By 
sickly  sherry  are  meant  those  detestable 
liquids,  hot,  fiery,  and  yet  sickly-sweet, 
that  are  advertised  incessantly  as  the 
"Marylebone,"  the  "People's  Sherry, ''the 
"Lord  Mayoi's  Own,"  &c.  kc.  By  sad 
sherry,  is  understood  a  dry  liquid,  often 
hotter  than  any  spirit  of  wiue  could  make 
it,  thin,  with  little  body,  but  with  a  smell 
like  that  of  nitric  ether;  so  dry  is  it  that 
there  is  no  wine  to  be  tasted  iu  it.  There 
is  a  tbin  sad  stuff,  which  often  borrows  the 
unnie  of  Mauzanilla,  bitter,  indigestible, 
and  acescent  in  the  stomach,  said  to  owe  its 
bitterness  to  chamomiles  which  grow  near 
the  vines,  but  in  reality  to  spoiled  wine 
pickled  with  spirit.  There  are  some  natural 
or  unbrandied  slierries  of  low  price,  which 
keep  very  badly,  fiery  very  thin  and  flat, 
have  uo  body  and  are  not  wholesome,  and 
«eeni  to  have  had  their  acidity  neutralized 
by  artificial  means. 

Of  sherry  in  general,  there  is  no  doubt 
whatever  that  after  it  lias  undergone  u 
certain  amount  of  fermentation,  it  receives 
an  addition  of  spirit — said  to  be  six  gallons 
per  butt,  and  another  four  on  being  shipped. 
Flavor,  softness,  color,  richness,  and 
piquancy  uw  the  product  of  the  addition 
of  portions  of  a  mother  wine — old  brood 
wines  kept  in  large  butts  which  have  under- 
gone a  special  etherification,  aud  commuui- 
trate  it  to  other  wiue.  For  richness  and 
dark  color,  a  stuff  called  the  "Doctor," 
composed  of  wine  made  from  juice  con- 
centrated by  boiling.  For  piquancy,  an 
admixture  either  of  the  thin,  dry,  light, 
pure  Montilla,  or  of  Amontillado. — See 
Shaw,  op.  cit. 

The  best  account  of  sherry  is  that  given 
before  tho  Committee  of  the  House  of  Com- 
mons on  the  Import  Duties  on  Wines  in 
1852.  by  Dr.  Gorman,  Physician  to  the  late 
British  Factory  at  Cadiz,  long  a  resident  in 
Spaiti.  He  says  that  no  natural  sherry 
comes  to  this  country;  it  is   all    mixed    and 


brandied.  The  quantity  of  proof  spirit 
which  good  pure  sherry  contains  by  nature 
is  24  per  cent.,  possibly  30.  The  less 
mature  and  less  perfectly  fermented  the 
wine,  tho  more  braudy  is  there  added  to  it 
to  preserve  it.  Yet.  lot  it  never  be  forgot- 
ten. Dr.  Crorman  added,  "/(  is  not  nectMsary 
o  infuse  branily  into  any  well  made  sherry 
winr;  if  the  /ermentittiun  is  jtrrffct,  it  pm- 
dures  alcohol  .ti^fficifnt  to  preseru*  tfie  wine 
for  a  cenlury  iu  any  country." 

Now  as  to  the  uses  of  sherry.  Good  old 
sherry  is  a  most  valuable  cordial  and 
stomachic,  aud  has  marvellous  uses  'for 
stimulating  a  feeble  heart  and  making  a 
refractory  stomach  do  its  work,  Aud  if 
patients  or  physicians  desire  to  take  or  pre- 
scribe sherry,  lei  me  say  with  that  great 
animal,  Martin  Luthsr,  Pecca  forliUr,  do 
the  tiling  handsomely;  keep  a  reserve  of 
tine  old  sherry  for  infirmity,  and  use  it 
thankfully. 

But  for  any  young  man  whose  stomach  is 
sound,  and  who  wants  wiue  for  its  refresh- 
ment and  flavor,  tO|go  to  a  cheap,  sickl} 
sherry  is  to  be  gouty  before  his  piime,  and 
to  go  to  a  thin  sad  unbodi-d  shift",  is  to  sin 
without  any  fun;  you  drink  the  flat  ^tuft' 
but  I  defy  you  to  say  you  like  it.  If  you 
desire  a  white  wiue,  look  up  ihe  vintage 
of  France  or  Hungary — don't  drench  your 
self  with  this  miserable  gbost  of  "  Spauisl 
white." 

Persons  troubled  with  acid  dyspepsia  and 
the  allied  diseases,  gout,  rheumatism,  sick 
headaches,  &c.  &c.,  must  drink  either  the 
best  sherry  or  none.  They  should  try  a 
fine  light  Bordeaux;  if  they  cannot  digest 
wine,  cold  weak  braudy  and  water. 

Madeira  does  not  rank  with  cheap  wines; 
it  sells  at  a  high  price,  because  generally 
kept  till  very  old,  and  is  valued  the  more  if 
it  have  undergone  a  voyage  or  two  to  dissi- 
pate the  heat  of  the  added  spirit  and  pro- 
duce mellowness.  It  abounds  in  the  truest 
vinous  elements;  it  is  a  most  potent  stimu- 
lant to  the  nerves.  Its  ethereal  elements 
are  peculiar,  and  so  good  that  it  is  a  praise 
to  any  old  wine  to  have  Madeira  flavor. 
Some  acquires  a  flavor'iutfuse  and  singu- 
lar, which  is  likened  to  cock-maches.  Mr. 
D.,  who  sent  me  specimens  of  this  amongst 
other  superb  old  wines,  may  be  assured 
that  his  good  seed  has  fallen  on  a  grateful 
soil. 

Of  substitutes  for  sherry,  the  honestest  is 
thu  Sicilian  Marsala,  u  wine  which  I  have 
tasted  of  exquisite  purity  and  softness  of 
flavor  at  the  house  of  T.  B.  Unfortunately, 
most  of  it  which  reaches  this  country  is 
fortified  to  the  most  atrocious  extent.  Yet 
if  a  man  will  drink  strong  wine,  or  if  he  de- 
sires to  have  a  strviceable  wine  of  the  sort 
in  his  house,  let  him  lay  down  Marsala  in- 
stead of  a  cheap  sherry. 

When  old,  although  it  preserves  a  coarse, 
earthy  tuAte,  it  acquires  bottUHavoi;  so  much 
as  to  astonish  persons  who  taste  some  ftir- 
gotten  bottle  of  it  that  may  have  been  lying 
for  years  in  the  cellar. 

Bitrdlns  was  a  most  useful  wine,  of  high 
vinous  character,  ten  years  ago;  now  it  is 
seldom  worth  drinking. 

Malaga  is  a  sweetish,  flavorless.,  fortified 
wiue,  which  has  a  great  and  utterly  un- 
deserved reputation  iu  the  South  of  Europe 
as  a  restorative  aud  nutrient.  Tenerifte 
and  Lisbou  are  sweetish  fortified  wines. 
The  wines  of  the  Cape  of  Good  Hope,  or 
South  Africa,  seem  to  have  dropped  out  of 
sight  of  late.  They  seem  to  havo  good 
material,  hut  not  well  made  use  of. 

1  may  wind  up  the  subject  of  fortified 
wines  with  the    following    few   remarks:  - 


They  are  expensive  when  good,  and  suspi- 
cious when  cheap.  They  may  introduce 
olenients  foreign  alike  to  good  wiue  and  to 
good  braudy.  When  old  and  good,  they 
often  suit  the  aged  and  dyspeptic.  With 
regard  to  hospital  auil  charitable  uses,  sup- 
pose cheapness  an  object,  tho  medica 
attendant  will  determine  whether  it  is  a 
stimulant  or  food  which  is  wantetl.  If  a 
stimulant,  some  clean  spirit,  mixed,  sweet- 
ened, aud  flavored;  if  food,  a  good  young 
red  wine,  as  Tintara,  Como,  Carlowitz;  if 
the  blood  seems  out  of  order  from  scurvy, 
some  old  thin  red  wiue.  Ladies  need  a 
good  deal  of  education  about  wine;  they 
shonld  be  taught  the  difference  in  nature, 
flavor,  and  effects;  highly  sensitive  and 
gifted  as  women  are  with  perceptivity  of 
odors,  they  have  never  been  taught  to  look 
for  the  juice  of  the  grape  and  its  admirable 
bouquet;  they  know  only  the  effi'cts  of 
alcohol,  and  as  it  would  bo  considered  a 
■scandal  to  drink  many  glasses  of  alcoholized 
wiue,  and  us  some  houses  have  only  the 
miserable  little  wine-glasses  adapti^d  for 
those  wiues,  and  as  such  a  glassful  of 
"claret''  would  bo  cold  aud  flat,  so  they 
[)refer  something  stronger.  When  Monsieur 
Vssolaut  visited  England,  at  tb-  time  of  the 
lnt(  ruatidiijil  Exhibition,  18(j2,  he  caused 
svondrons  offence  by  describing  the  English 
"  Miss'' as  fond  of  brandy.  The  fact  is, 
that  our  sherry  would  be  calbd  brandy  by 
I  Frenchman. 

It  is  the  hot  seusation  of  spiritn  which  is 
the  delight  of  the  lower  order*;  and  this 
should  be  discountenanced  as  much  as 
possible  by  those  who  know  better. 

Lastly,  I  must  allude  to  the  wine  for- 
geries which  are  perpetrated  at  Hamburgh, 
producing,  to  quote  from  Ridley's  Circular, 
Jan,  12,  1872,  "  an  objectionable  compound 
of  Jieutralized  acid  wiue,  Elbe-water,  potato- 
spirit,  capillaire,  and  chemical  flavoring 
matter."  Ridley's  Circular  stjites  that  the 
importations  are  decliniug,  and  that  no 
respectable  house  will  now  touch  this  pitch. 
Elbe  Sherry,  Vatietl  Sherry,  Ilnmhrngfi 
Sherry,  ore  the  common  designations;  but 
any  dealer  may  call  it  what  he  likes.  In 
my  former  edition  I  treated  largely  of  this; 
now  I  must  confine  myself  t<.>  what  is  bettor. 


There  has  been  but  little  change  iu  tho 
price  of  wiue  during  the  past  week.  About 
500,000  gallons  of  wine  have  been  sold  so 
fur  iu  the  upper  portion  of  our  valley  for 
luw  prices;  another  500.000  gillons  will 
probably  be  disposed  of  for  situilar  prices, 
as  the  owners  will  not  be  able  to  hold  on. 
Of  the  balance  of  our  'HO  vintage,  estimated 
at  4,800,000,  about  75,000  gallons  were  made 
into  brandy;  over  l.rjitU.OOO  arc  iu  the  hands 
of  parties  with  direct  trade  -such  men  as 
Carpey  &  Co.,  Napa  Valley  Wiue  Co.,  G. 
Migliavaccr,  Niebanm,  Weinberger.  Berin- 
grr  and  others.  The  balance  of  over 
2,000,000  gallons,  the  owners  will  uot  sell 
for  less  than  20  to  25  cents. — St.  Helena 
Times. 

NEW   (:di'iio.\. 


HinryN.Copp,  the  land  and  pension 
lawyer  of  Washington,  has  just  issued  the 
twelfth  edition  of  his  Settler's  ihilde.  It  is 
an  iiiilispeusable  book  for  all  who  are,  or 
expect  to  be,  interested  in  public  laud.  It 
gives  full  informatiou  about  the  home- 
stead, pre-emption,  timber  culture,  desert 
land,  and  other  laws.  The  price  of  the 
hook  is  only  25  cents. 

Subscribe  for  Trk  Mkrchant. 


March  4,  1887 


SAil-rBAlf CISCO   MEKCHAJSX 


147 


MAKINU  A  SENSATION. 


DB.    CROSBY  CONDEMNS  TKMPKKASCK  PLEDGEB 

AND  SAYS  A  MAN  IS  A  FOOL  NOT  TO    DEINK 

CLABKT. 


A  telegram  from  N^w  Bruuswick,  Ft-brn- 
ary  10.  which  appeared  iu  the  Washingtou 
5/ar,  said:  "Dr.  Howard  Crosby's  lecture- 
on  "The  Scriptnral  View  of  Temperance," 
before  the  ntudents  of  the  theological  sem- 
inary at  Rutger's  college,  has  created  con- 
Bidernbl«  eicitemeut  among  the  temperauee 
people  and  clergymen  here,  and  a  number 
v^-ill  reply  to  Dr.  Crosby  from  their  pulpits 
on  Sunday.  In  introducing  his  remarks 
Dr.  Crosby  said:  ''For  the  past  twenty 
years  I  have  been  called  a  heretic,  and  I 
am  going  to  give  you  my  heresy  this  even- 
ing. "Far  be  it  from  me  to  decry  the  evils 
of  intemperance, ''  he  continued,  "but  I 
claim  that  there  are  two  other  prevailing 
sins  which,  while  intemperance  counts  its 
victims  by  thousands,  count  theirs  by  tens 
of  thousands.  I  refer  to  the  social  vice, 
impurity,  and  the  greed  for  money.  No 
method  of  fighting  intemperance  can  stand 
for  a  moment  which  condemns  the  use  of 
wine. 

Dr.  Crosby  characterized  the  theory  of 
two  kinds  of  wine  as  the  greatest  piece  of 
stupidity  which  the  human  mind  had  har- 
bored iu  these  latter  days,  and  denied  the 
existence  of  such  a  thing  as  uufermented 
wine.  "We  must  deal  with  the  sin  of  in- 
temperance,'' he  continued,  "as  with  any 
other  sin.  We  need  no  societies  for  it.  I 
don't  believe  in  the  pledge.  I  believe  the 
history  of  the  pledge  has  shown  it  to  be  a 
failure.  I  don't  believe  in  these  organiza- 
tions of  young  people  for  temperance  work." 

Prof.  Doolittle  arose  at  this  point  and 
asked  Dr.  Crosby  whether,  if  a  young  man 
called  at  his  house,  he  would  advise  his 
giving  him  wine  as  freely  as  he  would  lem- 
onade or  coffee.  Dr.  Crosby  replied:  "I 
don't  believe  iu  treating,  but  1*11  say  this: 
If  you  want  a  glass  of  claret  with  yonr 
beefsteak  to-morrow  morning,  and  can  af- 
ford to  have  it.  and  don't  have  it,  3'oa  are 
a  fool." 

A  great  sensation  followed  this  utter- 
ance. 

SALOON  KEEPERS  AND  DKACONS    WHO    WILL    BE 
BUNCHED  ON  THE  JTTDOMENT  DAY. 

In  an  address  iu  New  York  1  ately 
ex-Govemor  St.  John  said  he  could  not  say 
bad  things  even  against  a  New  York  saloon 
keeper,  as  he  couldn't  find  it  in  his  heart  to 
abuse  a  man  in  a  lawful  business.  He 
could  not  distinguish  between  the  saloon- 
keep  and  the  law,  which  allows  him  to  sell 
mm;  not  between  him  and  those  who  make 
the  law;  between  him  and  the  church  dea- 
con who  votes  for  men  to  make  such  laws. 
They  will  all  be  bunched  on  the  great  judg- 
ment day,  and  the  Almighty  will  not  bother 
to  try  them  separately.  They  will  all  get 
the  same  punishment. 

AN    EXCITED    A0DIENCE    IN    DETROIT. 

A  meeting  was  held  in  the  Detroit  Opera 
House  recently  undtr  the  auspices  of 
the  W.  C.  T.  v.,  and  after  an  address 
by  a  local  clergyman,  Senator  Rairdon, 
whose  vote  decided  the  question  of  sub- 
mission of  prohibition  to  the  people,  was 
called  upon.  The  Senator  objected  to 
speaking,  but  the  ladies  wouldn't  be  balked 
and  be  acquiesced.  He  said  that  he  be- 
lieved prohibition  to  bf  a  mistake,  and  that 
the  attempt  to  engraft  that  police  measure 
into  the  constitution  would  result  disas- 
trously to  the  cause  of  true  teiiiperaure. 
He  was  interrupted  frequently,  until  W.  B. 


Conely  got  the  fioor  and  entered  his  pro- 
test. Then  a  stranger  called  for  fair  play 
and  denounced  the  gagging  process.  By 
this  time  the  audience  was  in  a  state  of  lu- 
teuse  excitement. 

A  sensation  following  an  utterance  of 
sound  sense.  Would  it  be  possible  for 
pe()ple  not  accustomed  to  the  artificinl  way 
of  deglution  of  ice-water  for  aHsimilatiou  of 
bacon  and  other  rich  viands,  but  simply  to 
the  practice  of  ages  of  enlightened  nations 
who  drink  the  fermented  juice  of  the  grapo 
in  moderation  in  the  old  world,  to  believe 
that  iu  civilized  America  a  sensation  could 
be  caused  by  the  frank  utterance  of  an 
action  endorsed  by  the  founder  of  the 
christain  faith  ?  When  will  ignorance  on 
the  proper  way  of  feeding  ceaae  iu  wiue 
producing  America  ? 

INCORPOKATE. 


VITICVLTVBAL    CONVENTION. 


(St.  Helena  Star  I 

Every  year  the  winemakers  of  this  valley, 
especially  the  smaller  ones,  are  confronted 
with  the  knotty  problem  of  disposing  of 
their  wines  to  advantage.  They  find  that 
early  in  the  season  there  is  always  a  dis- 
position on  the  part  of  San  Francisco  deal- 
ers to  keep  down  prices  and  trj-  to  force 
sales  at  ruinous  figures.  ThAe  difficulties 
have  again  brought  to  mind  the  project  of 
organizing  a  company  for  the  storing  of 
wines  in  warehouses,  enabling  growers  to 
get  advances  on  these  warehouse  certificates 
and  thus  tide  them  over  a  period  to  such 
times  as  their  wines  will  find  ready  market. 
This  project  was  discussed  quite  freely  in 
public  meetings  and  elsewhere  some  two 
years  ago  and  while  all  agreed  on  the  ex- 
pediency and  necessity  of  such  an  organiza- 
tion, no  move  was  made,  looking  to  the  re- 
lief of  our  vrinegrowers.  The  matter  is 
again  being  discussed  and  it  is  timely  to 
here  briefly  state  the  main  points  mention- 
ed. Let  an  organization,  an  incorporated 
joint-stock  company,  be  formed  consisting 
of  as  many  winegrowers,  Irrge  and  small, 
as  practicable— the  more  widely  the  stock 
is  distributed  the  better.  Let  this  company 
build,  in  time,  a  large  fire-proof  cellar  for 
the  storage  of  wine — but  until  they  can  do 
this,  let  them  lease  one  or  more  suitable 
cellars  with  a  combined  capacity,  equal  say 
to  Krug's  cellar.  Then  they  are  prepared 
to  receive  wine  for  storage.  Our  small 
winegrowers  who  need  money  and  do  not 
care  to  sacrifice  their  wine,  could  deposit 
the  same  in  the  company's  cellar  or  ware- 
house, taking  a  certificate  therefor,  on 
which  certificate  they  would  be  able  to  get 
money  advances  and  thus  not  be  compelled 
to  sell  prematurely.  Such  a  warehouse 
would  be  a  convenience  also  to  those  who, 
though  they  might  not  need  money,  have 
not  the  suitable  cellars  and  cooperage  for 
holding  their  wines.  They  could  deposit  a 
year's  vintage  and  hold  it  to  age,  or  until 
such  times  as  they  might  want  to  sell.  The 
advantage  of  such  a  company,  too,  would 
be  felt  in  the  added  facilities  for  selling 
wines.  The  officers  might  be  authorized 
to  sell  at  certain  figures  and  they  could 
then  negotiate  with  Eastern  houses  or  oth- 
ers to  supply  them  large  quantities  of 
wines  in  a  lump  and  at  one  figure.  Of 
course  such  a  company  would  have  to  be 
well  officered  by  men  who  understand  the 
business  and  thoroughly  competent  wine- 
makers  would  have  to  be  employed  in  the 
storage  cellars  to  take  charge  of  the  wine. 
Under  these  conditions,  in  addition  to  the 
advantages  named,  to  be  derived  from  the 
association,  the  wine  stored  would  be  im- 
proving with  age  and  the  appreciation  in  its 
vhIuo  would  more  than  make  up  for  the  cost 
of  storage.  "  In  union  there  is  strength," 
and  it  is  only  by  some  such  united  action 
as  above  outlined  that  our  winemakers  can 
hope  to  free  themselves  from  the  clutches 
of  San  Francisco  middlemen. J 


WORDS    FROM    THE    EAST, 


Owing  to  the  announcement  made  by  the 
Stat^;  Board  of  Viticaltural  Commiwionere, 
that  they  would  not  be  able  to  devote  for 
the  purpose  sufficient  funds  to  insure  the 
holding  of  a  succeftsful  State  Convention 
the  present  season,  and  appreciating  the 
great  benefit  heretofore  derived  by  the  Vit- 
iculturists  of  California  from  the  annual 
State  Conventions  heretofore  inaugurated 
and  conducted  by  the  Viticaltural  Commis- 
sioners, it  has  been  decided  to  hold  a  gen- 
eral Statu  Convention  under  the  auspices  of 
the  Grape  Growers'  and  Wine  Makers'  As- 
sociatisn  of  California. 

All  persons  in  any  way  interested  iu 
viniculture  or  viticulture  in  the  various 
branches,  whether  as  producers  of  wine, 
brandy,  raisins  or  other  viticultural  pro- 
ducts, or  as  dealers  in  the  same,  and  man- 
ufacturers and  dealers  in  viticultural  im- 
plements, are  hereby  invited  to  be  present 
at  the  convention  without  further  notice. 

A  committee  of  the  following  named  gen- 
tlemen has  been  appointed  to  solicit  funds 
to  defray  the  necessary  expenses  of  the 
convention,  and  to  invite  producers  and 
others  to  send  exhibits  of  their  viticultural 
products:  D.  A.  Scrimgeour,  Napa  Co; 
Chas.  Kohler,  Jr.,  Sonoma  Co;  A.  I.  Sweet- 
zer,  Solano  Co;  D.  C.  Feely,  Santa  Clara 
Co;  \.  Erz,  Los  Angeles  Co;  C.  C.  Mclver, 
Mission  San  Jose,  and  F.  L.  Fowler,  Liver- 
more,  Alemeda  Co;  M.  Denicke,  Fresno 
Co;  Wm.  Palmtag,  San  Benito  Co;  M. 
Keatinge,  Lake  Co;  and  Dr.  J.  A.  Stuart, 
Santa  Cruz  Co. 

All  who  are  willing  to  contribute  money 
for  the  above  purpose,  may  hand  their  sub- 
scriptions to  any  member  of  that  committee 
or  can  forward  the  same  to  any  of  the  un- 
dersigned. 

Those  who  send  samples  of  wine,  brandy 
raisins  or  other  products,  or  implements 
are  requested  to  forward  them  to  "Viticul- 
tural Convention,  Grand  Hotel,  San  Fran- 
cisco," in  time  for  them  to  arrive  as  early 
as  the  fourth  day  of  March,  otherwise  it 
may  be  impossible  to  classify  them  in  time 
for  proper  examination. 

It  is  not  the  intention  to  have  any  com- 
petition between  individuals  as  to  the  mer- 
its of  their  respective  products,  but  all  are 
requested  to  taste  and  examine  for  them- 
selves, and  draw  their  own  conclusions. 
However,  in  the  general  interest  of  pro- 
ducers, proper  committees  will  be  appoint- 
ed to  carefully  examine  all  samples  sent, 
who  will  be  asked  to  report  on  the  distinct^ 
ive  characteristics  of  the  products  of  the 
different  districts  of  the  state,  in  order  to 
lay  a  foundation  for  classification  of  the 
types  produced  within  the  boundaries  of 
well  defined  districts. 

The  convention  will  be  held  at  the  Grand 
Hotel,  San  Francisco,  commencing  Mon- 
day, the  7th  day  of  March,  1897,  at  II 
o'clock  A.  M.,  and  will  continue  four  days. 
The  annual  election  of  the  officers  of  the 
association  will  be  held  during  the  first 
day,  and  all  members  are  expected  to  be 
present  without  further  notice. 

Distinguished  speakers  representing  the 
Viticultural  Commission,  the  University  of 
California,  the  producers,  the  merchants, 
etc.,  have  been  invited  to  address  the  con- 
vention, and  a  proper  programme  will  be 
prepared  announcing  the  order  of  exercises. 
E.  C.  Pbibeb.  II  First  Street. 
Clarence  J.  Wetmore,  204  Montgomery     . 

Street. 
E.  H.  RixFORD,  5*28  California  Street, 

San  Fbancibco 


[Correspondence  Wine  and  Spirit  Review.] 


The  events  that  have  created  no  little 
stir  among  the  California  wine  makers  thiM 
year,  are  the  resignation  of  Mr.  Charles  A. 
Wetmore  from  his  position  of  Chief  Execu- 
tive Viticultural  Officer  of  the  State,  and  a 
discussion  of  the  Spurious  Wine  Bill  now 
before  Congress.  The  former  was  the  out- 
come of  the  latter.  While  Mr.  Wetmore 
was  on  his  way  to  San  Francisco  from  Los 
Angeles,  where  he  had  been  attending  h 
meeting  of  the  Southern  grape  growers,  a 
meeting  of  the  Grape  Growers'  Association 
was  held  in  Ran  Francisco,  at  which  some 
portions  of  the  Spurious  Wine  Bill  were 
denounced,  and  the  framer,  thereof,  styled 
a  "knave  and  an  ass."  The  portion 
specially  referred  to  was  the  clause  defining 
"pure  wines."  The  Bill  in  question  was 
framed  at  Washington,  and  several  Con- 
gressmen, besides  the  Commissioner  of  In- 
ternal Revenue  and  Mr.  Wetmore,  had  a 
hand  in  it.  It  is  verj*  easy  to  find  fault 
with  anything,  but  it  is  extremely  difficult 
to  get  a  Bill  through  Congress,  and,  in 
order  to  do  so  and  gain  the  support  of  cer- 
tain members,  it  is  necessary  to  allow  them 
to  do  a  little  tinkering.  As  long  as  the 
substance  is  not  injured,  it  does  not  matter 
much  what  is  tacked  on,  so  long  as  the 
superfluous  matter  will  bring  support,  al- 
though it  is  always  preferable  that  a  law 
should  be  as  simple  and  concise  as  possible. 
Certain  it  is  that  all  viticultural  legislation 
will  be  stopped  for  the  present,  and  th-^ 
representatives  and  officials  at  Washingtou 
who  assisted  in  framing  the  Spurious  Wino 
Bill  will  not  be  flattered  at  receiving  the 
epithets  "knave  and  ass." 

Mr.  Wetmore  has  frequently  spoken  of 
resigning  his  position,  as  he  has  time  and 
time  again  been  thwarted  in  his  work  by 
those  who  will  do  nothing  whatever  to 
assist  in  any  work  that  has  to  be  done,  but 
who  will  turn  up  at  a  meeting,  when  their 
names  get  into  print,  for  the  purpose  of 
finding  fault.  There  is  no  man  in  the 
State  who  has  worked  harder  or  done  more 
for  the  \iticultural  industry  than  Mr.  Wet- 
more. He  was  always  ready  to  go  fromone  ena 
of  California  to  another  to  attend  meetings 
and  give  advice  and  assistance  in  time  of 
need.  He  has  spent  more  money  in  the 
cause  than  he  has  ever  made  out  of  it. 
Knowing  what  difficulty  he  would  have  in 
undoing  the  evil  that  had  been  done  in  a 
lew  moments,  and  naturally  feeling  di<»- 
gusted  at  the  appreciation  (?)  of  his  work, 
he  tendered  his  resignation  as  executive 
officer.  That  he  will  be  better  off  without 
the  position  goes  without  saj'ing.  But  the 
question  is,  what  man  can  be  found  who  is 
competent  to  replace  him  ?  There  are 
doubtless  many  who  would  like  the  posi- 
tion, but  it  is  doubtful  whether  they  can 
fill  it  efficiently.  Those  who  are  the  most 
competent  have  large  interests  of  their 
own  to  care  for.  and  could  not  devote  the 
time  that  would  be  necessary  to  a  faithful 
performance  of  the  duties.  The  resigna- 
tion of  Mr.  Wetmore  is  to  be  deeply  de- 
plored, and  the  viticulturists  of  Califor- 
nia are  not  a  little  concerned  as  to  who  will 
be  his  successor 

The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  fire  copies  or  more. 
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lu  view  of  tbe  ^rowin^  tuterfst  in  the 
iiuportant  mutter  ot  rt-iulfriug  our  vinu- 
ynrda  proof  iiguiiiHt  the  ttttacka  of  the  phyll- 
oxera, auil  of  the  drhiy  in  the  pubticntiou 
iu  the  report  for  18S6,  iu  coDsequeuco  of 
the  accQiuululiou  of  matter  ut  the  State 
printiug  office,  au  nhstrnct  of  the  mniii 
jKiiuta  discii8Heil  Koim-what  elaborntely  iu 
the  forthcoming  report,  is  here  given,  iu 
onler  that  thone  contemplating  the  ukb  of 
reMiHtant  stocks  foi  this  Benson  may  be  as- 
sisteii  in  llieir  choice  of  varieties. 

The  true  criterion  of  reaistauts  is  that  the 
vine  and  its  roots  will  not  only  ouUivc  the 
attacks,  but  Hourish  and  bear  remunerative 
crops,  under  the  same  conditions  under 
which  the  more  sensitive  European  vines 
will  succumb. 

But  every  vine,  like  every  other  plant,  is 
subject  tA>  certain  conditions  of  soil,  climate 
and  atmosphere  for  its  welfare.  .\uy  vine, 
or  any  other  plant,  may  be  planted  where 
from  uufftvuniMe  conditions  it  will  not 
flourish,  and  whrn  a  slight  addition  to  the 
adverse  inrtuenc  s  may  cause  it  to  either 
die  or  maintain  only  a  feeble  existence,  uue- 
U'BS  to  the  cultivator  for  profit.  The  resis- 
tant vines  are  no  exception  to  this  general 
rule . 

Adaptation  o/  \'i>ir.i  to  ^c/ils. — It  is  not 
reaBouable  to  suppose  that  ft  vine  which  is 
naturally  at  home  in  rich,  heavy  lowland 
soils,  should  nut  only  tloitrish  but  supply 
ejitia  streu{;th  against  attack  from  without, 
iu  thin,  uieagi-r  uplands,  or  on  land  ex- 
hausted by  long  cultivation;  nor  that  a  vine 
whose  hardy  roots  resist  the  phylloxera 
when  growing  in  its  natural  location  on  dry, 
rocky  uplands,  will  necessarily  retain  this 
character  when  grown  iu  rich,  moist  low- 
land. To  a  certain  extent,  cultivation  does 
modify  and  equalize  the  natural  soil-con- 
ditions, especially  when  it  is  thorough  and 
is  faithfully  kept  up.  But  there  always  re- 
mains a  certain  margin  of  natural  adapta- 
tion which  must  be  respected  eveu  in  the 
cultivated  plant,  and  the  more  because 
climatic  and  seasonal  conditions  may  ren- 
der a  strict  fulfillment  of  the  best  culture 
impracticable,  or  unavailing  for  the  time 
being.  Those  cultivating  adobe  soils  will 
appreciate  the  im]>ortance  which  this  con- 
sideration may  ac(iuire,  not  only  for  one 
but  for  several  couBecutive  seasons. 

Species  uiul  i'uriet'ws  of  lif^slstttnls.  —Oi 
the  American  species  and  varieties  that,  for 
practical  purposes,  may  be  considered  as 
resisUiUt  under  proper  conditions  of  soil 
and  moisture,  the  following  are  the  most 
prominent: 

I.  The  I' itis  I  ijjitr'ui,  or  northern  river- 
side grape  and  its  cultivated  varieties,  of 
which  the  Taylor  and  Cliutou  are  the  chief. 
The  resistant  power  of  the  latter  is  now, 
however,  pretty  generally  admitted  to  be 
inferior  to  that  of  their  wild  prototype,  al- 
though they  are  better  adapted  to  a  great 
variety  of  soils.  The  Ripurm  is  in  its  wild 
state  emphaticolly  a  "riverside"'  grape, 
which  in  its  natural  condition  ascends  into 
the  uplands  only  exceptionally,  when  these 
are  unusually  moist  and  fertile.  Under 
cultivation,  neverthelese,  it  does  well  in 
good  upland,  but  is  of  slower  growth  than 
in  its  natural  ttfifnUit:  It  does  not  frequent 
the  heavier  soils  as  much  as  the  alluvial 
loams  of  the  upper  Mississippi  volley.  It 
is  of  very  long-jointod,  slender  growth,  so 
that  its  canes,  while  of  great  length  and 
bearing  abundance  of  foliage,  are  often 
borne  by  a  surprisingly  tbiu  trunk,  which 
is  not  as  easy  to  graft  as  most  other  varie- 
ties.   The  cuttings  root  with  gr6at|  ease, 


but  generally  only  a  portion,  varying  ac- 
conling  to  the  soil  and  s<>asons  from  one- 
half  to  three-fourths,  are  large  onongb  to 
be  succesafnlly  grafted  the  third  year;  seed- 
lings arrive  at  about  the  same  condition  the 
fourth  year  from  the  seed.  To  offset  these 
disadvantages,  the  Htparin  ia  now  usually 
considered  the  most  generally  and  tena- 
ciously resistant  toward  the  attacks  of  the 
phylloxera.  It  is  very  little  liable  to  mil- 
dew. 

2.  Vitis  cordifolia,  the  southern  river- 
side grape,  so  greatly  reserables  the  Hipnria 
that  for  some  time  it  was  not  distinguished 
us  a  separate  species.  While  it  is  undoubt- 
edly a  very  resistant  stock,  the  fact  that  it 
is  ot  home  in  a  region  noted  for  its  perpetu- 
ally moist  atmosphere,  seems  to  render  it 
less  promising  for  general  success  in  Cali- 
fornia than  the  Riparin,  over  which,  so  far 
as  known,  it  possesses  no  special  advan- 
tages, save,  perhaps,  in  the  case  of  very 
adobe  soils,  to  which  it  is  better  adapted 
than  the  Rip'iria. 

3.  The  i'Uis  aestivalis  or  suinmor  grape 
is  a  native  of  the  uplands  of  the  States  east 
of  the  MiKsiseippi.  and  it  is  nt  home  on 
loam  soils  of  good  or  fair  fertility.  It  also 
descends  into  the  lowlands  of  the  smaller 
streams,  so  that  it  and  the  Riparia  vine  are 
not  uncommonly  seen  side  by  side.  But  it 
is  rart'ly  if  ever  found  iu  the  larger  bottoms 
though  quite  at  iiome  in  the  lighter  and 
usually  well  drained  "seoond  bottoms'"  or 
■'hammocks.''  Unlike  the  riverside  grapes, 
it  objects  to  "wet  feet.''  It  is  little  subject 
to  mildew.  Of  the  cultivated  varieties  of 
the  at.stiralis  grap.*,  those  of  chief  interest 
as  resiatauts  are  Nortou's  Virginia,  Herbe- 
mont,  and  the  well-known  Lenoir.  The 
cuttings  of  these,  as  well  us  the  wild  vine, 
root  with  some  difficulty;  they  should  be 
rooted  in  nursery,  and  not  in  the  vineyard 
itself. 

5.  Vitift  nipestris,  the  sugar  or  rouk 
grape  of  Missouri,  is  a  very  hardy  vine,  at 
home  on  rocky  knolls  and  hillsides,  where 
its  wiry  roots  extract  nourishment  from  the 
scanty  soil  and  the  crevices  of  rocks,  in  a 
climate  already  partaking  somewhat  of  the 
aridity  of  the  great  plains.  It  would,  there- 
fore, seem  to  be  of  considerable  promise  for 
the  foothills  of  California  especially;  of  its 
resistance  to  the  phylloxera  there  can  be 
no  question.  It  is,  however,  not  easy  to 
root  from  cuttings,  being  iu  this  respect 
like  the  mstivaliti  viirieties.  In  my  person- 
al experience  I  have  found  it  to  be  of  alow 
growth  on  rich  upland  adobe,  even  more  so 
thau  the  liipariit,  so  that  very  few  cuttiugK 
were  ready  for  the  graft  the  third  year; 
moreover,  eveu  when  the  top  of  the  stock 
is  sufficiently  stoul  for  graftiug,  that  por- 
tion geuenilly  tapers  ofl'  very  rapidly  down- 
ward, so  as  to  attbrd  very  little  ■"grip"  for 
the  graft,  which  has  to  be  tied  in  very 
thoroughly.  The  successful  grafts,  how- 
ever, have  shown  a  vigorous  growth  and 
seem  well  joined.  The  multitude  of  wiry 
suckers  which  the  stock  persists  iu  putting 
forth  to  the  end  of  the  season  constitutes 
an  inconvenience,  shared  to  some  extent  by 
the  Riparia,  and  least  of  all  by  the  VaUfor- 
iiir/i,  which  soon  gives  up  sprouting  its  eas- 
ily detached  suckers.  The  Rupmlris  is 
least  subject  to  mildew  of  all  the  resistant 
stocks. 

6.  Vitis  VaHftmiu:n,  the  California  wild 
grape,  (not,  as  some  still  imagine,  the 
"Mission''  vine,  which  is  very  sensitive  to- 
ward the  phylloxera)  has  been  prominently 
brought  forward  as  a  resistant  stock  for  use 
in  its  native  State,  to  the  climate  of  which 
it  must  be  presumed  to  be  especially  adapt- 
ed.    This  reasouable  pr^eumption   gives   it 


BO  great  a  claim  to  attention  and'rendera^ts 
pre-eminent  snccess  so  probable,  that  noth- 
ing but  the  strongest  proof  of  its  non-resis- 
tanoc  should  induce  us  to  relinquish  its 
use;  but  experience  speaks  strongly  in  its 
favor.  It  goes  without  sa}ing  that  the 
Califomica,  like  any  other  vine,  may  be 
planted  in  the  wrong  place,  where  its  half- 
starved  roots  become  hardened,  and  instead 
of  yielding  so  as  to  render  deformation 
from  the  bite  of  the  phylloxera  impossibli-. 
will  curve  and  curl,  and  finally  die  and  de- 
cay. 

The  Califomtcn  is  very  liable  to  mildew. 
and  it  is  probably  from  this  cause  that  it  is 
but  rarely  found  on  the  coastward  slope  of 
the  ('oast  ranges,  which  are  much  i-xpnst-d 
to  the  sea  fogs.  There  is,  however,  no  dif- 
ficulty in  protecting  it  by  repeated  sulphur- 
ing, up  to  the  time  ot  grafting. 

fi.  Vitin  AriiOTtii-a,  the  wild  grapevine 
of  Arizona  and  Sonora,  resembles  some- 
what the  ('alif<>ruira  in  its  general  appear- 
ance and  habits  of  growth.  In  rapidity  o( 
growth  it  seems  to  bo  nearly  or  quit"  e<jua 
to  the  Oali/orn ica ,  and  quite  its  equal  ir 
resistance  to  the  phylloxera,  as  well  us  ti 
drought.  It  is  subject  to  mildew  nearly  as- 
much  as  the  former.  Its  roots,  also  seel 
the  depths  of  the  soil  before  blanching,  ami 
the  stock  is  stout  and  easily  grafted.  Troiii 
experience  hud  at  the  University,  it  di-serve> 
more  attention  than  has  heretofore  been 
bestowed  upon  it. 

In  none  of  the  stocks  mentioned  iibovf 
does  there  appear  to  be  any  iiitiiusie  diffi- 
culty about  making  a  sound  joint  with  the 
viuijh-a  varieties.  But  when  a  strong  grow- 
er is  grafted  upon  a  weak  one,  there  may 
be  difficulty  on  account  of  the  weak  base  of 
a  stouter  trunk.  In  the  reverse  case  there 
is  no  trouble,  for  a  relatively  stout  base  for 
a  weak  trunk  is  desirable.  The  strong 
growing  Californica  will,  in  its  own  home, 
furnish  just  such  a  stock  for  all,  or  almost 
all,  the  vinifera  varieties,  which  it  exceeds 
in  growth  whenever  planted  in  appropriate 
soils. 

In  my  personal  experience  with  the  Cali- 
fornica, I  have  found  only  one  variety 
which  seems  to  exceed  it  a  little  in  growth 
when  grafted,  viz:  The  Clairette  Bhinrhe. 
which  is  an  extraordinary  grower.  In  the 
case  of  five  other  varieties  grafted  in  my 
vineyard  (Black  Burgundy.  Palomino, 
Mondeuse,  Verdelho,  Ciusaut)  the  graft 
junction  is  ut  the  end  of  the  season  either 
straight  (t.  e.,  a  cylinder),  or  like  a  wine 
bottle  right  side  up,  the  i'alifonuta  stock 
forming  the  body  of  the  bottle,  the  graft, 
the  neck.  There  can  be  no  doubt  that  in 
these  cases  the  stock  will  push  the  growth 
of  the  grafted  variety. 

Where  the  same  varieties  have  been 
grafted  on  the  Riparia  or  Rupestnn  stock, 
the  case  is  just  the  reverse.  Here  the  graft 
junction  resembles  a  bottle  placed  neck 
down,  and  it  is  at  least  questionable  that 
the  stock  will  be  able  to  supply  fully  the 
needs  of  the  graft,  and  pretty  certain  that 
it  will  not  tend  to  push  the  latter  beyond 
what  its  growth  would  be  if  on  its  own 
root.  In  the  case  of  the  Rupestris  and 
Claintte  ihe  disproportion  is  painful  to  con- 
template, the  quill-like  stock  appearing  ab- 
surdly inadequate  to  the  support  of  tht 
graft  that  has  swelled  to  the  proportion  of 
a  man"s  thumb.  That  this  is  felt  by  the 
stock  is  apparent  from  the  frequency  with 
which  the  grafts  have  thrown  out  their  own 
roots  when  on  either  Rtipcslns  or  Riparia 
stock,  thus  defeating  the  primary  object  of 
grafting  at  all.  No  such  tendency  is  seen 
in  the  same  varieties  where  they  are  on  the 
Californica  stock.     But  this,  it  must  be  re- 


membered, happens  on  a  soil  peculiarly 
well  adapted  to  the  Calif ornicti,  and  on 
which  the  rupestris,  at  least,  should  not 
have  been  used  at  all. 

Experience  which  appears  in  some  re- 
"iptets  the  reverse  of  my  own,  has  been  had 
by  the  Briggs  Bros,  near  Winters,  in  a  light 
alluvial  soil. 

As  has  been  shown  in  a  former  bulletin 
(No.  24)  the  Catifomxca  appears  in  the  up- 
lands preferably  on  heavy,  rich  soils,  al- 
though iu  the  valleys  it  docs  well  on  a  great 
variety  of  lands.  In  the  red  gravelly  up- 
lands of  the  Coast  Range  and  foothills,  it 
should  probably  be  replaced  by  some  of  the  C 

Aestivalis  stocks,  such  as  Lenoir  or  Herbe- 
mont. 

Rapidity  of  Development  of  the  Several 
Resistant  Vines. — That  in  our  climate  the 
Californira  develops  most  rapidly  of  oil,  es- 
pecially as  to  making  a  stock  of  grafting 
size,  is  hardly  doubtful.  The  experiments 
Qiade  at  the  University  from  1H81  to  the 
present  time,  as  well  as  personal  experience 
in  my  vimyurd  ut  Mission  San  Jose,  fully 
corroborate  the  claim  that  the  Californica 
is  a  stock  of  extrnordinury  vigor  on  favorable 
*oils,  and  will  b -ar  very  larly  graftiug.  It 
will  be  reiuenibrred  that  iu  the  first  experi- 
neuts  raude  with  the  grafting  of  seedlings 
it  the  University,  in  1881,  of  seedlings  one 
vear  old  about  40  per  cent  were  found  stout 
enough  for  grafting,  and  were  successfully 
,'rafted;  a  thing  not  even  remotely  possible 
■vith  any  other  species  of  vine  yet  tested, 
and  last  of  all  perhaps  with  the  riparia, 
whose  seedlings  are  of  exceedingly  slow 
development.  Thus,  of  a  plantation  of 
riparia  seedlings  located  on  exceedingly 
favorable  soil  on  Mr.  John  T.  Doyle's  plase 
at  Cupertino,  not  one  could  have  been 
grafted  when  two  years  old,  and  only  a 
few  were  fairly  graftable  when  four  years 
old. 

At  my  own  vineyard  at  Mission  San  Jose 
the  stocks  from  one-year-old  Califomirxt 
seedlings  planted  in  spring  of  1884  were, 
without  exception,  large  enough  to  be  graf- 
ted in  spring  1885,  despite  a  very  unfavor- 
able season.  They  were  not  actually 
grafted,  however,  until  March  and  April, 
1886.  when,  notwithstanding  the  extraoi- 
diuarily  dry  season  preceding,  the  trunks 
ranged  in  thickness  from  a  minimum  of 
two-thirds  of  an  inch  to  fully  IK^  inch,  aud 
sometimes  more;  so  that  two  grafts  could 
readily  have  been  inserted  in  a  large  por- 
tion of  th<'iu.  Of  the  Riparia  cuttings 
planted  ut  th--  sunie  time  as  tlu'  ('aHfi^rmra 
seedlings,  few  exceeded  one-Uulf  inch  in 
thickness,  and  very  many  were  loo  slendt-r 
to  be  grafted  with  any  prospect  of  success, 
especially  in  view  <tf  their  large  pith.  Of 
the  Rnjiestris  cuttings  planted  at  the  same 
time,  few  reached  the  thickness  of  half  au 
inch,  and  many  appeared  no  thicker  thau 
when  planted,  three  years  before,  except 
that  they  had  at  the  top  a  short  head,  like 
that  of  an  old  short-pruned  stock,  but  too 
short  to  be  of  any  use  in  making  the  graft. 

In  this  case,  however,  all  the  conditions 
were  most  favorable  to  the  Cidifornica  stock 
as  observed  on  the  wild  vine  on  its  own 
grouud. 

As  to  loss  or  gain  of  time  in  grafting,  a 
loss  of  10  per  cent  of  the  grafts  made  iu  the 
field  must  ordinarily,  I  thitik,  be  considered 
a  very  fuvorubie  result;  it  will  more  fre- 
quently amount  to  between  12  and  20  per 
cent,  varying  not  only  according  to  the 
skill  of  the  grafters,  but  very  largely  de- 
pending upon  the  condition  of  the  grafts 
used,  aud  upon  the  weather  following  the 
operation,  also,  to  a  not  inconsiilerable  de- 
gree, upon  the  nature  of  the  soil.  The  in- 
fluence of  the  latter  bt^'omes  apparent  from 
the  fact  that  vine-grafting  must  be  done 
either  several  inches  below   the  surface  of 
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the  ground,  or,  if  done  nt  or  near  the  sur- 
face, the  soil  must  afterward  be  piled  up 
around  the  graft  for  proteetiou  against  dry- 
ing out.  In  the  case  of  an  adobe  soil,  in 
which  the  water  may  remain  nfar  the  sur- 
face for  several  days  r.fter  a  rain,  the  intru- 
aiou  of  muddy  water  into  the  cleft  or  cut, 
and  a  conseqiit-nt  weakness  of  the  junction 
and  even  risk  of  failure  to  unite,  may  tabt 
place.  Heuce,  as  such  soils  in  good  tilth 
retain  moisture  very  strongly,  I  incline  to 
think  that  in  them  the  grafting  is  bewtdom 
within  one  or  two  inches  of  the  surface,  the 
piliug-up  of  the  earth  around  the  graft 
being  relied  on  to  prevent  drying.  With 
the  same  view,  my  personal  experience  in- 
clines me  to  favor  late  rather  than  very 
early  grafting,  because  then  the  free  flow  of 
sap  from  the  stock  keeps  the  graft  in  good 
heart. 

I  think  the  average  experience  will  b>- 
found  to  be  that  there  is  a  loss  of  on**  year, 
or  there-abouts,  when  a  vineyard  is  grafted 
instead  of  being  allowed  to  bear  din-ctly 
from  the  cuttings;  and  that  on  the  large 
scale  the  cases  of  gain  in  time  will  be  very 
exceptional. 

Prop<t(/ntion  of  the  Resistant  iStocks.  —  Of 
the  above  species  the  I'ipdi'ia  is  the  one  of 
■^hich  the  cuttings  can  unhesitatingly  be 
planted  directly  in  the  vineyard;  the  Ariz- 
onirn  is  next;  while  the  rest,  including  the 
Rupesiris,  should  preferably  be  rooted  in 
nnrsery.  Probably  it  would  also  be  best  to 
graft  them  there. 

From  what  I  hare  seen  of  the  growth 
and  habits  of  riparia  seedlings,  I  should 
not  incline  to  their  nse  in  preference  to 
cuttings,  on  account  of  their  delicacy  and 
extremely  slow  development.  It  is  quite 
otherwise  with  the  Caiifornica,  of  which 
even  very  small  seedlings  grow  very  readily 
and  rapidly,  and  are  very  tenacious  of  life 
under  very  adverse  circumstances. 

Considering  the  advantages  to  be  gained 
by  grafting  on  vigorous  resistant  stocks  in 
regions  menaced  by  the  possible  importa- 
tion of  the  phylloxera,  one  season's  delay 
(which  I  think  should  be  looked  for  by 
those  who  graft)  should  not  deter  any  one 
from  taking  this  needful,  and  with  proper 
care  as  to  adaptation,  ultimately  profitable 
precaution.  E.  W.  Hilgard. 

Berkeley,  Jan.  28,  1887. 


tiood  Wines  Need  Mo  Bnnb. 

The  removal  of  Kohler  &  Frohliug  on 
April  1st  to  their  new  aud  commodious  cell- 
ars, Nos.  41,  43,  and  45  Broadway,  signal- 
izes at  once  the  triumph  of  intelligent  com- 
mercial effort  and  honest  wines.  This 
house  began  business  here  a  little  over  two 
years  ago,  and  by  offering  wines  of  good 
value  and  wholesome  quality  have  marched 
to  the  front  as  shippers  of  California  Wines. 
Their  sales  for  the  year  just  closed  amount 
to  4.5C,000  gallons,  besides  a  considerable 
sale  of  grape  Brandy,  and  places  them  in 
the  lead  in  this  line  of  goods.  Their  new 
cellar  measure  75  by  200  feet,  with  offices 
on  Broadway,  and  is  the  largest  wine  cellar 
in  the  city. — Xetr  I'orA  Wbif  and  Fruit 
Grower. 


Mrs.  Warfield  of  Glen  Ellen  is  shipping 
2(1,000  gallons  of  wine  directly  to  New 
York.  Several  years  ago  this  lady  sent  a 
large  amount  of  pure  grape  juice  to  a  firm 
in  the  same  city,  from  which  resvitted  the 
celebrated  non-intoxicant  sparkling  drink 
known  as  grape  milk. — Sonoma  Index-Trib- 
une. 


UNFKKAEMTED  WINE. 


The  wines  of  the  Nau  vineyard  at  Glen 
Ellen  were  recently  sold  to  Hoelscher  & 
Co..  for  twenty-five  centfl  per  gallon. — San- 
ta Rosa  Hepnbiican, 


Editor  Merchant: — I  have  noticed  for 
sometime  that  those  papers  opposed  to  al- 
coholic beverages  of  any  kinds,  have  been 
seriously  discussing  the  propriety  of  having 
the  above  named  medicine,  for  it  is  nothing 
else,  supersede  wine  proper  or  the  fermen- 
ted juice  of  the  grape.  Uufermented  wine, 
your  readers  well  know,  is  no  wine  at  all, 
but  simply  the  juice  of  the  grape  preserved 
in  its  original  and  sickening  sweetness; 
while  wine  is  the  fermented  juice  of  the 
grape,  bearing  no  resemblance  whatever 
with  the  stuff  that  those  apostles  of  temper- 
ance propose  to  pour  down  the  throats  of 
the  lovers  of  sparkling  Champagne,  Medoe, 
Burgundy,  Ziufandel,  and  the  like. 

One  of  your  contemporaries  at  the  Bay 
of  temperance  proclivities,  has  been  pub- 
lishing from  time  to  time  some  very  amns- 
mg  communications  from  correspondents, 
praising  very  highly  the  virtues  of  '-"Dnfer- 
mented  Wine'';  one  of  them,  in  his  enthu- 
siasm for  the  new  beverage,  went  so  far  as 
to  propose  it  for  New  Year's  callers,  said 
he:  "The  young  lady  who  would  offer  this 
wine  to  her  New  Tear's  callers,  would  not 
feel  that  she  was  giving  that  which  might 
be  the  beginning  of  a  dissipated  life;"  it  is 
true  that  that  tf  me  would  not  make  the 
young  lady's  callers  intoxicated  a  bit;  but 
wouldn't  it  be  cruel  on  our  young  men  call- 
ing on  their  young  lady  friends  at  New 
Year  to  be  entertained  in  such  a  manner, 
for  if  there  is  a  day  in  the  year  that  our 
young  men  wouldn't  care  to  be  "regulated'' 
it  is  surely  on  New  Y'ear,  and  more  particu- 
larly when  calling  on  their  lady  friends, 
and  "Unfermented  Wiue's"greate8t  proper- 
ty, people  must  know,  is  to  "regulate"  the 
system,  and  regulate  it  well. 

But  there  comes  another  of  those  fanat- 
ics, who  quotes  St.  Paul  and  speaks  of  a 
"growing  feeling  among  many  good  men 
aud  women  now-a-days  that  it  is  wrong  to 
make  fermented  wine  and  cider'',  and  who 
proposes  like  fanatic  No.  1,  to  have  the 
preserved  juice  of  the  grape,  under  the 
name  of  unfermented  wine,  take  the  place 
of  all  fermented  wine,  cider,  and  so  forth, 
without  exception.  Now  I  say,  and  I  will 
prove  it,  before  I  am  done,  to  both  those 
"  christian ''  champions  of  unfermented 
wine,  that  it  is  not  wrong  and  wicked  to 
make  fermented  wine  and  drink  it;  but  that 
it  is  very  wrong  of  making,  as  of  everything 
else,  an  excess  of  it.  As  a  good  christian, 
the  correspondent  of  whom  I  have  quoted, 
should  rather  follow  the  example  of  his 
own  master,  Jesus  Christ,  and  of  his  discip- 
les; who  he  probably  keeps  in  great  rever- 
ence, as  all  good  christains  do,  and  also  the 
prophets;  if  we  have  to  choose  between  fer- 
mented wine,  that  beverage  of  old,  inven- 
ted by  that  good  old  patriarch,  Noah,  aud 
so  much  thought  of  by  Jesus,  his  Disciples 
and  the  Prophets,  and  that  new  Yankee  in- 
vention, unfermented  wine,  the  regulating 
medicine  so  highly  praised  by  temperauce 
fanntics,  who  quote  St.  Paul  and  the  scrip- 
tures; let  us  see  then  what  the  Book  of 
Books  has  to  say  about  it.  So  I  will  quote 
here  the  words  of  wisdom  uttered  by  the 
great  aud  good  men  of  that  time,  acting,  if 
we  have  to  believe  the  legend,  uuder  the 
very  inspiration  of  God  himself: 

"In  the  buly  place  thou  sbalt  cause  the 
strong  wine  to  be  poured  unto  the  Lord 
for  a  drink  offering." — (Numbers  xxviii,  7.) 

"Wine  that  maketh  glad  the  heart  of 
man." — (Ps.  civ.,  15.) 

"Wine  which  cheereth  God  and  man." — 
(Ps.  civ.,  15.) 


"Give  strong  drink  unto  him  that  is  ready 
to  perish,  and  wine  to  those  that  be  of 
heavy  hearts.  Let  him  drink  and  forget 
his  poverty,  and  remember  his  misery  no 
more.'' — (Prov.  xxxi,  6,  7.) 

'■Drink  no  longer  water,  but  use  a  little 
wine  for  thy  stomach's  sake,  and  thine  of- 
ten infirmities,"— (1  Tim.  v,  23.) 

"This  beginning  of  miracles  did  JesoB  in 
Cana  of  Galilee,  and  manifested  forth  his 
glory:— (John  ii.  10,  11.) 

Does  any  of  those  christian  temperance 
unfermented  wine  disciples,  believe  for  a 
moment  that  when  Jesus  changed  water  in- 
to wine  in  Cana  of  Galilee,  and  in  dting  so 
"manifested  forth  his  glory*',  that  it  was 
that  drug  of  theirs,  unfermented  wine  !  I 
say  let  us  follow  the  example  and  teachings 
set  forth  bv  the  good  men  of  that  time  and 
by  Jesus  himself,  and  use  a  little  wine  for 
oar  "stomach's  sake  and  our  often  infirmi- 
ties," and  let  those  be  "regulated"  with 
unfermented  wine  who  ever  feel  like  it. 

In  everything  we  must  not  make  any  ex- 
cess; that  is  true  temperance.  But  there 
is  a  broad  margin  between  temperance  and 
abstinence.  Because  a  man  will  drink  wine 
to  excess,  get  intoxicated,  and  make  a  beast 
of  himself,  and  in  so  doing  shock  our  moral 
sentiment,  is  no  reason  to  prevent  a  hun- 
dred people,  who  use  it  moderately,  from  us- 
ing it  at  alt.  This  issimply  tyranny,  aud  un- 
worthy of  our  free  institutions. 

But,  Mr.  Editor,  it  will  be  well  for  all  of 
us  who  regard  the  use  of  wine  as  a  tonic, 
and  its  inrigorating  effects  as  beneficial  to 
man,  to  watch  closely  those  fanatics,  who, 
under  a  misguided  idea,  would  stop  at  once, 
if  they  only  had  the  power,  the  very  manu- 
facture of  wine  as  being  wrong  and  wicked, 
and  whose  high  morals  (?)  we  should  have 
to  adopt  without  a  word  of  protect. 

Felix  Gilbert. 

Nevada  City,  Feb.  22nd.  1887. 


Consniqption  or  Light  Wine. 


[P,  C.  Advertiser,  Honolulu. 1 
The  increased  consumption  of  California 
wine  is  a  marked  feature  in  the  wine  and 
liquor  trade  of  this  Kingdom  to-day.  The- 
light  wines  of  California  are  displacing  the 
vile  and  poisonous  compound  sold  to  native 
Hawaiians  as  gin,  but  which  has  as  much 
of  the  character  of  the  genuine  article  as  it 
has  of  goat's  milk.  It  is  simply  a  fraudu- 
lently compounded  article,  th<'sale  of  which 
should  be  prohibited  under  heavy  penalties. 
As  the  consumption  of  wholesome  light 
wines  increases  there  should  be  a  noticeable 
diminution  in  drunkenness  and  crimes 
originating  in  it.  For  this  reason  we  are 
pleased  to  note  the  fact  referred  to  in  the 
beginning  of  this  article.  Of  course  those 
who  oppose  the  use  of  wine,  simply  becaus^ 
it  is  an  intoxicant,  will  hardly  be  prepared 
to  go  the  length  we  do  in  regarding  the  in- 
creased use  of  it  as  a  public  good,  but  they 
should  at  least  sympathize  in  degree  with 
any  change  in  the  drinking  habits  of  the 
native  people  which  makes  for  their  moral 
and  physical  improvement. 

The  policy  of  the  Legislature  iu  passing 
a  law  encouraging  the  importation  of  Cali- 
fornia wine  was  a  good  one.  It  might  have 
been  quite  as  well,  however,  if  the  duty  on 
light  wines  had  been  reduced,  discriminat- 
ing at  the  same  time  against  "  made  ''  or 
"  doctored  '"  wines.  This  would  have  gone 
far  to  protect  consumers  against  spurious 
wines,  so  largely  made  in  Enrope  and  ex- 
ported chiefly  to  the  United  States  and  the 
British  dependencies  in  the  South  Seas, 
Sound  table  wines  are  produced  in  Cab. 
fornia  and  Australia  by  the  natural  process 


of  fermentation  from  grapes,  and  these 
wholesome  beverages  should  not  be  exposed 
to  the  competition  of  bogus  wine  prepared 
by  chemical  process.  The  law  as  it  stands, 
however,  makes  no  discrimatiou  in  favor  of 
the  consumer,  alcoholic  test  being  the  sole 
test;  but  next  Legislature  it  would  be  well 
if  some  member  of  influence  took  the  matter 
in  hand,  even  were  the  Government  to 
neglect  to  do  so.  We  should  encourage 
trade  with  Australia  as  well  as  with  Cali- 
fornia, and  we  know  of  no  better  way  of 
doing  that  than  by  following  out  the  line  of 
policy  we  have  herein  suggested. 

OrR    WlNfrX     IN     FRANCE. 

Editor  MKiitHAMT: — In  a  late  issue  yon 
promised  to  give  the  result  of  an  experi- 
ment made  by  Mr.  F.  Giliet  who  had  sent 
six  cases  of  wine  to  France  to  be  there  dis- 
tributed amongst  experts. 

In  1884  I  sent,  as  a  present  to  some 
friends  in  Europe,  a  few  cases  of  California 
wines.  One  of  the  largest  wine  merchants 
of  Paris  happened  to  be  present  at  a  dinner  ' 
where  some  of  these  bottles  were  opened. 
He  wrote  to  me  at  once,  expressed  his  sur- 
prise that  such  perfect  wines  were  produced 
iu  as  young  a  country  as  California,  and 
asked  me  to  make  a  selection  amongst  the 
principal  types  of  wines  here  and  send  him 
a  barrel  of  each. 

Accordingly  in  the  Spring  of  last  year, 
I  shipped  a  dozen  barrels  of  Clarets,  Bnr- 
gnndies  and  Whit.-  Wiuhh  of  the  vintage  of 
1884,  taking  care  to  select  the  best  varieties 
aud  from  different  parts  of  the  State.  I 
added  also  a  few  kegs  ef  Sweet  Wines. 

These  wines  arrived  iu  the  latter  part  of 
November,  were  allowed  a  few  days'  rest 
and  then  sampled  by  a  few  experts.  Wine 
merchants  and  connoisseurs  gathered  for 
the  occasion.  The  following  is  the  resnlt 
of  a  preliminary  examination: 

Taking  the  wines  as  a  whole  they  are 
Very  nice  indeed,  notwithstanding  they  are 
tired  and  broken  by  the  voyage.  They 
have  aged  so  much  ou  the  passage  that  we 
should  recommend  never  to  ship  wines 
older  than  two  years.  The  heavier  the 
wine  is  in  alcohol,  the  better  it  stands  the 
travel.  Government  laboratoty  analysis 
has  shown  them  to  contain  from  11**  to  14" 
of  alcohol  and  to  be  strictly  pure.  We  are 
confident  that  for  the  vt-nte  bourgeoise 
such  wines  as  those  received  can  enter  with 
profit  into  competition  with  Bordeaux  ordi- 
naries which  are  ax'rmiqin's  and  cost  very 
much. 

Further  examination  was  put  off  till  the 
month  of  April  as  the  experts  wanted  the 
wines  to  rest  about  three  months  in  bottle  so 
that  by  a  thorough  examination  they  might 
make  a  selection  amongst  the  different 
types  and  send  orders  for  larger  quantities, 
as  what  they  had  seen  so  far  was  enough  to 
convince  them  that  they  could  sell  those 
wines  to  advantage  on  the  European  mar- 
ket. 

Concerning  the  Sweet  Wines  they  say: 
When  we  read  the  names  Port,  Sherry, 
Madeira,  we  prepare  ourselves  to  compare 
those  wines  with  those  of  ihe  Iberique  Peuin- 
snla  bearing  the  same  names.  This  is  perhaps 
why  we  were  a  little  deceived.  They  are 
verj'  good  wines  by  themselves,  would  im- 
prove considerably  by  age,  but  why  call 
them  thoae  names? 

Angelica,  Mascatel,  Mountain  Vineyard 
are  verj*  gooil  dessert  wines,  but  we  never 
could  use  them  extensively  because  we  can 
get  better  wines  that  are  well  known  aud 
do  not  cost  as  much.  The  prices  of  Clarets 
and  White  Wines  on  the  contrary  will  en- 
able us  to  sell  them  on  a  large  scale  when 
once  they  are  introduced. 

R.  ANDRE, 
191fi  Filbert  Street,  SanFrancesco. 
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SAN    FRANCISCO    IMERCHANT. 


March  4,  1887 


Process   in    Wine  Making. 

Hon   lo  Hrlecl  A'Arlrllew  of  Vluea. 

Editor  Mkkchant;— I  um  conntantly  re- 
ceinng  Icttfnt,  ankiug  uclvicc  ou  the  subject 
of  tielt'ctiug  variftit'8  of  viueB  fur  the  pro- 
Jactiou  uf  fiuu  qaalitiitt  of  wiiie,  uud  Heliloiu 
can  give  tiim^  iu  t-nch  cuhu  to  fully  expluiu 
ull  Ihut  Bhoutil  be  Huid. 

Id  the  tinit  phice,  those  deeiring  to  plaut 
ure  ofteu  in  too  much  hnitte  to  obttiiu  (roui 
local  4XiHrimeutaliou  sulHcieut  kuowltdge 
couceruiug  the  succchb,  or  (uilun-s  that  way 
attend  upuu  the  iutroductiou  of  varirtii-s 
not  yet  ttHted  under  their  circunistnuceH  of 
noil  and  cliuuLte;  aud,  ti^'iiiu,  varieties  that 
might  be  recoiumeiub  d  nmy  be  scftrce,  or 
difficult  to  procure,  while  another  year  they 
may  be  more  plentifully  supplied.  Those 
who  are  determined  to  plant  at  a  given 
lime  must  flouietimes  accept  HobBou's 
choice  and  take  what  they  can  get  rather 
than  what  may  be  deaired  most.  For  in- 
stance, at  the  present  time,  the  Taunai  has 
become  appreciated  but  is  not  supplied  iu 
(juantitits  sufficient  for  plai.tjitiuus,  ail  the 
stocks  procurable  in  this  State  having  been 
propagated  from  a  small  importation  which 
I  made  from  the  Upper  Pyrenees  iu  the 
south  of  France.  Where  I  would  advise  its 
culture,  1  must  still  be  restrained  becaune 
material  is  not  yet  sufficient.  This  ditli- 
culty  will  soon  be  overcome  as  propagation 
now  is  being  rapidly  efl'ected  by  means  of 
graflB  on  old  vines.  Three  and  four  years 
ago  I  was  importing  for  grafts  cuttings  from 
the  Medoc  and  Sauteme  Vineyards.  Two 
years  ago  cuttiugs  were  scarce  and  selling 
at  fifty  dollars  per  tbouaaud;  this  year,  be- 
ing more  plentiful,  they  have  been  supplied 
at  twelve  dollars.  All  the  Santerne  cuttiugs 
this  year  would  probably  not  plant  over  one 
hundred  acres  in  proper  proportions. 

Five  and  six  years  ago,  the  same  was  rel- 
atively true  of  the  Mataro,  Crabb's  Black 
Burgundy,  FoUu  Blanche  and  some  other 
important  stocks  now  quite  common.  Prob- 
ably, the  most  valuable  work  I  have  been 
able  to  perform,  has  been  in  discovering 
where  valuable  varieties  were  to  be  found, 
and  in  providing  for  their  distribution  so 
that  more  progress  might  be  made.  Plant- 
ers, who  were  compelled  to  use  certain 
plentiful  stocks  four  and  five  years  ago,  are 
in  many  cases  now  grafting  upon  them  oth- 
er varieties,  which  could  not  then  be  ob- 
tained. 

In  developing  many  new  districts,  certain 
varieties  have  been  found  to  fail  to  vegetate 
well,  or  to  produce  expected  qualities.  Ex- 
perimental tests  have  removed  many  doubts 
as  to  success  with  now  well-known  varieties 
in  the  counties  surrounding  this  Bay;  but< 
in  many  other  largely  planted  regions,  there 
has  been  less  effort  to  ascertain  local  adap- 
tations. It  is,  therefore,  with  much  reluc- 
tance that  I  give  advice  as  to  certain  varie- 
ties in  curtain  districts,  although  I  may  feel 
compelled  to  advance  an  opinion  based  on 
probabilities  within  the  light  of  our  experi- 
ence. While  there  have  no  doubt  been  some 
mistakes  caus<^d  by  such  opinions,  I  feel 
each  year  gratified  to  learn  that  they  have 
been  far  less  than  was  feared,  while,  during 
these  recent  years,  by  exercising  as  good 
judgment  as  was  possible,  a  practical  revo- 
lution has  been  worked  in  the  main  body  of 
our  vineyards,  so  that  the  average  standard 
quality  of  our  wines  has  been  improved  at 
least  two  hundred  per  cunt.  If  as  much 
can  be  said  of  the  work  of  the  next  five 
years,  our  industry  will  be  in  a  proud  posi- 
tion.   The  improvement  has  been  two-fold, 


partly  by  eliuiioatiou  of  iufarior  stockB 
through  grafting,  and  partly  by  substitution 
of  new  varieties  in  new  plantings  fur  less 
valuable  ones  common  theretofore. 

When  1  commenced  this  work  of  recon- 
stitution  of  our  vim-yard  stocks,  with  the 
exception  of  a  small  quantity  of  Riesling, 
Gutedel  and  other  valuable  vinos  of  the 
Ithine  and  still  smaller  of  nondescript  so- 
called  Burgundies  and  viues  of  th*-  Franco- 
Spanish  border,  such  as  Mataro,  Greu- 
ache  and  Carrignau,  there  were  for 
practical  purposes  no  plantations  of  any 
varieties  of  vines  well  known  to  any  part  of 
the  world  for  wine  making.  The  bulk  of 
our  wine  was  from  the  Mission,  Zinfandnl, 
Malvosia  and  a  few  other  heavy  producers, 
whose  records  as  wiue  makers  cannot  be 
traced  authentically  to  any  known  vintages 
of  importance  in  the  old  world.  Fortun- 
ately through  the  sagacity  of  Agoston  Har- 
aszthy  and  his  son ,  Arpad  Uaraszthy ,  the  mer- 
its of  the  Zinfandel  were  made  kuowu.so  that 
iu  this  really  dark  age  of  vine  planting, 
aided  by  the  pride  of  German  Americans 
for  the  vines  of  the  Ubine,  a  little  real  pro- 
gress was  made.  When  our  Commission 
was  organized,  there  was  not,  as  I  before 
published,  a  single  vineyard  in  this  Stuttt 
planted  systematically  with  the  celebrated 
wine  making  vines  ot  the  world  with  the 
exception  of  a  few  in  vines  of  the  Bhine 
and  one  in  vines  of  the  Mediterranean 
Coast  of  France.  In  the  matter  of  table 
and  raisin  grapes  better  progress  had  been 
made  because  the  problem  was  more  easily 
solved. 

Now  that  the  main  stock  of  our  ordinary 
and  middle  grade,  relatively  cheap,  good 
table  wines  is  fairly  provided  for  by  the 
popularization  of  the  prolific  good  varieties 
of  Germany,  France,  Spain  and  Portugal, 
a  great  incentive  is  also  felt  towards  supply- 
ing the  jdemands  of  a  market  which  can 
absorb  a  large  quantity  of  high  grade  wines 
for  bottling,  superior  to  the  ordinary  cheats, 
masked  under  false  labels.  That  this  coun- 
try will  purchase  a  fair  quantity  of  the 
higher  priced  products  is  proved  by  the 
steadiness  of  the  market  for  about  four  to 
five  million  gallons  of  imported  wine,  pay- 
ing duty  at  the  rate  of  fifty  cents  per  gallon. 
That  much  of  this  market  is  influenced  by 
the  reputation  of  the  labels,  and  that  much 
of  the  material  in  the  bottles  is  actually  in- 
ferior to  some  of  our  own  growths  is  true 
but  it  is  also  true  that  the  man  who  pays 
five  dollars  a  bottle  for  wine  under  a  spuri 
0U8  label,  expecting  to  find  satisfaction  for 
his  expenditure,  would  buy  two  bottles,  or 
more,  to  every  one  that  he  does  buy,  if  the 
wine  were  really  what  it  is  represented  to 
be.  There  is,  I  am  sure,  a  legitimate  mar- 
ket in  this  extravagant  country  for  twenty 
or  more  million  gallons  of  really  fine  wine, 
costing  at  the  cellars  of  the  producer  not 
less  than  one  dollar  per  gallon  and  yielding 
to  the  trade  four  times  that  price  when 
presented  in  the  bottle. 

In  the  past,  I  have  given  attention  assid- 
uously to  the  development  of  good  sound 
portable  qualities  for  average  ordinary 
wines,  speaking  critically,  and  meaning  by 
the  word  ordinary  what  is  usually  meant  by 
the  words,  "fine,"  "excellent,''  or  "the 
best  in  the  world.''  In  the  future,  I  hope 
that  circumstances  will  not  prevent  us  from 
being  heard  mainly  iu  behalf  of  critically 
tine  wines,  capable  of  holding  their  own 
way  in  competition  with  genuine  fine  wines 
of  older  countries.  It  is  in  this  sense  that 
I  wish  to  be  understood  when  1  use  dis- 
criminating .adjectives,  such  as  "fine,'' 
"superior,"'  etc.  The  ordinary  and  extra- 
ordinary will  from  this  time  take  care  of 


themsalves.  We  can  ignore  eballitions  of 
local  and  individual  pride,  wherein  superla- 
tive expressions  are  used  without  undue 
excitement;  really  fine  wiue  needs  "  no 
butfh:  " — it  talks  for  itself. 

This  prelude  brings  me  to  the  real  point 
of  this  comuuinication. 

Iu  the  tiense  of  my  argument,  there  has 
never  been  placed  on  the  umrket  from  Cal- 
ifornia, iu  merchantable  quantities  and  in 
good  ripe  condition  much  really  tiue  wine; 
yet  we  have  been  able  to  show  stocks  equal 
and  stMU'-tinies  superior  to  those  which  are 
imported  and  parade  as  fine  wines.  That 
is  because  the  world's  stock  of  "fine''  wine 
is  too  small  to  satisfy  popular  demand  and 
also  btcausi*  swiudliug  retailers  would  often 
prefer  to  sell  wine  worth  fifty  cents  u  bottle 
to  one  customer  at  five  dollars  rather  than 
to  give  real  satisfaction  by  paying  one  or 
two  dollars  for  the  true  article.  The  con- 
sequence of  all  this  humbug  is  that  the  ex- 
travagant bon-vivdni  drinks  either  good 
whiskey  or  champagne,  instead  of  genuine 
Lafite,  Chambertin,  Yquem,  or  Cognac. 
This  will  change  when  we  can  furnish 
really  fiue,  though  high  priced,  products  of 
our  own  sufficient  to  meet  market  demands. 
When  I  was  in  Cognac,  I  purchased  two 
cases  of  genuine  old  fine  brandy  at  four 
dollars  a  bottle,  without  tax,  asking  for 
something  really  fine.  I  asked  whether 
any  suoh  was  sent  to  America,  and  received 
the  reply  with  a  contemptuous  shrug.  "Of 
course  not  !  It  would  be  sacrilege  to  send 
such  brandy  to  America  !"  The  real  truth 
was  that  such  brandy  was  too  scarce  for 
any  large  market  and  thai  it  was  consumed 
by  people  who  were  educated  iu  their  pal- 
ates, who  knew  more  about  quality  than 
they  pretended  as  to  labels,  whose  convic- 
tions of  taste  were  not  disturbed  by  adver- 
tising dodges. 

During  the  last  three  years  experimental 
small  lots  from  the  Medoc  and  Sauterne 
and  other  varieties  have  been  fermented 
and  the  tests  have  shown  fine  results  in 
several  counties.  One  barrel  of  Cabernet 
wine  of  1884  was  taken  by  me  last  year 
East;  a  sample  shown  to  the  Council  of  the 
New  York  importers  at  Delmouicos  received 
high  praise;  the  rest  was  bottled  for  the 
Metropolitan  Club  at  Washington.  The 
last  vintage  brings  us  more  important 
showing*,  at  least  ton  thousand  gallons 
having  been  made  by  the  diff'erent  growers 
from  grafts  of  the  Medoc  stocks;  in  the 
Livermore  Valley  next  season  we  expect  at 
least  ten  thousand  gallons,  so  that  in  three 
years  more  we  shall  have  some  practical 
quantities  to  show.  Mr.  Crabb's  Sauternes 
last  season  were  unfortunately  weak  in 
strength  and  will  not  be  available  for  study. 
I  have  been  able  te  make  up  from  my 
brother  grafts  of  these  viues  six  hundred 
gallons,  rich  in  quality  and  promise.  Mr. 
Dmmmond  has  made  cousiderable  from  the 
Semillon  alone.  My  own  small  beginnings 
in  this  line  will  be  kept  from  the  market 
until  fully  matured  in  order  to  have  some- 
thing to  whet  the  public  taste  with  in 
anticipation  of  the  future   Iftrger   vintages. 

Now,  we  want  to  produce, 

1st.  A  really  fine  wine  of  Medoc  quality, 
ranking  with  St.  Julien,  or  even  higher  as 
Leoville,  or  Lafite. 

2nd.  A  really  fine  Sauterne,  instead  of 
the  vile  imported  imitations  sold  at  enor- 
mous prices  to  those  who  give  fine  dinners 
and  wonder  why  they  prefer  good  whiskey 
to  celebrated  brands  of  wine. 

3rd.  A  really  delicate  aromatic  Bhine 
wine,  which  we  nearlj  approach,  excepting 
that,  on  account  of  defective  cellarage,  we 
turn  nearly  all  oar  white  wines  into  inferior 
sherries  before  they  are  matured. 


4th.  A  really  fine  after-dinner  port,  easy 
to  liccomplisb,  but  practically  not  on  the 
market. 

5th.  A  really  fine  sherry,  yet  the  most 
difficult  thing  for  us  to  attain. 

lith.  k  really  fine  brandy;  easiest  of  all 
by  following  a  few,  simple  rules, — ^already 
given,  but  little  heeded 

As  to  the  finest  grade  of  Burgundy,  such 
as  Chambertin,  I  know  of  no  coantr^'  that 
attempts  it  except  by  necessity,  for  reasons 
that  must  be  specifically  explained  .  The  av- 
erage Burgundy  drinker  is  amply  satisfied 
with  a  good,  rich,  full-bodied,  fiue  iu  qual- 
ity, claret,  which  is  more  profit^ibte  to  th«  ^ 
producer,  than  wine  from  the  small  produc- 
ing genuine  pinot,  which  cannot  be  practi- 
cally handled  for  exportation. 

As  to  CLampague,  it  is  not  the  drink  of 
the  regular  wiue-driuker,  or  bon  civant,  ex- 
cept where  wine  is  scarce  and  an  uxception- 
al  luxury.  Where  wine  is  best  understood, 
such  Champagnes  as  we  import  would  not 
be  tolerated:  where  wine  is  well  understood, 
the  people  prefer  fine  Burgundy,  Medoc,  or 
Sauterne  even  for  a  carousal.  Champagnes 
must  be  made  to  suit  popular  tastes. 
There  is  such  a  thing  as  a  reallj-  tine  Cham- 
pagne, but  it  never  travels  far  from  its 
place  of  birth.  This  will  be  yet  a  great 
Champagne  consuming  country,  but  the 
chief  merit  will  for  a  long  time  reside  iu  the 
label  and  be  created  by  costly  advertising. 

To  produce  any  given  type  of  high  cl&sa 
wiue,  unless  it  be  a  new  or  more  or  less 
accidental  discovery,  assuming  that  climatic 
and  soil  conditions  are  perfect,  requires 
strict  attention  to  the  selection  of  the  var- 
ieties of  vines  which  produce  these  results 
elsewhere,  varieties  •  being  proportioned, 
more  or  less,  as  experience  has  dictated.  In 
this  line  of  effort,  there  is  really  less  chance 
for  theory  than  in  any  other,  it  is  simply  a 
question  of  rule  and  practice.  If  the  con- 
ditions of  production  are  unfavorable,  a 
little  theory  may  creep  iu  to  guide  iu  con- 
trolling, if  possible,  those  conditions.  For 
instance,  really  "fiue  promising''  wine  may 
be  made  and  shown  three  mouths  old, 
which  if  moved  from  the  place  of  produc* 
tion  promptly  into  good  c^llarage  luight 
satisfy  the  producer,  but  which  if  nursed 
under  unfavorable  conditions  becomes  in 
one  year  very  common  stuff. 

It  is  a  positive  fact  that  the  countries 
most  unfavorable  for  the  general  cultivation 
of  many  varieties  of  vines,  and  where  the 
most  difficulty  is  experienced,  within  reas- 
onable bounds,  in  ripening  the  grape,  pro- 
duce the  finest  stocks  of  delicate  dry  wines; 
and  that  those  countries,  where  the  vine 
generally  flourishes  and  ripens  its  fruit  best, 
ofl'er  the  most  inferior  qualities  to  the 
world.  This  may  dispose  of  the  "flap 
doodle''  of  such  speeches  as  those  uttered 
by  amateurs  like  John  T.  Doyle,  who 
boast  of  the  great  advantages  of  California 
without  being  able  to  show  after  years  of 
experience  a  single  case  of  fine  bottled  wine 
fit  to  enter  into  competition  with  the  aver- 
age growths  of  the  chilly  regions  of  the  Me- 
doc, or  the  Rhine.  There  is,  however,  I 
believe,  with  the  aid  of  practical  taste  and 
skill,  a  chance  for  the  vine-favored  coun- 
tries to  yet  eclipse  the  least  favored,  but 
not  with  such  speeches  nor  with  the  aid  of 
laboratory  science,  conducted  by  men  with- 
out taste  or  conscience. 

We  had  one  man  in  our  last  District 
Convention,  a  great  general  reader,  and 
gentleman  farmer,  prating  about  Califor- 
nia, as  the  best  clime  in  the  world,  where 
our  standard  should  be  "high,"  etc,  who 
cannot  produce  a  single  sample  of  reolly 
superior  wiue,  casting  odium  by  his  manner 
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and  method  upon  quit-t  practical  men  such 
as  Crabb,  who  undt-rstuiid  and  study  their 
ceUars,  whtt  havt.-  luinh^  it  possible  to  know 
what  the  world  uf  grape  varieties  may  ac- 
complish and  who  are  actually  without 
boastiug  making  their  way  into  the  most 
fastidious  clubs  of  our  country,  more  thau 
modest  in  their  realization  of  how  much 
they  have  yet  to  learn.  We  have  before 
our  public  constantly  a  German,  "Jack  of 
all  Trades"  professor,  who  a  very  few  years 
ago  was  borrowing  bookH  from  the  Viticul- 
tural  Commission  to  learu  the  first  rudi- 
ments of  his  profession,  studying  with  a 
class  of  raw  students,  who  have  neither 
taste  nor  iuelination  for  their  work,  but 
rather  abhorring  the  idea  of  all  wine  and 
working  only  for  the  salaries  givt-u  them  as 
assistants,  parading  himself  as  an  expert 
and  misleading  the  public  with  his  constant 
succession  of  stupid  blunders — even  more 
than  that  actually  lecturing  the  men,  who 
have  made  for  the  state  what  little  reputa- 
tion it  possesses,  instead  of  humbly  learu 
ing  from  them  what  thty  already  know,  ol 
which  he  is  profoundly  ignorant. 

A  careful  study  of  the  success  of  pro 
ducers  in  other  countries  and  in  this  is 
gradually  teaching  us  how  much  the  pro 
duction  of  flue  wine  has  been  dept-udent 
upon  natural  prices  and  how  little  upon 
science.  The  rules  of  art  and  the  princi- 
ples of  science  are  far  diftereut  in  scope. 
Science  has  been  presuming  and  inter- 
meddling so  far  as  its  votaries  are  concern- 
ed, because  the  proposed  Scientist,  with 
few  such  exceptions  as  Pasteur,  has  ignored 
the  lessons  of  actual  practice  as  beneath 
their  dignity  of  research. 

I  believe  I  have  learned,  by  studying 
practice  in  different  countries,  that  the  dis- 
tinctive qualities  of  truly  fine  wines,  have 
depended  upon  three  things: 

1st.  Selection  and  appointment  of  cer- 
tain varieties  of  vines. 

2nd.  Soil  conditions  adapted  to  their 
normal  development,  mainly  geological 
rather  than  chemical  in  this  respect. 

3jd.  Climate  suited  to  the  proper  and 
even  ripening  of  the  fruit  at  the  convenient 
season  for  vintage. 

4th.  Climatic  conditions  suitable  for  the 
development  of  wines  after  first  fermenta- 
tion, together  with  observance  of  well  known 
rules  of  cellar  management. 

5.  The  anomalies  of  fine  wines  in  dis- 
tricts where  vine  growing  is  not  the  most 
successful,  agriculturally,  and  poor  wines 
in  districts  whi-re  the  vines  produce  the 
"  finest  grapes  in  the  world,''  are  probably 
due  to  the  fact  that  climatic  conditions  in 
the  former  are  more  favorable  to  the  de- 
velopment of  wines  during  and  more  par- 
ticularly after  fermentation. 

If  these  propositions  are  true,  and  they 
are  partly  proved  by  the  superior  success 
attained  by  moving  young  wines  to  the  cli- 
mate of  San  Francisco  for  development,  in- 
stead of  leaving  them  in  the  country  in  or- 
dinary cellars,  then  we  are  in  a  fair  way  of 
solviug  the  problem  of  making  really  fine 
wines  in  the  "best  vine  country  in  the 
world."  If  we  consult  nature  and  skilled 
practice  carefully,  I  believe  we  shall  make 
such  a  graud  success  a.,  will  make  our  na- 
t  on  proud  of  us.  If  we  can.  with  our  fine 
grapes,  control  the  forces  of  nature's  climate 
so  as  to  approximate  as  nearly  as  possible 
those  conditions  where  greatest  success  has 
been  achieved  in  maturing  wines  after  se- 
curing perfect  fermentations,  borrowing  all 
the  rules  of  the  art  that  circumstances  per- 
mit. I  believe  that  we  shall  yet  surpass  the 
world  in  our  own  productions.  We  have  at 
east   indications  that  iu  certain  places  we 


can  attain  a  high  position;  it  is,  however, 
in  the  attempt  to  broaden  known  fields  that 
we  meet  our  great  difficulty  in  giving  advice 
as  to  where  and  how  it  is  possible  to  pro" 
duce  fine  products.  We  know  what  varie- 
ties of  vines  are  necessary  to  produce  cer- 
tain models  of  fine  wines;  but  we  are  not 
quite  so  sure  as  to  the  places.  I  am  quite 
sure  that  wo  shall  not  find  the  places  by 
any  arbitrary  notions  of  soil  analysis.  Cer- 
tain soil  properties  are  essential— but  these 
are  more  or  less  essential  for  all  vines  and 
may  vary  only  certain  shades  of  actual 
merit  in  many  instances;  but  given  any 
exact  chemically  constituted  soil,  under  dif- 
ferent climatic  conditions,  and  results  will 
be  vastly  different.  The  same  soil  which 
would  produce  unripe  grapes  on  the  sea 
const  of  Marin  county,  would  produce  balls 
of  sugar  on  the  foothills  of  the  Sierras. 

These  questions  are  the  more  important, 
when  considering  the  varieties  for  making 
high  grade  dry  wines,  because  such  vines 
tre  g<-nemlly  very  light  producer  and,  if 
they  fail  to  make  really  fine  wine,  are  uu- 
|)rofi table  for  ordinary  wine,  or  brandy. 
l'\»r  these  reasons  progress  towards  a  large 
product  of  fine  wines  must  be  slower  thau 
it  has  been  towards  good  sound  ordinary 
products.  There  must  be  more  experimen- 
tation to  determine  whether  light  bearing 
stocks  can  be  profitably  grown.  Yet  I  am 
of  the  opinion  that  the  range  for  successful 
work  is  much  larger  than  is  generally  sup- 
posed. I  do  not  believe  that  there  is  any 
section  suitable  to  vines,  which  can  be  said 
to  be  suitable  only  for  sweet,  or  heavy 
wines  and  brandy,  although  it  may  be  true 
that  certain  sections  are  suitable  only  to 
light  wines.  I  believe  that  whenever  the 
Medoc  varieties  will  flourish  sufficiently  to 
produce  a  fair  crop  of  grapes,  containing 
at  least  twenty  two  per  cent  of  sugar,  with 
good  color  and  freedom  from  unripened 
acids  and  unelaborated  watery  juices,  actu- 
ally fine  wines  can  be  made  and  matured. 
Whatever  may  be  the  climatic  difficulties 
due  to  excessive  heat  and  dryness,  may  be 
corrected  by  methods  of  culture  and  control 
of  the  cellar.  What  these  corrective  rules 
must  be  will  be  problems  for  long  future 
discussions,  which  I  shall  not  touch  upon 
now, 

I  mean  now  to  name  fiome  of  the  groups 
of  varieties  which  are  known  to  produce 
fine  wines  of  certain  types. 

MEDOC  CLAttETS.  These  are  the  high 
classed  Bordeaux  wines,  including  Lafite, 
Leoville,  Margaux  among  the  topmost 
individualized  by  names  of  vineyards,  or 
Chateaux,  and  St.  Julien,  Pauliac,  etc 
known  from  the  names   of   the   Commune 

The  distinctive  character  comes  from  the 
Cnhernet  varieties,  which  are  generally 
known  only  as  either  the  Caber7iet  franc, 
or  Cahtrnet  SnurUinon.  Of  these  varieties 
there  are  a  number  of  sub-varieties,  which 
we  are  unable  yet  to  classify  in  this  State 
and  which,  iu  actual  practice  are  as  little 
known  in  Bordeaux  as  here,  outside  of  the 
studies  of  certain  experts.  These  Cnbernets 
are  the  foundation  of  Medoo  vineyards, 
planted  in  varying  jiroportions  and  generally 
very  much  mixed,  as  is  proved  by  all  our 
importations.  Next  in  importance,  so  far 
as  the  highest  types  are  concerned  is  the 
Merhl,  but  more  important  so  far,  as  the 
medium  grades  intended  for  every  day  wine 
with  water,  or  for  blending  with  cheaper 
but  good  wines  is  the  I'trdoi;  and  more  or 
less  important  for  its  use  in  small  propor- 
tions to  impart  a  certain  desirable  softness 
to  the  palate  is  the  Matbeck:  Aiming  at'the 
highest  possible  present  results,  we  may 
fairly   try   the   two    Cabemiifis,  Merlot,   and 


Vrrdot  in  about  equal  proportions;  if,  how- 
ever, we  caunot  ripen  the  Verdot,  which  is 
the  most  tardy,  that  might  for  awhile  be 
left  uut  until  better  known.  All  these 
stocks  are  more  resistant  to  the  early  rains 
than  most  of  our  common  varieties  and 
while  later  in  ripening  than  Zitifundel  may 
be  safe  longer  on  the  vines.  The  ifalbeck 
is  very  disai)pointing  here;  for  the 
present,  we  had  better  touch  it  lightly  only 
for  experiment,  especially  as  it  is  of  the 
least  value. 

All  of  these  varieties  require  long  prun- 
ing by  some  one  of  the  methods  described 
in  the  Appendix  to  my  Second  Annual  Re- 
port. I  acn,  on  my  own  vineyard,  apply- 
ing the  Chuintre  system,  which  appears  to 
promise  good  results. 

THE  TANNAT.  This  Variety  comes  from 
Madiran  iu  the  Upper  Pyrenees,  where  with 
small  proportions  of  other  vines  among 
which  I  have  found  a  Cabernet  and  an  un- 
known white  grape,  it  produces  wine  of 
deep  color,  firm  character  and  good  toste, 
much  sought  after  for  the  Paris  market. 
Of  the  several  experiments,  it  is  the  only 
variety  that  I  would  venture  to  add  to  the 
Medoc  stocks  to  increase  quantity  without 
serious  loss  of  quality.  It  is  a  good  bearer 
and  seems  to  need  twenty -four  per  cent  of 
sugar  to  develop  its  qualities.  I  was  ob- 
liged  during  the  last  vintage  to  leave  it  on 
the  vines  until  after  the  Cabernets  and 
Merlots  were  picked,  and  fermented  it  with 
the  Verdot.  In  the  first  racking,  all  can  be 
blended  together.  In  two  years  more  there 
will  be  a  chance  to  compare  the  effects  of 
this  grape  blended  with  the  Medocs  and  of 
the  Medocs  alone.  It  also  requires  long 
pruning. 

THE  SA0TEENES.  The  foundation  of  these 
wines  produced  on  warm  hills  near  Bor- 
deaux— back  from  the  sea,  is  the  SeinUlo)) . 
Characteristic  flavors  and  increased  strength 
and  richness  are  imparted  by  adding  the 
iSauvigywn  blanr.  {or jfiune,)  iu  proportion  of 
about  one-third,  and  a  small  portion  (  in- 
definitely known)  of  the  Muscadtt  or  Mhh- 
ctideUe  du  BordeUiia,  or  as  it  is  sometimes 
called  the  Rmshiottt.  All  these  are  suited 
to  long  pruning,  but  this  must  be  practised 
with  great  discretion  in  order  to  prevent 
loss  of  sugar  from  overloading.  To  make  a 
wine  of  high  class  Sauterne  type,  not  less 
thau  twenty-six,  and  from  that  to  thirty 
degrees  of  sugar  should  bt-  obtained  in  the 
must.  When  thoroughly  ripe,  ou  the  point 
of  rotting  as  in  France,  or  of  drying  raisins 
as  iu  our  climate,  these  grapes  develop,  if 
carefully  fermented,  an  unctuous  character, 
akin  to  sweetuess,  which  marks  the  fine 
wine.  To  preserve  this  quality,  the  wines 
must  be  carefully  racked  so  as  to  prevent 
contact  with  air  and  the  packages  must  be 
well  sulphured.  The  i'olombnr  and  Folk 
Bliiiiclif  both  give  good  dry  wines  with  some 
smack  of  Sauterne,  but  in  arriving  at  the 
high  grade  qualities  only  the  three  varieties 
above  named  should  be  iilaiited,  with  pos- 
sibly a  small  patch  of  Folle  Blanrht  for 
bleuding  into  lighter  types  as  is  practised 
near  Bordeaux  with  the  white  wines  of  the 
Graves.  In  the  Livermore  V'alh-y,  the 
Folk  Blanche  is  excellent  for  this  use,  but 
iu  rich  lauds  near  San  Jose,  it  does  not 
reach  suffi<ient  saccharine;  iu  the  vicinity 
of  Mr.  Lefranc's  it  would  do  better. 

OTHER  TYPES.  lu  a  future  article  I  will 
touch  upon  other  fine  stocks 

SPECIALTIES.  Producers  can  do  well  to 
study  now  special  varieties  distinguished 
for  their  deep  colored  wines  and  fruitful- 
ness,  valuable  to  the  trade  when  uew  for 
blending  purposes.    Chief  among  these  are 


the  I'tiU  Iiou9chtl  and  AlicanU  Jioitsdiet 
which  were  first  imported  by  me  from  the 
National  ('ollege  of  Montpellier  together 
with  twenty  three  others  of  the  Bonschet 
hybrids,  and  afterwards  by  the  Natoma 
Company.  These  appear  to  be  the  most 
reliable  of  the  color  varieties,  having  suc- 
ceeded in  maintaining  their  reputation 
where  they  have  been  tried  at  Livermore, 
Stockton,  Folsom,  Orleans  Hills  (Yolo 
County)  and  Oakville  {Napa  County). 
They  are  good  bearers.  Where  there  is  ft 
tendency  to  deficiency  of  sugar,  the  Petit 
Jionsrhet  is  preferred,  Mr.  Crabb  has  a 
collection  of  Teinturier  varieties  which  are 
also  worth  attention:  and  at  St.  Helena, 
but  not  in  some  other  places,  the  Grosser 
Jilawr,  imported  by  Mr.  Thomann  from 
Switzerland,  gives  intense  color  with  excess 
of  tannin.  In  the  southern  part  of  the 
State  the  l^etii  BousrhH  and  Alicante  liou- 
schet  will  no  doubt  be  generally  successfal 
as  they  flourish  under  similar  conditions  in 
the  south  of  France. 

Resistant  Vines.  These  stocks  will 
play  an  important  part  iu  improving  vine- 
yards. Where  there  is  doubt  as  to  the 
variety  that  should  be  planted,  by  all  means 
plant  "  trumps,"  that  is,  plant  resistant 
vines  and  kill  two  birds  with  one  stone. 
By  such,  planting  security  is  obtained 
against  the  phylloxera  and  more  time  is 
taken  for  the  study  of  varieties  to  graft  up- 
them. 

t'HAs.  A.  Wetmoke. 
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ITALIAN     OKANVE    WINE. 

Among  the  wines  submitted  to  degusta- 
tiou  recently  at  Cssaie  Moufenuto  (Italy) 
there  was  an  Orange  "Wine  made  by  Sig. 
Autonio  Auelli  of  Urottaminare.  The  jury 
considered  it  not  as  a  wiue  but  rather  aa  a 
liqueur.  The  manner  of  fabricating  this 
beverage  is  the  following: 

Very  ripe  oranges,  not  peeled,  are  sub- 
jected to  pressure  and  the  juice  is  then  fil- 
tered; 20  per  cent,  of  sugar  is  added  and 
fermentation  goes  on  iu  closed  vessels. 
The  liquid  is  then  exposed  to  solur  heat. 
The  analysis  of  Anellis'  wiue,  which  is  of  a 
rich  yellow  color  and  full  of  the  aroma  of 
the  orange,  showed  8.5  per  cent,  of  alcohol 
and  2.2  pur  cent,  free  acids.  Sig.  Anelli  is 
of  the  opinion  that,  with  only  10  per  cent, 
sugar  addition  to  the  juice,  the  liquid 
would  have  become  better,  although  the 
sample  having  had  20  per  cent,  sugar 
added,  wheu  tested,  was  well  liked. 

Many  Sicilians  and  also  many  people  in 
Mediterranean  Spoin  have  manufactured  a 
similar  beverage,  lU  order  to  utilize  some 
of  the  excess  of  oranges  remaining  un* 
gathered  after  the  season  of  sales  is 
passed,  but  persons  accustomed  to  grape 
wines,  and  esteeming  these  higher  than  the 
fermented  mixture  of  orange  juice  and 
sugar,  will  nut  take  to  it,  and  there  is 
hardly  a  likilihood  of  orange  wine-making 
ever  becoming  a  regular  industry  where 
the  noble  grape  abounds  as  much  us  the 
orange. 


Subscribe  fot  the  Merchant. 


MWBBT  W1N£  BIU^ 

Recent  dispatches  indicate  that  the  Con- 
fereuce  Committee  on  the  Sweet  Wiue  and 
other  ameudmeuls  to  the  Fractional  Gallon 
Hill  iu  Congress  has  only  agreed  to  provide 
for  a  draw  back  iu  the  case  of  win^s  cxpor- 
ed  which  contain  an  addition  of  brandy  on 
which  tax  has  been  paid.  Couimissiuu.T 
of  Internal  Revenue  and  the  Peoria  distill- 
ers of  Illinois  are  exceedingly  auxiouH  to 
pass  this  Fractional  Gallon  Bill  which  is 
resisted  by  distillers  in  Chicago  and  Cincin- 
nati. Itiwiufacta  measure  represeuting 
a  conflict  of  interest  between  distilltTs  of 
grain  alcohol  who  have  no  rectifying  facil- 
ities and  those  who  have  such.  In  brief 
the  object  of  the  bill  is  to  change  the  rule 
for  taxing  the  fractional  parts  of  gallons  of 
distilled  spirits,  in  which  contest  the  pro- 
ducers of  genuine  whiskeys  and  brandies 
have  no  interest.  While  the  advocates  of 
this  bill  have  made  violent  opposition  to 
the  amendments  added  for  the  advantage 
of  genuine  sweet  wine  makers,  its  oppon- 
ents in  Congress  from  Ohio  have  been  fav- 
orable to  the  wine  iutert-sts.  From  this 
htt«  resulted  a  complicated  situation  so  far 
as  the  corn  alcohol  distillers  are  concerned, 
those  who  have  been  favorable  to  the  orig- 
inal bill  being  opposed  to  the  wine  amend- 
ment and  those  who  are  opposed  to  the  or- 
igiual  bill  being  generally  the  friends  of 
California.  The  Peoria  distillers  have  suc- 
ceeded in  influencing  Mr.  Morrison  who  is 
from  their  State,  and  Mr.  Harris  of  Geor- 
gia, who  is  Mr.  Harrison's  selection  on  the 
Commitfee  on  Ways  and  Means,  for  the 
position  of  Chairman  of  the  sub-committee 
on  internal  revenue  matters,  these  two  con- 
stituting the  majority  of  the  House  Com- 
mittee on  conference.  Owing  to  the  op- 
position of  Mr.  Morrison  it  has  been  im- 
possible to  procure  even  an  adverse  report 
from  the  Ways  and  Meaus  Committee  on 
the  Green  Bill  he  being  determined  that 
there  shall  be  no  action  at  all  on  the  sub- 
ject and  he  has  now  succeeded  in  prevent- 
ing an  agreement  in  conference  on  the 
Sweet  Wine  Bill.  It  was  hoped  that  our 
delegation  would  be  able  to  secure  a  min- 
ority report  from  Mr.  McKinley  and  for 
this  reason  telegrams  were  sent  to  Wash- 
ington urging  Mr.  Felton  to  oppose  the 
report  of  the  Committee  aud  secure  action 
if  possible  through  the  adoption  of  a  min- 
ority report. 

The  following  telegram,  however,  ap- 
pears to  dispel  the  last  hope  entertained  by 
our  vine  growers. 

Washington,  D.C.  Feb.   25th.   1887. 

31  r.  C.  A.  Wetmore,  San  Francisco:— 
Conference  report  permits  simply  draw- 
back on  exported  wine  after  exportation. 
Cannot  be  changed.  Shall  we  defeat  its 
passage  7 

C.  N.  Felton. 

From  this  dispatch  it  appears  that  the 
Conference  ConMuittee  report  is  even  less 
favorable  than  at  first  supposed.  The  idea 
of  granting  a  drawback  on  account  of  taxes 
paid  on  the  actual  amount  of  brandy  used 
in  fortifying  sweet  wines  when  the  same 
are  exported,  was  suggested  by  some  mem- 
bers of  Congress  last  Winter  but  was  im- 
mediately abandoned  as  soon  as  it  was  seen 
that  it  would  be  impracticable  on  account 
of  the  impossibility  of  ascertainiug  correct- 
ly what  proportion  of  the  spirit  contained 
in  any  wine  on  the  market  had  been  addtd 
in  the  form  of  distilled  spirits.  An  attempt 
to  provide  for  a  drawback  would  necessar- 
ily lead  to  ttud  encourage  fraud.  Moreover 
the  difficulties  attendant  upon   the   coUec-  j 


tioD  of  drawbacks  from  the  Oovernment 
would  deter  the  trade  from  taking  advan- 
tages of  the  privilege.  It  is  further  prob- 
able that  the  paKsage  of  the  bill  iu  the  pres- 
ent form  would  be  used  as  an  argument  in 
future  against  such  n  bill  as  is  really  de- 
manded. In  view  of  these  circumstances 
the  following  reply  has  been  sent  to  Mr. 
Felton. 

San  Francisco,  Feb.  28th.  1887. 
Jlon.  C.  iV.  Feltoyi.  /Imtse  of  Heprescn- 
tiitires,  Waslihiiftoti,  D.  V:  —  Was  absent 
wheu  your  dinputch  came.  Have  consulted 
with  Huraszlhy  A:  Co.  Kohler  A  Frohliiig, 
aud  Gundlach  &  Co.,  All  agree  that  our 
chances  for  getting  Legislation  we  need 
next  Congress,  will  be  injured  by  passage 
confeience  committee  report.  Drawback 
is  absolutely  impracticable  and  if  attempt- 
ed would  lead  to  fraudulent  claims  because 
it  is  impossible  after  wines  are  on  market 
to  prove  how  much  brandy  has  been  added 
and  drawbacks  are  also  subject  to  great 
delays  and  red  tape  so  much  so  that  trade 
cauuot  profit  by  them.  Fractional  Gallon 
Bill  is  directed  mainly  by  Peoria  distillers 
agaiust  Chicago  and  Cincinnati  whose  rej)- 
resentatives  have  been  friendly  to  us.  De- 
feat of  whole  measure  as  it  stands  now 
would  do  us  uo  harm  and  can  be  made 
probably  to  secure  us  support  next  winter. 
Chab.  A.  Wetmoke. 


SALICYLIC    ACID. 


The  French  Government  has  submitted 
to  the  Academy  of  Medicine  the  solution  of 
the  question  if  salicylic  acid  used  as  an 
anti-fermentative  ageut  iu  wiue  is  hjgieui- 
cally  inconvenient  or  dangerous. 

Mr.  Vallin  gave  the  replj-  of  the  Academy 
in  a  coucise  manner. 

The  use  of  salicicate  of  soda  for  the  cure 
of  gout  aud  rheumatism,  which  for  some 
years  was  adopted,  was  never  sanctioned 
decidedly.  It  was  and  is  considered  more 
as  a  Bopirifio  than  a  curative  remedy  in  its 
action  on  the  nervous  system.  It  turns  out 
to  cause  nausea  and  other  disturbauces. 
Under  supervision  of  a  practitioner,  in 
small  doses,  the  effect  on  weak  people  is 
dififerent  from  that  on  healthy  persons  who 
are  iu  active  pursuits  of  life.  While  of 
some  use  in  therapeutics,  salicylic  acid 
ought  not  to  form  part  iu  alimeuts.  Doc- 
tors would  never  prescribe  the  use  of 
ciorure  of  mercury,  the  mosf  efficacious 
anti-fermeutiscible  agent.  For  the  same 
reason  salicylic  acid  should  be  avoided  in 
beverages.  Neither  in  wine  uor  in  beer 
should  it  be  employed.  This  is  what  the 
doctors  decided. 

Iu  1880  there  were  consumed  iu  Frauce 
1,200,000  lbs.  of  salicylic  acid.  In  Switzer- 
land its  use  is  prohibited  absolutely  aud  a 
tine  placed  on  coutroventiou  of  the  law. 
Iu  Bavaria  and  Badeu  the  use  of  salicylic 
acid  is  likewise  absolutely  forbidden. 

The  Government  of  Frauce,  siuce  the 
above  opinion  of  the  Academy  of  Medicine, 
is  sure  to  enforce  the  law  against  the  acid, 
and  it  ought  to  be  part  of  the  legislation 
against  wiue  adulteration  to  exclude  it  alto- 
gether as  a  most  deleterious  substauce. 


The  Bull  aud  Grant  Farm  Implement 
Co.  have  incorporated  with  a  capital  stuck 
of  $50,000,  succeeding  the  private  business 
of  Antonio  W.  Bull.  $:W,000  has  already 
been  subscribed  and  paid  in.  The  Direc- 
tors are  Antonio  Bull,  President  &  Mana- 
ger. Chas,  Montgomery,  Vice  President. 
E.  Glencross  Grant,  Secretary.  Pacific 
Bank  Treasurer. 


NTKAWBKHBV  WINE  ANI»  ^frHAW- 
BERRY  BRANDY. 

The  fine  largo  strawberries  growing  in 
the  environs  of  Paris  and  which  are 
hybrids  from  American  varieties,  possess  a 
perfect  ferment.  But  for  fermenting  the 
strawberries,  especially  with  sugar  addition. 
an  admixture  of  ellipsoidal  yeast  is  requi- 
site. The  wiut^  thus  made  and  at  an  alco- 
holic strength  of  1(!  per  cent,  is  very  agree- 
able oud  keeps  well.  Braudv  distilled 
from  this  wine  possesses  the  same  fiue 
aroma,  the  latter  increasing  by  keeping. 

Brandy  distilled  from  wine  made  from 
the  English  strawberry  variety  even  if 
double  the  sugar  content  of  the  fruit  is 
additinned,  is  likewise  so  very  aromatic 
that  it  can  hardly  be  drunk.  Th<-  wine 
should  have  been  diluted  considerably 
b.-for'--  distilling  it  or  rather  it  should 
have  fermented  with  a  greater  couteut 
of  water.  Monsieur  Alphonse  Rommier, 
who  has  practically  investigated  the  fer- 
un-nts  of  difft-rent  fruits,  finds  that  yeast 
Wurtzii  and  Apiculata  have  no  inver- 
sive  properties,  and  thus  are  without 
action  on  iuvertive  saccharine  and  cannot 
transform  cane  sugar,  which  resides  iu 
many  acid  fruits  such  as  apples,  ])ear8, 
cherrits  and  peaches.  Adding  elipsoidal 
yeast  to  the  squeezed  out  juice,  the  alcohol 
created  results  considerably  larger  by  trans- 
formation of  all  the  saccharine  principles 
of  the  juice.  The  quality  of  the  product 
through  the  regularity  of  the  fermentation 
is  of  course  enhanced  thereby. 


Au  CiiliiHHed  A(lTlc«. 


Monsieur  Stanislas  Baron  of  Paris,  writes 
as  follows  to  Mr.  F.  Pohndorff: 

I  advise  \ou  to  renounce  for  some  years 
yet  to  attempt  the  sale  of  your  California 
wines  iu  the  markets  of  Europe.  It  would 
appear  right  that  you  should  endeavor 
principally  to  establish  sale  places  iu  the 
gnat  manufacturiug  comu'crcial  aud  indus- 
trial centers  of  the  United  States. 

Wheu  the  workiugman  who  is  the  great 
consumer,  will  take  to  the  habit  of  drinking 
wine,  he  will  leave  ufl'  dram  drinking  of 
distilled  liquors.  The  outlet  for  the  pro- 
ducts of  the  vineyard  is  there.  But  you 
must  not  let  any  wine  be  consumed  except 
good  wiue  and  at  the  lowest  price  possible, 
even  if  you  lose  at  the  outset.  This  will 
bring  true  profit  by  the  sale  of  large  quan- 
tities at  a  moderate  profit  as  soon  as  the 
reform  will  tell.  You  can  not  compete  in 
Europe  with  European  wines,  for  the  dis- 
tance would  render  your  wines  too  expen- 
sive. Your  work  lies  right  at  your  hand. 
You  are  in  the  midst  of  a  great  nation,  that 
needs  but  the  use  of  wine  to  be  grander 
still. 


KICE    BEER. 


The  -Japanese  brew  their  sak^  in  the  fol- 
lowing mauner; 

Malt  is  made  from  the  rice  called  Koji, 
submitting  the  clean  aud  shelled  grains  to 
steam  and  rendering  them  gelatiuous  in 
consistence.  Cooled  down  some  yeast  is 
added  and  the  mass  is  then  fermented  in  a 
room  at  40*  Celsius,  being  frequently  stirred 
to  set  the  (-arbonic  acid  gas  free.  This  is 
done  iu  flat  tanks  which  have  a  steam  coil. 
With  the  addition  of  water  the  mass  is  fer- 
mented during  5  or  0  days,  and  after  being 
filtered,  is  ready  for  consumption. 
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Editor  Merchant:  —  For  your  ultra 
puriuts  who  .are  not  always  as  siuct-re  as 
they  would  make  it  appear,  an  outsider 
may  be  perhaps  a  better  authority  thau 
they  consider  those  whom  they  know  are 
striving  for  purity  eagerly  and  judiciously 
among  us. 

Professor  jOttairo  Ottavi  of  Casale  Mon- 
ferrato  speaks  to  intelligent  Italians,  and  it 
BO  happens  that  what  he  says  in  the  foHow- 
ing  article  of  his  Italian  Wine  Journal  j 
(Jauuarj'  IG),  and  which  article  I  translate 
in  its  entirety  is  fluid  to  every  honest  wine 
producer  also  in  California. 

Blending  in  viuificatiou  has  been  of  late 
a  subject  of  discussion.  We  believe  there 
prevails  great  confusion  of  ideas  in  this 
matter.  Some,  paying  homage  to  ;he  prin- 
ciple of  liberty,  desire  no  trammels  at  all  to 
vinicultural  commerce;  others  are  purists, 
and  still  others  ultra  purists  who  would 
even  cut  ofl"  blending  or  mixing  of  wines. 
The  question  is  of  great  importance, 
both  in  relation  to  consumers  and  to  those 
who  sell  wines.  It  is,  therefore,  urgent  to 
come  to  a  solution  in  equity  of  judgment 
and  without  exaggerations  iu  any  sense  of 
the  question,  if  serious  damage  to  public 
health  and  the  great  commerce  of  wines  is 
to  be  prevented.  At  the  chamber  a  pro- 
ject of  law  on  sophistications  of  wines, 
already  introduced  at  the  last  Parliamen- 
tary sessions  ,^  but  not  having  had  the 
honor  of  being  discussed),  is  to  be  re-in- 
troduced. The  new  law  will  be  welcome, 
but  it  should  he  such  that  without  im- 
peaching commercial  liberty,  it  hinders  the 
operations  of  the  dishonest. 

The  great  majority  of  consumers  ask 
from  the  producer  natural  wine,  nothing 
but  natural  wine,  descending  in  straight 
line  from  the  vine  without  any  mauipula- 
lation,  pure  and  without  taint.  And  thus 
the  good  public  considers  health  amply 
secured,  receiving  all  those  hygienic  advan- 
tages from  wine  which  should  really  be  its 
effects.  \\'ho  would  contradict  all  this? 
Is  it  not  a  just  and  indisputable  matter? 
Little  doctrine  about  oeuologica)  facts  is 
needed  to'  prove  that  necessities  change 
matters. 

The  crude  juice  of  the  grape  is  not 
potable.  Its  sugar  has,  therefore,  to  be 
transformed  by  fermenting  into  alcohol. 
This  is  easy.  Forty  centuries  before  Christ. 
Noah's  sons  made  wine  iu  that  manner  al- 
ready. But  fermentation  of  a  must  results 
in  various  products,  good  or  defective,  the 
wine  resulting  may  be  harmonious  aud 
healthy,  or  sweetish  sour,  thick,  unwhole- 
some to  the  stomach  and  difficult  to  digest. 
All  this  within  the  circuit  of  natural  wines. 
Diseases  of  the  vine  require  remedies  such 
as  sulphur.  Grapes  from  vines  attacked 
by  peronospera  produce  an  unwholesome 
wine.  It  has  to  be  cured.  Sulpho  hydrate 
in  the  wine  makes  it  smell  of  putrid  eggs. 
It  has  to  be  treated  and  depurated.  The 
sulphurous  gas  gets  on  the  phosphates  of 
the  wine  as  well  as  on  its  color.  The  ipine 
is  no  more  natural.  It  has  assumed  a 
finer  taste,  more  pleasing  and  is  more 
wholesome.  When  a  must  from  imfirm 
grapes  was  poor  in  sugar,  the  wine  from  it 
would  not  be  acceptable  to  the  consumer. 
The  must  has  to  be  sugared  therefore,  and 
when  it  has  become  wine  it  will  be  whole- 
some and  good,  but  it  is  no  more  a  natural 
wine.  No  one  refuses,  however,  to  prefer 
it  to  the  latter. 

From   vigorous   viu^s    the  natural    wine 
results  often  over  rich  in  nitrogenous  mat- 


ter and  thus  is  rendered  thick  and  hard  to 
digest,  nor  capable  of  keeping  and  develop- 
ing. To  protect  public  health,  then  it 
should  be  prohibited  to  sell  it.  The 
oenologist,  however,  purifies  this  wine, 
defecates,  clarifies  it  with  gelatine  or  eggs, 
with  tunuiu  aud  heat,  and  obtjiius  a  limpid, 
passable,  aroniatic  and  useful  wine.  But 
the  naturalness  of  the  wine  has  vanished. 
The  public  demands  wine  prepared  with 
science  aud  conscience,  and  in  proper  use- 
ful and  wholesome  shape.  No  need  then 
of  illusorious  talk  of  naturalness,  synony- 
mous with  crudenesB  and  incompleteness. 
Naturalness  stiould  mean  wliolesnmt.  There 
is  a  chemistry  of  wine  as  there  is  one  of 
bread,  but  oenological  chemistry  has  an 
eminently  hygienical  obj-et.  Wino  chem- 
istry has  to  fathom  the  fabrication  of  bev- 
erages like  other  ailments  to  see  that  the 
raw  material  is  natural  aud  serviceable  aud 
when  reaily,  prttper  for  cousumptiou. 

That  technical  wine  men  should  apply 
precepts  aud  systems  sanctioned  by  science 
as  permissible,  stands  to  reason.  It  is 
singular  that  innocuous  and  proper  prac- 
tices and  the  indispensable  use  iu  the  wine 
cellar  of  tannin  clarifying  matter  and 
oenociniana,  the  same  as  sulphuring  and 
dosing  with  calcium  sulphite,  should  be 
critized  as  these  practices  and  these  mate- 
rials notoriously  serve  to  render  wines  both 
potable  aud  wholesome  without  changing 
their  genuineness. 

Absurd  then  seems  to  be  the  condemna- 
tion of  blending.  The  proper  improve- 
ment of  oue  wine  by  adding  another  to  it 
cannot  be  considered  an  artificial  combina- 
tion. To  consider  the  adding  of  white 
wine  to  a  red  wine  an  adulteration,  is  an 
error.  Does  this  blend  cause  injury  to 
health?  The  Macon  wine  of  France  is  a 
bleuded  wine  aud  no  one  ever  considered 
it  unwholesome .  Tt*  ferment  a  certaiu 
proportion  of  white  must  with  a  mass  of 
red  grape  must  adds  to  the  delicacy  of  the 
product.  Rational  oenology  does  not  ad- 
mit any  danger  or  fraud  in  such  blends. 

For  charity's  sake,  do  not  put  useless 
and  irrational  trammels  on  the  fabrication 
of  wine  within  the  limits  of  hygiene  and 
science.  It  is  the  Legislator's  duty  to  pro- 
tect the  consumer  and  the  honest  wine 
maker.  Every  wine  cellar  should  be  open 
to  the  analyst  who  has  to  see  that  health 
favoring  substances  alone  enter  into  the 
wine.  There  should  be  only  true  capable 
men  whose  duty  is  to  see  to  this  require- 
ment, men  who  must  make  no  mistakes, 
for  an  error  of  the  investigator  may  ruin 
the  reputation  of  au  honest  producer  or 
dealer.  |F.  Pohndobff. 


leans  and  Louisville  E&positiou  will  har- 
monize with  that  of  all  who  know  the  man. 
Thei-e  is  some  experience  necessary  for  the 
Exposition  management.  Mr.  Turrill  has 
that  experience.  He  was  the  best  liked 
and  appreciated  Commissioner  at  New  Or- 
leans, and  there  were  Commissioners  of 
many  States  there. 

The  nihe  keepers  of  the  great  hotel. t  at 
Washington  have  petitioned  Congress  to 
raise  the  license  from  25  to  UUO  dollars  for 
wholesale  liquor  dealers  aud  to  $500  for 
saloons.  This  step  ou  the  part  of  the  hotel 
men,  as  barkeepers,  not  as  lodging  house 
men,  is  a  sign  of  the  times.  The  struggle 
for  monopolizing  the  profits  accruing  frf)m 
high  priced  labels  on  the  hotel  people's 
part  implies  the  total  neglect  of  wiues  made 
of  grapes  grown  in  America.  The  dime  or 
a  (]uarter  that  the  high  class  hotel  could 
earn  on  a  bottle  of  American  claret  is  be- 
neath their  dignity.  A  foreign  label  insures 
them  from  50  cents  to  a  dollar  profit  on  a 
bottle  of  exotic  wine,  aud  the  fact  that  a 
native  wiue  can  well  serve  for  a  substitute 
of  the  former,  especially  as  mauy  a  spur- 
ious label  covers  home  product  is  hiddeu  by 
the  would  be  reforming  hotel  men  as  loug 
as  possible.  A  suspicious  source  the  peti- 
tion has  surely.  The  measure  the  hotel 
barmen  desire,  may  be  reformative.  Ouly, 
the  temperance  people  hardly  need  that 
kind  of  allies  behind  the  hotel  bar.  The 
explosion  of  illusions  will  not  tarry  long. 
Our  wines  find  more  reliable  customers 
than  hotel  bar  people.  Families  of  true 
connoisseurs  are  becoming  convinced  that 
we  can  give  them  not  only  honest,  but  also 
good  and  wholesome  wines,  and  true  Amer- 
icans take  an  interest  in  the  home  product. 

F.  POHNDOHFF. 

Washington,  D.  C,  January  30th.  1H87. 
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[Muiiiteur  Vinicole,  Jamiaty  18.     Translated  by  Dr 
J.  A.  Stewart.] 


A  I^ETTEK  FROM    WASHINGTON. 


Editor  Merchant: — Of  the  different  pro- 
voking news  from  Viticultural  California  I 
make  no  fmther  mention,  hoping  that  the 
best  man  you  have  will  be  preserved  for  the 
benefit  of  all.  If  his  detractors  would  only 
have  considered  that  it  is  Wetmore,  who, 
through  his  energetic  rousing  the  sleepers 
has  only  a  few  years  ago  brought  life  into 
the  isolated  efforts  of  quite  a  number  of  the 
most  progressive  grape  growers  to  reform 
the  plants  in  the  vineyards  of  the  State, 
and  that  the  benefit  financially  for  all  is  the 
greatest,  the  bickerings  would  not  have 
degenerated  in  to  injustifiable  abuse. 

The  appointment  of  friend  Turrill  for 
Commissioner  at  the  London  Exposition  is 
agreeable  news.  There  is  no  worthier  and 
more  able  Califoruiau  to  act  for  his  State. 
My  testimouy  to  his  untiring  activity  and 
mteiligent  executive  action  at  the  New    Or- 


The  ravages  caused  by  the  mildew  in  our 
viticultui-al  departments  of  the  West  have 
been  so  great  during  the  season  of  188G 
that  the  wines  of  certain  vineyards  of  this 
region  possess  an  extraordinary  feebleness, 
so  that,  iu  despite  of  care  and  remedies, 
tiiey  continue  to  aflbrd  their  proprietors 
the  most  lively  inquietude.  The  depart- 
ment of  Nantes  is  in  this  predicament. 
Very  many  of  their  "gros  plants"  but  more 
of  their  "Muscadets"  (Chasselas)  are  in 
a  most  deplorable  state  of  deterioration. 
We  have  had  many  samples  in  hand  of 
these  latter,  and  they  were  entirely  broken 
up,  having  a  muddy  tint,  already  iu  part 
black,  and  a  sweetish  insipid  savour,  a 
treacly  taste,  precursors  of  a  total  decom- 
position in  no  time. 

The  malady  of  these  uufortunate  Musca- 
dets was  not  very  easy  to  comprehend ; 
they  hardly  weighed  from  4  to  5  degrees. 
It  was  the  alcoholic  force  which  failed 
them. 

The  sugar  necessary  to  the  production  of 
alcohol  not  being  found  in  the  badly  grown 
grapes  of  a  poor  vintage,  the  fermentation 
delays  not  to  arrest  itself,  aud  the  elab- 
orated liquid  has  no  longer  among  its  con- 
stituent elements  that  harmouy  of  propor- 
tions so  requisite  to  a  good  conservation. 
Hence  the  troubled  mucilagenous  condition 
of  those  wines  almost  ruined  working. 

If  all  the  vigneroDs  had  been  able  to 
foresee  these  baneful  consequences  at  the 
moment  of  vintuging,  it  is  certain  that  they 
would  have  remedied  this  defect  of  sugar 
in  the  grape  by  adding  sugar  to  the  must  as 


is  practiced  in  a  large  number  of  cellars. 
Alas!  there  was  nothing  of  the  kind  doue. 
and  it  is  report'd  that  a  quantity  of  these 
muscadets  cause  to-day  the  most  serious 
apprehentiious;  they  threaten  to  be  com- 
pletely decomposed. 

It  is  to  white  crystalized  sugar,  while 
these  deceased  vines  are  still  ou  the  lees, 
that  it  is  necessary  to  have  recourse  in 
order  to  save  them. 

The  fresh  tees  at  the  bottom  of  the  casks 
contain  in  eifect,  as  one  knows,  numerous 
ferments  which,  if  they  find  themselves  in 
a  medium  propitious  to  their  development, 
will  enter  readily  into  activity,  be  multi- 
plied throughout  the  whole  mass  aud  thus 
start  anew  the  intimate  combinations  of 
vinificaliou.  Sugar  added  according  to  the 
dose  desired  with  au  initial  temperature  of 
77  degrees  fahrenheit,  will  constitute  the 
favorable  medium,  and  render  life  to  those 
vines  which  otherwise  were  destined  to 
perish  upon  the  least  change  of  tempera- 
ture. 

Believe  not  that  a  simple  theory  is  being 
agitated  here,  experiments  of  sugaring 
upon  lees  have  been  recently  made  by  an 
able  practitioner  of  Nantes,  M.  A.  Bou- 
chaud,  member  of  the  agricultural  society 
of  the  "Loire  luferieure"  upon  "Gros 
Plants"  and  "Muscadets"  presenting  all 
the  characters  of  those  which  we  have  had 
at  our  disposition. 

The  last  essay  attempted  by  M.  Bou- 
chard, an  essay  which  very  well  succeeded, 
and  of  which  h^  renders  account  to  his  socie- 
ty of  vignerons,  bore  upon  one  hogshead  of 
"Gros  Plants''  weighing  from  one  to  two 
degrees  of  alcohol  and  only  oue  month  old. 
He  had  dissolved  in  this  hogshead  ten  kilo- 
grammes of  sugar;  twenty-four  hours  after 
the  operation  a  very  active  fermentation 
was  manifested  and  the  new  fermentation 
terminated  itself  regularly  at  thu  end  of 
eight  days.  The  liquid  had  become  wine 
with  all  the  characteristics,  the  taste,  the 
freshness  of  a  wiue,  and  all  the  added 
sugar  had  become  transformed  into  alco- 
hol. An  analysis  made  by  M.  Audoaard, 
director  of  the  agricultural  station,  left  no 
doubt  in  this  respect. 

Notwithstanding,  the  sugar  alone  suffices 
not  to  determine  the  fermentation;  a  fit- 
ting temperature  is  also  necessary.  While 
sugaring  upon  lees  in  winter  a  person  has 
no  longer  at  his  disposiil  the  natural 
warmtn  which  he  generally  has  at  the  time 
of  the  vintage.  One  proceeds  then  to 
meet  a  sure  check  if  he  heats  not  up  in  a 
certain  measure  the  mass  to  be  made  to 
ferment,  and  if  he  seeks  not  to  avoid  its 
chilling  thereafter. 

Observe  how  it  is  proper  to  operate. 
Draw  from  the  cask  about  a  third  of  the 
liquid  which  it  contains  and  heat  this  up  to 
about  one  hundred  and  thirty  degrees 
fabrenheit  in  a  boiler  or  kettle,  at  the  same 
time  dissolving  in  it  the  amount  of  sugar 
wanted. 

Re-introduce  into  the  cask  the  portion  of 
liquid  thus  heated  and  sugared.  .Vgitate 
the  contents  of  the  cask  by  whipping  it  up 
strongly  in  order  to  mix  well  the  part  of 
the  lees  already  lodged  or  deposited.  En- 
velope the  cask,  or  the  united  amount  of 
casks  operated  on,  in  all  parts  safe  on  the 
side  of  the  wall  or  walls,  against  which 
they  press,  with  a  regular  straw  mattrsss 
seven  inches  thick,  conveniently  main- 
tained and  overlaid,  if  possible,  with  old 
cloths  or  sacks,  so  as  to  prevent  the  circula- 
tion of  the  air  in  the  mattrass.  All  these 
envelopes  ought  to  be  lifted  off  and  care- 
fully removed  as  soon  as  the  fermentation 
is  finished. 

Helative  to  the  quantity  of  sugar  to  use; 
one  knows  that  it  varies  with  the  number 
of  degrees  which  oue  seeks  to  give  the 
wine.  It  suffices  here  to  remember  that  to 
raise  to  one  degree  of  alcohol  one  hecto- 
litre of  wine,  one  kilogramme  aud  seven 
hundred  grammes  of  white  crystalized 
sugar  are  necessary. 
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THEORY  AND  FUAITICf:. 


ihatljr  Hrport  ) 


Oucti  \vt  a  fiw  umulfur  viu^^.VttrJi^l"  ""^ 
wio*-uiakeni  g«t  tuKctht-r,  uuil  ii  had  umuuiit 
u(  ij<uorttDC4J  in  Ihn  practical  part  o(  the 
buHiiiiKd,  viz..  luakiug  wim-  to  suit  tbc  uiur- 
kfl;  will  be  LxhibileJ.  Sutb  well-ui«  auiug 
gt-iitltiuifu  bflii'vc  ill  pure  win<-,  uuil  a  ko«<1 
tbiug  it  is  to  btlievc  iu  too;  tbat  is  to  say  if 
it  cau  be  noUl,  if  wiuc  as  they  (b-Iiue  the 
word  — "pun-  juicf  o(  the  grape"— hiippfus 
to  suit  the  taste  of  the  geueral  public. 
Cbarli  s  A.  Wetmoro  ami  many  practical 
wiuetuuken)  say  it  does  uot  iviul  will  not. 
and  Ibereforu  proceeded  at  tbe  late  district 
convention  to  alter  Koiue  of  tbe  provisions 
of  the  Coombs  bill  now  b-fore  the  Legisla- 
ture. Tbis  ft  contemporary  ealU  "murder 
most  foul." 

In  France  and  (ii-rnmny  it  is  tbe  cnstom 
for  wiuemakertt  to  add  certain  substances 
to  wine,  and  tbe  laws  of  tbose  countries 
permit  it,  provided  tbat  uotbing  poisonous 
or  deleterious  be  used.  In  consequence, 
tbe  section  of  tbe  bill  forbidding  tbe  intro- 
duction of  auy  substance  or  ingredient,  ex- 
cept leaven  and  pure  wator.  was  altered  by 
Wetmore  iiud  tbose  who  bold  his  opinions, 
to  read  thus;  "In  the  manufacture  of  wine 
it  shall  not  bo  lawful  to  introduce  into  tbe 
must,  or  iuto  tbe  product  after  fermenta- 
tion, auy  poisonous  substauce  or  ingredient 
injurious  to  tbe  public  health." 

One  contemporary,  upon  tbis,  exclaims 
with  horror:  "Imagine  such  a  law  upou 
the  atatute  booktt  of  a  State  tbat   claims   to 


madt)  from  them  would  be  misalaibl^,  until 
a  public  luate  for  aueh  wiue  had  Iweu  crea 

ted 

The  advoeHtes  of  pure  wine  say  tbe  peits- 
iintry  of  Hungary  and  other  countries  drink 
the  pure  juice  of  the  grape,  lb*-  sour  vin  tin 
pays,  and  tike  it.  Su  do  the  peasnuts  of 
Italy  liketlieir  caviare.  Hut  must  (be  pub 
lie  of  Auierica  be  forccil  to  import  tin-  witie 
tlxy  like  or  drink  the  ^ame  as  the  Mungar- 
iauH,  liud  be  iuiHcted  for  eating  dougbuuts 
iind  milk-bread  and  butter,  instead  of 
wholesome  caviare  ?  The  thettrista  would 
Kay  "Yes."'  The  wiue-sellers,  bakers  and 
dairynim  would  say:  "Well,  have  it  so  if 
you  like,  but  you  will  have  to  bring  about 
the  ebange  yourselves,  gentlemen.  We  are 
going  out  of  business." 


t'Al.lFOKSflAN  V1NKYAKI»M. 


Major  Ben.  Trumau,  who  is  always  using 
his  graceful  pen  for  tbe  benefit  of  Califoniia, 
has  contributed  a  very  interesting  artit-le  to 
the  New  York  Times,  on  the  subji ct  of  vine 
culture  and  wine  production  in  California. 
In  this  article  he  has  grouped  together  a 
mass  of  valuable  statistics  showing  the  pro- 
gress of  this  great  industry,  and  giving  tbe 
reader  at  a  gitiuce  its  present  proportions. 
He  says  that  iu  ISKIl  tbi'  number  of  acres 
planted  to  vines  in  (.'alifornia  was  11'.). 730, 
two-thirds  of  which  have  been  put  out  since 
1H80.  This  would  givy  us  y4,4H0.000  vines 
in  bearing,  or  nearly  so.  Ol  tbe  119,730 
acrt  s  91,013  an-  plant.'d  in  wiue  grapes, 
10,109  iu  table  grapes  and  0,488  iu  raisin 
grapes.  The  vine  interest  alone  represents 
H  capital  of  $HH,U00,OO()  and  gives  employ- 
ment directly  to  90.000  men.  The  Stanford 
vineyard  in  Tehama  county,  contains  3,H25 
acres — the  largest  vineyard  iu  the  world. 
The  next  is  the  Nitdean  vineyard,  iu  this 
county,  which  contains  a  little  over  2,000 
acres.  This  fiue  exhibit  of  tbe  extent  of 
our  vineyard  interest  will  give  the  reader 
an  idea  of  the  rapid  progress  the    industry 


be   civilized  !"      Tbe    Report   nevertheless 
thinks  both  Germany  and   France   have   a 
right  to  be   considered   civilized   countries^ 
and  the  proposed  amendment  is   the    same 
ttu  finds   acceptable   iu   tbe   laws   of   those 
countries.      The  addition  of  sugar,  alcohol 
and  other  substances  are   necessary    to   fit 
wines  for  the  public  taste,  and  unless  wines 
suit  the    public   the   winemaker   might   as 
well  grub  up  bis  vines  and   grow    potatoes. 
Ask  any  of  tbe   advocates   of   pure   wine 
what  would  be  the  eti'ect  if  California  could 
compete  with    Portugal   in   the   supply   of 
port  wine  to  the  Loudon  market,  and   they 
would  at  once  tell  you  it  would  be  a   grand 
thing  lor   the   viticultural   interest   of   our 
State,  for  we  have    large   tracts   especially 
adapted  to  the  culture   of   the   grape   from 
which  port  wine  can  be  made.     So   far,    so 
good,    but  bow,    under   the   Coombs    bill, 
could  the  manufacture  of  port  wine  for  the 
London  market  be  carried  on  ?      In  Portu- 
gal, after  the  wine  is  made  from  the  proper 
grapes,  a  certain  quantity  of    Zerepego,    or 
Jerepego  wine  is  added.     This  consists   of 
crushed    elderberries,    sugar  and    alcohol 
The  wine,  when  it  reachf  s  the  London  dock 
is  a  thick,  sweet  and  sickly  compound,   un- 
fit to  drink.     It   is   kept   several    years   iu 
cask,  according  to  the  richness  of  the   mix- 
ture, and  is  then  bottled  and  laid  down  for 
many  more,  until  it  has  deposited   what   is 
known  as  the  "'cruet."     It  is   then   a   deli- 
cious wine  and  worth  a  great  deal  of  mon- 
ey.    Still  it  would  not  come  np  to  the  pure 
wine  standard  fixed  by  our  hit/hly-respeot- 
ed  fellow-citizens  and  enthusiastic  amateur 
Titicnltnrists  ! 

The  fact  of  tbe  matter  is  that  wine,  to  be 
popular,  has  to  be  blended  and  "adultera- 
ted" to  suit  tbe  public  taste,  aud  as  long  as 
the  ingredients  used  are  not  unwholesome, 
DO  barm  is  done. 

We  will  admit  tbat  pure  wine  is  desirable, 
as  is  unleavened  bread,  but  it  would  take 
a  long  time  to  educate  wine-drinkers  up  to 
the  one.  and  bread-eaters  up  to  the  other. 
While  the  public  taste  iu  wim-  would  be  in 
course  of  cultivation,  the  acreage  in  grapes 
would  steadily  increase.   Y'et  the  pure  wiue 


has  made  within  a  very  lew  years,  for  prii  r 
to  1880,  the  production  of  wine  was  in  its 
infaccv,  and  tbe  yield  that  year  was  <U)ly 
a  lutle'over  Ti. 000.000  gallons',  whilst  in  188ii 
it  reached  19,000,000.  Hut  large  as  this 
production  appears  to  us,  it  is  a  mere 
bagatelle  when  we  compare  it  with  the  wine 
industry  of  France.  The  area  devoted  to 
the  vine  iu  tbat  country  is  5.14*>,7H3  aeres, 
and  before  the  phylloxera  so  devastated  its 
vineyards,  the  annual  production  of  wito- 
was  little  less  than  one  billion  gallons.  We 
may  see  from  tbis  eomparisim  tbe  great 
strides  we  have  to  make  before  coming  ally- 
where  m-ar  l-'ranee  iu  wine  production. 
Tbe  falling  otf  since  1HH4.  on  account  of  the 
phylloxera,  has  b.-en  about  3U0,l)(i0.i)i)0  |^al- 
lous  yi-arly.  aud  California  has  tbe  oppor- 
tunity, rarely  offered  in  tbe  history  of  the 
staple  productions  of  a  e<uiutry.  to  buiUl 
up  this  new  industry  by  nuiking  up  to  tbe 
commerci'  of  the  world  the  loss  sustained 
by  France.  Our  capacily  iu  land  fo  pro- 
duce wine  ((rapes  is  so  far  ahead  of  (bat  of 
France  tbat  we  should  be  able  within  the 
next  decade  to  bring  our  wiue  protluctinn 
up  to  a  point  that  will  make  up  for  the  d.- 
crease  on  accouni  of  the  pest  in  France. 
But  in  order  to  do  tbis  our  wines  must  have 
fair  play.  They  must  be  protected  from 
the  injurious  practices  of  the  sopliisticators. 
both  in  this  State  aud  tbe  East,  aud  be  pei- 
niitted  to  reach  the  consumer  in  their  purity. 
Unless  tbis  is  accomplished  the  wines  of  our 
State  will  loose  their  identity  iu  tbe  markets 
of  tb<-  world,  and  although  they  will  be 
drauk  with  delights  Irom  Paris  to  Ispahan, 
yet  th-  y  will  uot  be  known  as  California 
productions.  The  pure  wiue  bill  before  the 
Legislature  at  jireseut  would  do  sonn  thing 
towards  the  protection  of  our  jnices  from 
.the  adulteration  now  carried  on  here  wi:b 
impunity,  and  tbe  measure  now  before 
Congress,  if  passed,  would  extend  that  pro- 
tection, so  that  onr  infaut  industry*  woulil 
have  the  chance  of  expansion  it  is  entitled 
to. — X".-*  Auijf.ks  Hrrnld. 


H.M.NEWHALL 

dfe  oo. 

OFFICE  :  im  &  :{1 1  Saiisoiiie  St. 

SAN  FRANCISCO,  CAL. 

sliippiiis:  and  Coniinissioii 
Merchiuils 

AgeiWs  for  lirowers  uiid  Miinufiic- 
turere 

Cliartereis  of  Vessels  for  all  Trades 

Agents  for  the  Mexiean  IMiosphate 
aud  Sulphur  C'o's  Products. 

Ueneral  Insurance  Agents. 

^^'ll.ivc  corr«»poiiiieiits  ill  all  the  iliicf  Cities  of 
tiR'  rnitcil  StiiTiM,  Europt-,  AiiNtmlia,  India  t'hiliA, 
and  till-  principal  Uiandu  of  the  Tarilic;  purcliaac 
Kood-i  and  uoll  California  Prodncte  In  those  wuntrleti. 

tieiirrnl  Ak^hIh  fur  IbP  Pnrliic  CormI 

National  AssuranceCompany 

OF  IRELAND, 
Capllnl 05.ooci.OOO 

Atlas    Assurance    Company, 

OK  l.ilNljnN. 
i'apl  lal SG.OOCOOO 

Boylston  Insurance  Company 

HI--   HMSTON,  .MAS.s, 
Capital  .'Hill  Niirplii> i«'I6,809 


EAST    BOUND    THROUaTT     FrM^TGHT. 

Forwarded  by  the  Southern  Pacific  Co.,  February,  1887. 

Forwarded  from  In  I'oundb. 


AftTIOLEB. 

5an  Prancjsco. 

Oakla.s'd. 

LOH  A  NOBLES.  ■> 

COLTON. 

Sacpamrnto. 

San  Josk, 

Stocktok. 

MARY9VILLB. 

21,180 
2,034.290 
35,150 
46,120 
3S,760 
41,69.1 
47,560 
225,520 
64,520 

25.410 
23,200 
42,340 

808,280 

24,390 

6,120 

102,000 
67,710 

315,750 

10,246 
46,300 
27.710 

2<i«,60'6 
35,210 
97,o;io 

120,670 

27<i,330 
26,500 
76,370 

630,!l&U 
69,060 

■  43,646 

Ulanktitnantl  Woolen  OoodH 

86,856 
93,430 

i2i,'49o 

25,840 

4,0511 

ibsi'iiio 

1.1 190 

"4'7,"2»6 

17,970 

41,880 

100 

29,400 

Cigara 

Clothing,  California  Manuta::tured. . 

"64,'i66 

'33,'5l6 
470,890 

1  220 

'    •i.iKW 

33,180 

310 

100 

GrueH  OranKtA 

66,640 

3,320 
6,090 

'iioiio 

Hay 

49,220 

64,250 
31,280 

130 

Hops                                 

22,550 
14,870 
62,560 

19,170 

8i7i>6 

■41,856 

271630 

46,890 

1,710 

2,560 

Snu                           

22,676 

22,060 

129,010 

31,290 

22,180 

'  "eso 

I'otatoca 

27,500 

108,000 

200 

'  78,806 

74,866 

190,630 

39,000 

28,170 

93,370 

378,490 

20,190 

9,800 

4,411,480 

200,810 

1,268,580 

21,040 

1,676.640 

2,ld3,'270 

208,080 

ShinuloH 

.Skin^  and  Para 

Tea 

Veiretahlos      

lon.i.'io 

275.000 
279,300 

106,300 

750 

122,510 
■"83i026 

14,400 
13,900 

2,330 

2,870 

17.400 
44,190 
92,2tK) 

"      fulled 

,  12,100 

Total! 

424  42n 

lS.9H5,03O 

148.140 

1.76.'5.Rin 

14.'i..'>70 

7(M.fMM) 

:ll.R40 

.t«  141 

.San  l-rancU«o.            Oakia 
l&,9t)&,a30            14S,1 

111.            Lou  At 
40             1,7US 

L'wIeM.           Sait 
,610               7 

uiiiflilo.            sii 
34,000             4 

u.lcitl< 

IU  JoM-.                Mt 

.14,420              ; 

Z>X3L. 

ickloo.             Hi 
14,840               a 

ryuvillo.          C 
8.140            14 

• 

oltoii.           tira 
5.570          19. 

id  Total. 
iS3.750 

March  4,  1887 


SAlf    PKANOISCO    MEROHAKT. 


155 


WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YOEK  OFFICE: 

NO.    7  1     HUDSON    STREET. 


•AGENCIES    AT 


01    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,       NO.    76    NORTH    SPRING    ST., 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL. 

NO.   4   BISHOPSCATE   STREET,    Within    E,   C.,    LONDON. 


64    DRURY    BUILDINGS, 

LIVERPOOL. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,  Coleman  Flag.  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  "Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand-  Sea- 
side Pkg  Co,  J.  W.  Hume  "Autograph"  brand. 


OUTSIDE     RIVERS. 


WAOHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKG    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKC   CO. 


FRA8ER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    iL    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO.,  JONES  &.    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  and  Eraser  River  Salmon : 


Ceo.  W.  Hume's  "Fiag"  brand, 

Haogood   &   Co., 

I    X    L, 

Piliar   Roci(   Plig  Co., 

Geo.    T.    Meyers, 

Ocean   Canning  Co. 

Badoiett  &  Co.,  (Flats), 


Wasliington    Plig  Go's   "Favorite" 

Brand, 
"Epicure"  brand. 
Pacific  Union  PItg  Co., 
Cutting  PItg  Go's   "Cocktail"  iFlat«) 
A.  Lusic  &  Go's  pacl(, 
"Mermaid"    brand. 


Scandinavian  Pl(g  Co., 
West  Coast  PIcg  Co., 
Warren  &  Co., 
"Carquinez"  brand; 
Point  Adams, 
Wadham's   Fraser   River. 


ALASKA     FISHl. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King    Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing*  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning*  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits*    and  Canned  Salmon  are  incomparable,  and   we  will    maka  prices  F.O.B.    or    C.I.F.    for   Great 


Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

P6R  P.  M.  S.  S.   COS   STEAMER   COLINIA,  FEBRUARY  2Bth,   1887. 


TO   NEW 

YORK. 

■AUU 

Mumv. 

fACKAou  Aif»  conrmrn. 

OALbOMS 

VALUB 

II  »  W,  N  Y   

.Nsp>  Vallsy  Wlno  Co 

8ca8L-8  Wlno 

»31 

KC  11.  N  ir 

" 

in  ■.■a«e<  Will.) 

H  W  11.  N  Y 

■2c»«»  WIno 

WC  I),  N  Y 

.. 

1  bttrrel  Wine 

42 

SO 

H  K  S,  N  V   

*• 

3  l.«rril«  WIno 

152 

111 

II  U  T,  .\  V 

'■ 

'J  kt'cii  Wine 

Kl 

T  llu«,  N  Y 

•< 

10  Imrrol.  Wltic 

iM 

223 

A  VCa.  N  Y 

C  SchlllliiK  *  Co 

340  liarnlii  Wino 

10,127 

8.l>l)3 

PA,  .Ve«  York 

IhbarrolH  Wino 

U»8 

3.IH 

Y  K.  I*hll» 

I8liiirrel«  Wino 

H67 

•128 

K  V.  N  Y 

LAchmati  A  Jaoobi. .   . 

3.'i  Imrri'lH  Wino  

1,752 

(Vll 

K  11*  J  

BDnyfiu&Co 

nr,  i,,irTul«  Wine 

20,5Sli 
2,3711 
1,18« 

8.239 
iK)0 
lOU 

W.J.S  Y 

H    N  Y       

'25  banulit  Wino 

„ 

110  barrels  Wliic 

2-11  barrolH  Wine 

2,853 
11,8211 

1 ,200 

U  la  diktuond    NY          

4,750 

Toul  ciniouot  ol  WiM,  20  caaM  ind 

68.80U 

«23,40U 

A  V  S,  U  MbprUd  John  T  Wrli{ht 

A  P.  L»  LiliorUd  " 

J  L,  La  Libcrtwl M  KImuan  it  Co 

S  4  S,  ChwaiHtrlco Schwarlt  Bros 

H  k  Co,  San  Jom;  ilu  (JuaUMimla,  " 

V  k  a,  Saa  J(i4v  lie  (iuutvuialu,  Culircru,  Koina  Sl  Co 

B  &  T,  La  Llljwrtad  KLU  Sietle  »  Co . . 


TO  CENTRAL  AMERICA, 


1  ken  Wine 

4  ki*k;it  Wine 

12  vaauM  Wine 

■lA  ki'irn  Wiitc 

IHciiai'H  Wine 

10  ouHe4  Whiskey  . 
10  L'uacs  vViiit!  .... 

2  barrola  Wino 


Total  amount  of  Wine. 

Toul  amount  of  Wliiakey.  10  case*  . 


641 

lor. 


TO  NEW  YORK— Pkr  Steamkb  San  Josk,  March  2nd,  1887. 


B  B.  N  Y 

K  E  fc  W,  N  Y  . 
A  VCo , 


C  Carpy  &  Co 

A  Hara>ztliy  j;  Co  . 
C  Stitiilliii^  &  Co... . 


B  Vrey  fu»  &  Co  . 


V2  barrels  Wine  .. 
1  case  Wine  ..  .. 
1 95  barrels  Wine  . 

'20  caaks  Winei 

380  barrels  Wine  . 


Total  amount  of  Wine,  1  ra«e  and . 


9.310 
2.'2;JH 

IS,  04  6 


8.0  JO 
900 

7.(100 


SO.liM      *I2..'J90 


TO  CENTRAL  AMERICA. 


P,  in  iliaiiiorid.  Punta  Arenas  ., 
A  C  D,  Acajutla 


R  H,  pQDta  Arenas  

V  &  3,  San  Jose  tie  Guatemala 
fi  R,  Acajutla 


Wilnierdiritr&  Co.    .. 
Kohler  &  Frohlin}; . . . 


Montc»lei;re  Ic  Co 

Cabrera,  Hon.a  &  Co  . 
F  Daneri  &  Co 


A  E  M.  San  Jose  de  Guatemala 

M  H.  Acajutla 

J  K.  Punta  Aren»r 

P  A  A,  Punta  Arornwi 

P  m  (lianiomi,  I'unta  Arenas. . 

U  B,  Punta  A  renaa 

K  H,  Punta  Arenao 


E  &  G  M,  Punta  Arenas Eug  de  Sabia  &  Co 


J  Hart , 

I'rruL'la  &  Urioste. . . 
Ht'lhnaii  Broa  &  Co  . 
B  Dreyfus  6i  Co 


1  barrel  Whiskey 

5  caseti  Wine  .    . 

5  liall  linrrels  Wine.. . 

I'i  kegs  Wine 

7  keKd  Wine  , 

'2  barrelM  Wine 

(»  kens  Wine , 

4  kck'»  Wine 

'2  paukaKts  Whiskey.. 
'2  Kpjjs  Whiikay 

4  iraseB  Wine 

5  kens  Wine 

"24  cases  Wine 

1')  half  barrels  Wine.. 
10  halfliarrelu  Wine,. 

4  kej:9  Wine 

4  half-barrels  Wine., . 

10cas(i-<  Brandy , 

4  ciisfs  Wine 

4  keiis  Wine , 


Total  amount  of  Wine,  32  eases  and.. ., 
Total  amcnntof  Brandy,  lOeawesand. 
Total  amount  of  Whiskey,  '2  eases  and 


40 

tl»0 

12 

21 

120 

120 

215 

fill 

50 

30 

22 

40 

30 

54 

20 

«0 

18 

1(H) 

75 

209 

270 

40 

107 


40 

1,245 

60; 


90 
250 
350 

36 
120 
100 

20 

40 

«1,313 
lOO 
274 


TO    PANAMA. 


J  B -        0  Carp.v  jt  Co 25  lialf  punclieons  Wine  . 

J  C , |L  F  Laatreto l5  barrels  Wine 


Total  amount  of  Wine  . 


TO   MEXICO. 


A  P.  Maiatian         .... 

.    1 'lliannhau8c-r  «ro.    .  |  1  liarrel  Wine 

■        471 

MO 

TO  SOUTH  AMERICA. 

V  E  e.  Mania 

1  EdeSahla  SCO        .11  barrel  Wine 

1        351 

»22 

Per  Steamer  Australia,  March  2ud,   1887. 


H  J 


Co Spruancu,  htanlt-y  >bCo 

A  Hanwzthy  &  Co 


W  S 

B  in 

r  it 


\.nce 

diamond . 
P 


•  A  FenkhauBen  &  Co  . 

.iLenorman:l  Bros 

.IB  Dreyfus  d(  Co 


25  cojica  Whiskey 

4  •  ases  Brandy    ' 

f>  half  barrels  Bran'y. 
2  barrelu  Wine. . .  ... 

l'»  kegs  ^  ine 

HO  keirs  Wine 

23  coaea  Whiskey , 

2  barrels  Wine 

7  half  barrela  Wine  . . 
20  keRS  Wioe 


Total  amount  of  Wine, 

Totnl  amount  of  Brandy ,  4  -  anen  and . 
Total  amount  of  Whi  k.  < ,  4U  :;aHe8   , . 


125 
102 
100 
400 

92 


9fl3 
125 


SI  82 

26 

140 

8G 

100 

400 

263 

6G 

260 


9901 
160 
446 


MIb<MjLANEOl'      SHIPMENTS. 


DMnKarion. 


Victoria 

South  America.... 

Tahiti 

Tahiti         

Victoria 

Nanaimo 

China 

Japan 


Mexico 

Percy  Edwards. 

Grevhound 

Tahiti 

Geo  W  Elder.... 

Rmplre 

Oceanic...; 


Steamer. , . 

Briic 

Schooner. . 

Brie 

Steamer..  . 
Stean  er. . , 
Steamer.. 
Steamer... 


ToUi . 


322 
625 
300 

1,723 

225 

27 

448 

2,173 

5.741 


$172 

440 

100 

073 

(14 

21 

lilO 

1.040 


Total  shlpniontt  by  Panama  steamera. . 
Total  Shipm.nta  to  Hawaiian  porta . . . . 
Total  shlptnentii  by  otbt-r  sea  roQtea. . . 


»2,707  Baiions 

t38,3H0 

983      " 

901 

6,741      " 

2,710 

Grand  totals 99  431 


WAKELEE'S 


Don't   Buy 

AN 

lofeiiofllfticle 

Iti'i-aiiFi>'  It  in 

llDte  PioDlatile  ii> 
Some  ODE  Else. 


Gopher  and   Squirrel   Exteriiiinator. 

IN   I   LB.  AND  5  LB.  CANS. 


El  Final  Vineyard, 

STOCKTON,  CAL. 

Cuttings  and  Vines  For  Sale  of  the  Following  Varieties. 
GLARETS, 

Cabernet 

Sauvignon 
Cabernet  Franc 
Tannat 
Mondeuse 
Yerdot 

Petit  Bouschet 
Malbeck 
Lenoir 
Black 

Burgundy 

aEO.  WEST,  Stockton  Gal. 


Ports 

Sherries. 

MiSCEL'ANEOUS 

Bastardo 

Verdellio 

Folle  Blanche 

Moretto 

Mal]n.sey 

Colombar 

Per>.no 

Fnintignan 

Tauriga 

Boal 

Tn)us.seau 

Tinta  Cas 

Palomino 

Zinfandel 

Tinta  Amarella 

Yeba 

Emperor 

Maurisco  Preto 

White  Prolific 
Mantuo  de  Pi  la 

Tokay 

Maurisco 

Mantuo 

Black  Prince 

Hranco 

Castilliano 

Ftc,  Etc. 

VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  yOI'K  ATTENTION  TO  UUR 

Celebrated  Gale  Chilled  Plows. 

Which  are  the  Hardest  Chilled  Iron  Plow  Ever  NanDfiictured, 

An«l  (lie  I.ltfliteH(  Drnrt  PIohh  Ever  rMed.  Will  Kcoiir  in  any  Kliiil  ol  Noll. 


(No.  26.     Two-Horse  Plow.     Capacity  ly,  by  15  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  imporlaut  feiitnri',  being  hardiT  Ihim  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  recvive  a  polish  almost  iqual  to  a  miiror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  easting,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  use  iutendid.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  drjiuglit  under  all  circumstauces.  It  is  secured  to  the 
plow  by  two  bolts— one  through  the  slotted  standard  bend  in  the  center  of  the  beam, 
and  the  othi-r  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  irt/d- CAWerf  /'(oic  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  onr  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returued  to  us  and  we  will  refund  the  money. 

t^ For  prices  and  other  information  address 


SAN  FRANCISCO.  \  BAKER  &  HAMILTON.  1 


SACKAMENTO. 


March  4  1887 


SAN   ERANOISOO    MERCHANT. 
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Wine  ludiiftlry. 


Arpiul  Hiirftsztliy,  Presideut  of  the  State 
Bo.ud  oi  VilirnltiUf,  has  the  followiug  tf> 
stiy  in  !•  j^ukI  tn  Ziufimdel  clarel  aud  the 
Wiiic  iiiilnstry: 

"The  Ziiifiind  I  vorif-ty  has  grown  tuiu-h 
l>ttt«r.  hilt  chf-ictr  giapea  are  wanted  in 
Ciilifoniiii  to  mix  with  it.  The  Zinfandt-I 
gijipts  ihiit  arc  (-rown  in  some  localities  in 
this  Sl.itt-  tuiikf  a  rather  indifferent  sort  of 
wine.  Thi'  givat  drawback  of  ^^infandel  is 
its  hii-h  percentage  of  acid  and  its  low  per- 
centage of  color  and  tannic  astringents. 
Certain  vineyards  give  more  color  in  this 
wine  than  others,  but  the  requisite  amount 
of  iihtring.nts  for  good  wine  are  not  ob- 
tained, lu  several  localities,  however,  the 
Ziufandel  grape  makes  a  fine  grade  of  clar- 
et. I  may  mention  for  instance  the  uppt-r 
and  central  parts  of  Sonoma  County,  and 
and  the  hillsides  of  Napa  county.  The 
Tunnate  grape  and  other  newly  grown  var- 
ieties ar«  excellent  for  blending  with  Zin- 
fandel,  and  with  them  the  vintage  of  lS8t) 
will  be  productive*  of  really  admirable  clar- 
ets. For  example,  a  wine  composed  of  50 
per  cent  of  Zinfandel  grown  in  the  hills,  20 
ptr  cent  of  Mataro,  20  per  cent  of  Tannate 
and  10  per  cent  of  Verdot,  would  constitute 
a  splendid  claret,  both  for  astringency, 
flavor,  bouquet,  body  and  color. 

The  wine  business  of  1886  has  increased, 
but  unfortunately  prices  ruled  lower  than 
they  should  have  done.  The  markets  in 
the  East  were  disorganized,  and  that  made  , 
things  financially  bad  for  us.  More  wine 
was  sent  out  of  the  State,  though,  than  in 
any  other  year,  and  the  exports  of  this 
product  are  continually  growing.  It  will  ' 
not  be  long  before  California  will  supply 
most  of  the  United  States  with  wine.  The 
really  big-cousuuiiiig  place  at  present  is 
New  Orlctiiis,  and  I  am  told  that  California 
clarets  there  have  driven  French  brands  en- 
tirely out  of  the  market.  The  consumption 
of  California  wine  is  also  growing  at  home. 
I  don't  believe  that  60,000  gallons  of 
European  wines  come  to  this  market  in  a 
yuar  now  while  not  very  long  iigo 
over  800,000  gallons  were  sold  here 
aupually.  I  estimut  e  that  20,01  0  cases  of 
champagne  were  drank  on  this  coast  dur- 
ing the  year.  Of  tni-se  about  12,000  cases 
are  our  own  m.iuiifactave,  3.000  to  4.000  of 
bogus  pumped  champagne  made  here,  and 
6,000  to  7,000  cast-s  of  imported  French 
champagne  of  the  different  brands. 

The  continued  advancement  of  the  wine 
industry  of  California  depends  oil  the  mak- 
ing of  good,  ordinary,  cheap  wines.  That 
should  be  tirst  attended  to,  and  the  higher 
grades  will  follow. 

lu  rt  gard  to  exportation  during  the  pn.st 
year,  only  samples  of  wine  are  being  sent 
to  Europe.  Not  a  week  passes  that  I  do 
not  receive  correspondence  from  Europe 
concerning  sample  lots,  and  a  few  thousand 
gallons  are  thus  bi  ing  occasionally  sent. 
With  the  big  crops  grown  now,  and  the 
lowering  of  prices  which  naturally  ensues, 
Califoruians  will  be  able  to  ship  wiue  to 
Europe.  The  export  of  California  wine  out 
of  this  country  during  1885  amount.d  to 
about  75,000  gallons,  and  I  suppttsi-  it  has 
been  more  in  1886." — Cloverdah::  Utctitlt. 

To  be  Shippeti  Via  PetKlama. 

It  is  rumored  that  all  the  wine  in  Bennett 

vallt-y — 260,000  gallons— is  to  be  shipped  to 
San  Francisco  by  water  via  Petaluma,  ow- 
ing to  the  high  freight  charges  made  by  the 
San  Fianci-ico  nnd  N'orlh  Pacific  Rai  road 
Company.  The  wine  men  of  Bennett  val- 
ley think  that  the  difference  in  the  cxjien.-^- 
of  tranpnrtation  will  iiT'tifv  them  in  hauling 
to  Petaiuaia  bj  „tdma.     .ionomo    Democrat. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH     ILLUSTRATlOPtB. 

B«a4l    Before   tbe     NlHtv    H«r(lcallar»l 

Aoeiety*  FebrunrT  20,  1884.  by 

FRED.    POHNDORFF. 


irUI  b«  mailed  bj  t>ie  S.  P    .Mrrcrant  oo  reeolpll 
QO  oaota  Id  od*  or  twoK-ont  t>oaiaKe  av^ipa. 


RAMIE  PLANTS, 
ol;ve  cuttings 

IN  LOTS  OF 

lOO,      I.OOO     AND      10,000. 

Fruit  and  Ornamental  Trees 

IN  KNULESS  VAKIETY. 


THE     VITICULTURE 

OLARET. 

Treatise  on  thv  making,  maturing;  and  keeping 
of  Claret  \vineB.  by  the  \  incuuiit  Villa  Maior.  Trans- 
atuJ  by  Kcv.  Juhn  J.  Blea»(l'le,  I>.  I)  ,  orj^anicana 
l>di.  [riio:oK>xt,  i-fc. 

l'Tii:v    76    ftiita.    b>    mall  SO  .cnls       For  w.e   hy 

"THE  SAN  FR&NCIS.O  MERCHANT.' 

BOX  !23U6.  San  Francisco,  Cal. 


Fine  Wine   Varieties. 


Opportunities     for     Crafting 
ana  New  Planting. 


Field,  Garden,  Flower  and  Tree  Seeds 

FKKSH  ANI>  KELIABLi:, 

AT   LOWKHT    RAT18. 

Catalogues  on  Application 

Trumbull  &  Beebe, 

19  421  Sansome  St..  San  Francisco. 


I  have  still  undisposed  of 
Cuttings  of  Cabernet  Sauvig- 
non,  Cabernet  Franc,  Merlot 
and  Verdot;  also  rooted  vines 
of  Merlot,  Cabernet  Franc  and 
PfetTer's  Black  Burgundj-.  There 
is  time  to  graft  for  two  months 
yet.  Orders  should  be  sent  in 
soon.  Cuttings  f  12  per  thous 
and:  roots  $25  per  thousand. 

CHAS.  A.  WETMORE, 

204Montgomery  St    San  Francisco 


CODLIN  MOTH  WASH, 

WHALE-OIL  SOAP,  Etc, 

B>  the  use  of  these  Waslics  alliisect  life  reached  will  be  destroyed,  and  all    trees  washed    will   show   a 
marked  improienient  in  jrrowth  and  general  appfarance.     For  sale  bv 

Send  for  Circular.  112-ll4   Front  Street,  San  Francisco. 


Chas.  Bundslhu. 


J.  GUNDLACH. 


J.   GUNDLACH   &   CO. 

Vine  (jRowers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER     MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

32    WARREN    STREET. 


CALIFORNIA     VINEYABD8. 


INSURANCE         T  COMPANY. 

CAPITAL.  ASSETS. 

JANUAEY  1,  1875 J    300,0110  J    7J7,1^^  4.") 

JANUARY  1,  1880 750,000  I.lfi0.ni7  0(1 

JULY  1,  188G 1,000,000  -.'.OlK.Hi'i  58 

The   Largest   CASH   ASSETS   AND    INCOME  of   all  the    Insurance    ("ouipauifS 
Organized  West  of  Nyw  York. 

D.  J.  STAPLES,  President,  WM.  J.  DUTTON,  Secretary. 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CARPENTER,  Assl.  Secret-iry. 

N.  T.  .JAMES,  M«ine  Secretary. 


K 


KruK  ^Ution,  St.  Helena,  N«paCo..C»l. 
Pr<"liiccr  n{  tin.'  WiutR  ini<i  Brnudii-n. 


H 


W  citAlllt.  WineCclUrand  Distillery,  OakviUe. 
.Nai>:i  County  . 


PALL  0.  Bl'K.NS  WI.NE  CO. 

l*r«»|trii*l«irH 

VERBA  BUENA  VINEYARD. 

l'l-TILI,KflK   OK   liRAf'K   BRAM'V. 

Fine  olil  .Mountain,  Bur^nindy,  Zinfa'idcl,  Kie«ling, 
('•iiU:tM,  itc..  in  coM-a  or  bulk. 

Brnnch  relliip.  in  San  Jose,  Cal,.   U.  8.  A.     P.  O 
San  lobt,  (*.il 

Wm   'I    ('0I.KMAS  A  Co  ,  San  FRANfiftTO, 

S"lt  AKcntB  for  Ch''-(i:;o  antt  New  Yodi 


Livermore  Valley 

CUTTINGS 

AND 

ROOTED  VINES 

FOR    SALE. 

Cabernet  Sauvignon. 
Cabernet  Franc. 
Verdot. 
Merlot. 

Petite  Sirrah. 
Tannat. 

Malbeck. 

Mondeuse. 

Petit  Bouschet. 
Lenoir. 

Petit  Pinot. 

Sauvignon  Blanc. 
Semillon. 
Muscadelle  du  Bordelais. 
Also   all  the  more    comaion 
varieties. 

F.  L.  FOWLER, 

Dos  Mesas  Vineyard,    LIVERMORE, 


204  MoniEOMiy  street,  room  9. 


San  rraicisco. 


?[.  B.     3i»  Pb^-lloxern  yet  dlncoTpred  In 
Ihe  l.lveroiore  Vall.'y. 


The  Wine  and  Spirit  Rev.ew. 

f'utilished  senii-inonthly  at 
Sew  York,  Ixinitivlllo  nuci  ('hlrngo. 


Subscription $5  OO  per  Annur 


An  escellent  mediam  for  wine  makent  de- 
Biriug  to  sell  their  goods  iu  the  East. 


Advprtisiufj  Rates  on  application  at  the  of- 
fice of  Ihe  S.  F.  Merchant. 


mB 


IMI'OtTEKS  OF  ALL  KINDS  oy 

Prlullur    nu«l    Wrnpplnir    PA|>«r 

401  &  -103  T  .  S.    F. 


FRUIT  AND  GRAPE  GROWER 

A  1«  FAOK  MoSTIir.Y. 
P^tblisfied  at  Charlottesville,  Virfjinia. 
in  the  great  grape  and  fruit-growing  belt  of 
Virginia,  at  $1.  Ten  eiperieuc»d.  practical 
poniologistR  on  the  editorial  Ftaff.  An  ex- 
otllent  grade  and  text  book  for  the  frnit- 
grower.  Offieiat  organ  of  the  Monticello 
Grape  and  Fruit  Growero'  Absociation. 
Agentfi  wanted. 
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SAN    FK^V^iOISOO    MERCHANT. 
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GRAPE  VINE  TWINE 

INK   I1K>T  AKlkLK 

FOR  TYING  UP  VINES 

■  .\     Tilt:     MAKHKr. 

Put  up  in  Balls  of  4  lbs.  Each 

I 'J   IIaIi*  III  A  I'ackag*. 


TUBES  &  CO., 


All  KR4»\I'  MT.. 


S*n  KraiK'isL'O, 


THE    RISOON 

IRON  AND  LOCOMOTIVE  WORKS- 

4't»r.   Hcnlf  A  llfiHHril  Ht»..  H.  F. 

W     H.TAVl,iiK.  ITi-t  II   S.  MllllKK.   Supf 

BUILDERS  OF  STEAM  MACHINERY 

IN     ALL,    ITH    IIItASlIIKH. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compouad. 

RTKAM  VKSSKI.s  ol  all  kinda  I'liJIt  oomplclf.    witri 

H<illo  of  Womi,  Iron  or  OoinpriHite. 
STEAM  BOILKKS.     Pftrti?ular  attention  given  to  the 

quality  of  the  niKti-riul  and  workmanship,  and.oone 

but  nrHt'claaM  wrk  produced. 

SUiAR  MILLS  ASrisrOAR-MAKING  MACHINERY 

madfl  after  the  mo«t  approved  plan<).  Also,  uU 
Boiler  Iron  Work  oitnn«ctcd  therewith. 

ITMI'S.  Direct  At^'tifn;  Pump«,  (or  irritration  or  City 
Water  Work-"  purposes,  built  with   the   celc-brated 

I)»vv  Valve  Motion,  Biiptfrinr  to  any  other  **ump. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.  D.  CONE,  Manufacturer 


OFFICE: 
640       CLAY        STREET, 

(Up-Blairs.) 
San  Francisco,  Cal. 

WorkB  at  Homestead,  nair  Sacr*niento,  Cal, 


511SaisoiiieSI.,S.f.| 


PBIEE 


th:e3 

wine    press    and    the 

CELLAR, 

By  E.  H.  KiXFoKD. 


A     Mam  At.    HIR    TIIK     WlNr    MAhKR    AM'     TIIK    UlLI.AB 

;man 
PRICE,    SI.BO. 

(By  mad,  Sl.ttU.) 

For  «ftte  by 
■THE  SAN  FKAN'CISCO  MKUCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


Wp  OfTcr  for   sale  on   Favorjible  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE  FOLLOWING  BRANOS.  NAMELY: 

"CRANSTON   CABINET" 
'A.A.A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    lULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  DLD    AND    CHOICE,  IN     CASKS  OF    ONE 
IXIZEN  l^UART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    i^"    OM   Rye, 
And   "  UPPER  TEN." 

For  Excullcni;?,  Purity  and  Kveniu;9B  of  Quality  the 
above  are  unsurpassed  by  any  Wliinlties  imported. 
The  only  objection  ever  made  to  them  bv  the  niani 
t>ulatin^  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN     FRANCISCO,      -  ...       CAL. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND   SECOND   STS. 

SAN   FRANCISCO. 


STANDARD      SAFES, 

HALL'S  SAKE  &  LOCK  CO..  MAXES. 
'Jll  ti  '21S  CALirciKiiiA  St.,  San  FnnctitL-o,  Cnl. 

The  laric^n  atmk  of  Fire  and  KiirKlar  Proof  Safen, 

Vault   hi'ori*.   Time    Ix)rk»,    .Vc.   ic, ,  on  the    l."oa»tt 

Safen  nolil  on  tauj  inntaluK-nti),  tnkun  in  vxchaiihre,  rv 

paired,  iiv  ,&c.    romniunimti  with  us  before  hu\ini;. 

t\  B.  PARI'KI.IA.  Mnunver. 


Graham  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Eicliardson 

PACIFIC  COAST  MANAGER 
No.  529  Gommerciul  St., 

SAN  FRANCISCO,     -     -    -     California. 
Tklephone  No.  1084. 


4.  K.  KNOWLES.  HuuU 


IDWIN  L.   ORirriTH,  SicmiTAn 


ARCTIC  OIL  -WORKS. 

*  MANUFACTDREES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

BSPECIALLT    ADAPTED  FOR  VINEYARDS   AND    FRUIT  ORCHAKUS 
«(»riGK-sii  CAiara»aiA  ara  bkt.  ■.  v..  cm. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

ImporlLTB  and  r>eai(.-ra  in 

CORKS,    BEEWERS'    AND     BOTTLERS      SUPPLIES, 
SODA  WATER  ANO  WINE  DEALERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  CDGNAC  DILS 
ESSENCES  AND  FLAVORS. 


313  SACRAMENTO  ST. 


.San  Francisco. 


iRDPTDRE 

Uultklj  iiNJI'urnmo.-nt)ir 
'(  uriMl  L)  ill.-  t Vli-t>ri)t*>il 
Dlt.  I'lEKCKS  PATENT 

(iACNtTIC  ELASTIC  TRUSS 

OrlKinul  and  ONLY  (iKsriNE 

.-«    H.isi-Ein-'l  It -tinlH     K-ii.h  urn. 

111. I  fnr  Vr.1'  Mlti-trM  ffuiirMfi  NoL 
"ACNETIC  ELASTIC  TRUSS  CO., 
i'304  NORTH  SIXTH  STREET,  BT  LOUIS,  MO. 
i704  SACMENTO  8T     BAN  F"  ASCTfiCO,  CAL 


SUBLIMED    SULPHUR. 

The    "SICILIAN    SI  Lrlll'K    CO."    conlinuc,    to 
nianuFacture  a  superior  ipiBllty  ol 

SUBLI.MED     SULPHUR, 

its  perfftt  puritv  rcmlerlnif  It  partiiularly  suitAt>lefor 
Vlii4-.vnrt|ot,  .Yliirttf  I'KArilpiiM.  l^wiiiitlrlm*. 
Kb<'«*pHllNll,  vlv.  Litrifu  etock  constandy  oo 
hand,  for  aalu  in  <|iiarititie8  to  suit  at  luWMt  pnc«. 

PIIII.IF    «'ADi;4\    Asent. 

OOif'e  -Jjli  ("ALrKoRMA  St.,  San  Franclaco. 


BOSTON  BELTING  CO 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO. 

24    CALIFORNIA  STREET, 


S.  F. 


FRAZERAXklE 

BEST  IN  THE  WORLD    UnbHWb 

Its  wt'arlnic  quaIlilo»  are  uniurpasseiLaotuallf 

outlast  In;;  twob-^xi  8of  any  other  brand.  FreeOvm 

Anlniol  OUh.     (;eT  THE  (iENUINE. 

FOR    SAXE    BY 

CALIFORNIA       MERCHANT8 

and  Dealers  generally. 


A.  1876  S.I.  XII. 

1.8.  iswsq. 
The  iBda&trioDi  never  Srak. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,     HcBidenoe.     Bnsineetf     and    Maniifai-turinff 

I'roiwrty  HoiiEht  and  Soli)  on  Ci  ^lnliH^ion. 
And  Publisherfl  of  "Sonoma  County  Land   Ret^ster 

and  Sania  Rosa  Business  Uirectoni'." 
OFFICE  312  B  St,,  Sakta  Kosa.  Cal 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET, 

40I   HAYES  STREET, 

409  &  41  I   MONTGOMERY  AVE., 

AH    Ortl4>rM    hy    .nnll    Pr«in|»tlr    Altentled    to    niiil    Mhlpi^eil    Vrvf. 


roHNA-RPEBLlND'SSONSc';? 

GALVANIZED  SHIP  RIGGING.MINlNCTlL^ER, 

I  Elevator  .Tinned,  Zc  Copper  Rope,  Sash  Goeds., 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD.  I 


IRON  &  STEEL  WIRE  OF  EVERY.KIND. 


^6Le©RRPH  uiiRe.HflRDTsoFT  coppei?  u)ii?e 

iHsuLATFr,   POR  ebsexRie  use     ^^t  wire 
'  "^^  Wires  of  iron  &  copper,  fen'-'-      '^t, 

SWEDISH  IRON  WIRE.  CRUCIBLE  STEEL VfiRg 

JRENTON.N.J.  X 14  DRUMM  ST  SAN  FRANCISCO,  CAL 


I 


March  4,  1887 
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EMGLIISH 


II  li«'iirii.>     Kli'fi>(.  Sail    l-'rHii«'is<-o.  <'iil. 

NiTvoUH  Debility,  Seminal  Wtakni'SM.  Kxtmusttxl 
\  iiiily,  SperiDatorrhiBa,  Ijont  iVlniihofHl.  Iiiipo- 
ti'iny,  f'arnljHia,  Proislatorrhiea,  iind  ail  the  t'^mlile 
iffi.is  o(  Scll-nbuse,  anil  e\uesa  in  maturor  years, 
siicli  -'1)9  Lu8s  of  Meuiory,  Lass'tude,  Nocturnal  Kriiis' 
>i..ii  .  ftvcrnion  to  society,  Dimness  of  vision.  Noises 

III  Mie  Head,  the  vital  tlui<l  passiii;;  unobaervod  in  Mie 
iiriiK.  and  many  other  diseases  that  lead  to  inuinitv 
.11 .1  death. 

YOUNIw     MKK 

SvifTering  from  any  of  the  above  symptoms  shoiilil 
(lonBult  us  at  once.'  The  drain  can  he  stopped,  vitalrtv 
restored,  and  life  be  ntade  a^''ain  a  pleasure  instead  «i 
a  hurden. 
There  are  many 

MIDni.E-A<>:EI»     MF.X 

Who  are  troubled  with  loo  Irequent  evacuation  of  the 
bladder,  often  ueeouipanied  by  a  slight  buiartint;  or 
biiriiitiL;  seii-Atiou,  am)  a  weakening  of  the  s>stem  in 
a  manner  they  ctnuot  account  for,  Rouy  Sexliuient  in 
t'le  urine,  eti-.  Many  die  of  this  ditlleulty  itenerant  of 
th,  'auic,  rthiL'h  is  the  seeund  sta^e  of  seminal  weak- 

d  RBa   (Jl  AKAXTKHO   IN   AU.  SiCII   CASRH 

4'iiii^illlittlt>ii  Froo.  Thorough  examination 
;Mid  advije.  hieludiDC  chemical  analysis  and  micro 
-  iniic  examination  of  the  urine,  $5.  An  honeel 
op'iii  n  '.'■iven  in  1  very  case. 

The  followint,'  Medicines  supplied  at  the  price^ 
named: 

KIR  AKIXEY  C<»OPEK  VITAE  K»> 
KTOKATIVE,  $:i  a  bottle,  or  four  tiin<<s  the  '{uan 
tity,  810 

ftA.nPIiE     BOTI'L.!-:     KKKE. 

Sent  10  any  one  applying  by  letter,  staLinu  syinp 
toma,  sex  and  a^e.  Strict  seere9>  in  rejrard  to  all 
bu->iiie)!s  Iran  Mictions. 

The  Celebi-ated  KI<lliC.V  Kemedy.  SH 
VUHKTU'Vn,  for  all  kinds  of  Kidney  and  Blad 
df-r  t'omplaiiits,  tionorrhtca,  tileet,  l.eueorrlnea,  etc. 
Kor  Ha'e  In  all  driitjgists;  $1  a  bottle,  or  (i  bottien  foi 

'^' -  Kn  hsh   nAKDEI.ION,    I^IVEK    AM> 

DYSPEP.S1A  Pllil.  is  the  best  in  the  market. 
For  sale  by  all  druggists;  price,  50  cents  a  bottle. 

Address  EM^fllsb  JfedicAl  UlHpeiiNikry, 


No  11  Kkarxv  Strekt, 


.San  Francisco,  Cal. 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


HAVE    ON    HAND    A    Ft  LI,   ill'l'LY    OK  THE 
following;  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Whlrki     tvill      b<>     soltl     al     reaMoiinbh- 
rntf««. 

Adiirens  all  couimiinications  to 

LOMlPRlETi  LUMBER  10., 

WATSONVILLE, 

Mniita  I'mz.  Coiiiiij.  iiil 


FIRE-PROOF    SAFES    ALL    SIZES. 


('HAS.  WAl-TZ.  ijir 
\entor  and  Matiufact- 
lurer  uf  the  Waltz  Safe, 
Fire  and  Hur„'lar  I'rouf 
S'lfexTiiucL-K-ks.  Bank 
and  Vault  Wi  rk,  a  Spc- 
I'ially .  Expert  work 
done  in  opening  and  re- 
pairing S.tfes  and  Locks. 
Hcanl^  t  atent  Screw 
Door  Burvflar  Proof 
Safes  and  Chesta.    Safeit 


built  Co  order. 


Chas.  Waltz, 


II  llriiiMiii  Street,  ^AN  Khamiuco,  Cai. 

iOr  \\  rite  for  prices  tad  iaformatittii . 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cuttings  from  carefully  selected  Choice  Wine  Vines.  The 
original  stocks  were  import.d  from  the  most  famous  French  Vineyards  at  great  expense. 

MALBEC,  Claret  variety  imported  from  Chateau  Brown  Cantenac,  Bordeaux,  $5. 
^Cabernet  Sauvignon,  imported  from  MnrRaux,  Lrifite  and  chateau  Brown 
— Cnnti.uac.     This  vine  pruduc.-s  th--  hiv:li'-st  i-liiss  B  M-d.-tinx  wine  (clar.-t.) 

Price  per  Nl $12.90  Price  per  100 »l.00 

Cabernet  Franc,   from  the  above  vineyard.     .\  high  grade  claret  variety. 
PricB  par  Nl $12.50  Price  i>er  lOO »l.50 

Verdot  and  Verdot  Colon,  .iiso  r.  nowiud  for  ciareis. 

Price  par  IVl $10  Price  per  100 $1.16 

St,    IWlacaire,    from  the  rnlus  District,  Medoc.     A  strong,  thrifty  vine  with  great 
beunng  puwei-s.  yielding  a  wine  of  intense  color  and  ut  a  true  Claret  type.     Kipens  early. 

Price  per  M $30  Price  per  lOO S3.S0 

■QfOg  ManCin,  'i"'"  ""^  same  locality.  A  great  bearer;  the  win.  is  of  great 
color  and  .lualilv.      Kip,-ns  later  than  the  St.  Macaire.     • 

Price  per  Nl  $30  Price  per  lOO $3.QO 

Franc   PinOt,  fiom  Vougeot  and  Beaune  iutheBovirgogne.     Is  a  fair  bearer  and 
yields  the  most  faui>>us  wines  of  Burgundy. 

Price  par  Nl $25  Price  per  I OO  $3 

'PinOt  de  Pernand,  fro"'  Beaune.  a  g.iod  bearer,  giving  a  wiueof  a  high 
el.iss  liur^iindy  ehavaeter. 

Pric2  per  Nl $25  Price  per  100 $3 

Camai  Teinturieri  fi"u"  Beaune.  \  tine  bearer,  ripens  as  early  as  the  Pinots; 
^ives  a  wiue  uf  great  eulur  and  of  high  vahl  ■  for  blinding. 

Price  per  Nl $IO  Price  per  100 $1.25 

y3|.^n3t    imporltd  by  Mr.  \Vetmi>re  Irom  Madiran.     Is  an  extremely  heavy  bi  an  r, 
pvoduciuL;  a  wine  of  fine  color,  great  quality  and  tjinniu  and   possessing  remarkable 

keeuill^  powers. 

Price  per  Nl  $iO  Prico  per  100 $2.50 

Petite  Sirrah,  giviJig  a  wme  o;  intense  colm- ami  great  quality.  Imported  from 
the  Hermitage. 

Price  per  Nl       $15  Price  per  100 S2 

■  SemiMon  from  Vquem.  A  g  'Oil  bear,  r,  ripens  early  and  produces  the  world 
|-enii\vii.  it  Chateau  Yipum. 

Price  per  Nl $15  Price  per  100  Si 

Sauvisnon     from  Ycpiem.     Enters  into  the  best  known  wines  of  the  Sauterue. 
P'ice  per  Nl  $15  Price  per  100 $2 

Merlot,  <'■""'  Cliateau  Brown  Cantenac. 

Price  per  Nl SIO  Price  per  lOO $1.25 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties— also  Pinot  Blanc,' Clair- 
elte  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer,  Meunier, 
T.  inturier  Male,  Folic  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

l^  For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
than  above  eau  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.     EXTRA. 

The  t;reater  portion  o(  the  wines  made  on  (Aik  vineyard,  last  season  (1885.)  from  vines  marked  thus  * 
realized  Si  00  per  gallon. 

J.  H.  DRUMMOND, 

i>xj3Nrr'iijij-A.3>a", 

CLEN     ELLEN,  SONOMA    COUNTY.    CAL. 


OTTO    HANN. 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY      FROM     VEGETABLE      MATTER      AND      ENT.RELY     HARMIESS. 

Svi.lr>livii-    Sto-oets.    Oelatln©,   I»ln.- 

jar  All  Mv  Akiiclks  WARKisreu  Pebjkctli  Innocuous.  ■'^| 


"LE  MERVEILLEUX" 

Mo8'.  Powerful  ar.d  Cheapest 

Wine  and  Cider  Press 

YET     P.ODUCED. 

Pnffiit«>il     111     Frniir«.     Kiitclmxl-     V<*r- 

many,     ni-l^liiiii.     Itnly.     >«»rwny, 

NhciIcii.  l>«-iimark  niid  lti»f 

I  iillfil    KlitlfN. 

Thiw  Free* 
ift  KrcDih  in- 
veiitton)  liaa 
tjec  II  u  ae  d 
»everal  eea- 
noiia  in  tbe 
viinedlfttrielB 
'if  France 
.iiid  (ieriiiany 
Willi  (treat 
Huuijett*,  and 
iH  iioM  intro- 
dueeil  to  the 
American 
piirdietorthe 
lirst  time. 

iLs  advtirilaL''-^  ■'Tf::  I;apidit\  of  mtion  and  illlmit- 
aliii!  power.  With  a  single  effort  3  4  times  more 
pouer  can  be  ul)taiiieJ  than  with  any  other  pre** 
known  at  this  day.  It  hiv«  aliM  {greater  capacity 
than  any  other  prefs  in  the  market.  The  Press  can 
lie  Keen  in  uperation,  and  it>  fur  Hale,  at  the  faciort'  of 
F    W.  KKOCII  ft  CU-.3I  BpHleNt..  Nnii  I'rHU- 

4*1««'0.    <   Rl. 

PARE    BROS., 

Sole  A'^ents  for  Tniteil  States,  Fresno  C'al 

t:^  Send  for  Circular. 


THI-; 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PKICE,  ONE  DOLLAR. 

Office  of  the  San  Fhaxcisco  Merchaxt 

E.G.  HUGHES  &CO., 

Publishers, 

511  Sansome  Street, 


CHALLENGE  WINE  PUMP. 


This    cut    repre-      ^  _       ""S^"" — r ^ 

i^ents    our    Double      ^^J^-ti  ns^'^iJmtt^ 

Acting     FORCE 

PUMP  of   t;>^<^t  compactnen^ 

for   use  in    wine   cellars,    for 

puinpintf  from -ne  tank   into 

another.     Tlie  ej-iinder  is  lin- 

ea  with  copper,  the  pi-^ton 

rod,  valve  ai.d  vai*e  seatBare 

bron»e,  so  that  it  will  be  seefi 

all  parts  of  ihe 

pump  exposed        ^ 

t<i   the    action 
of      wine     »re     ^^ 
non-corr'^6ive.     i-lXS 

f^SKSI)  POB 
-l-'CIAL  Cata 
lOGtB. 


WOODIN    &    LITTLE, 


')09  &  oil  Mabkkt  St.. 


San  Francisco,  Cal . 


DR.  JORDAN'S 

Muspum  of  Anatomy ! 

751  .Market  St.,  San  Frmnci6<xi. 
I'o  an  '  learn  how  to  avoid  disease  and 
^J  how  wonderfully  vou  are  made 
Privale  ofBee  lill  G«r>-  street.  Con- 
sultation on  lost  manhood  and  all  dis- 
nuieft  of  men.  Briifht's  DinesM  aod 
liiabeUs  eured.    S«n<)  for  book 


ICO 


^AJi    Fli^VJS'OlSCO    MERCHANT. 


HONOLUUU. 


CASTLE  &  COOKE, 
SIIllM'lNG 

AND 

COMMISSION  MHIROHANTS. 

HoNOLixi'.  HvwAii.vN  Islands. 

WM.  G.  IRWIN  &  CO 


SlIUAU  FAtn'OKS  AND 

COMMISSION   AGENTS 

Il01l«»llllll.    II.    1, 

—  AdKVTJt    roR    - 

ICAKALAU  PLANTATION Il«»iiii 

NAALEHU  PLANTATION Hawaii 

HONl'APO  eLANTATIO.V Hawaii 

HILEA  PLANTATION  Hawaii 

STAR  MILIJi Hawaii 

HAWAIIAN  COM'L  &  SUGAR  CO Maui 

UAKKE  PLANTATION Maui 

WAIIIKK  PLANTATION Maui 

MAKK  ;sli;All  CO Kaua 

KKALIA  PLANTATION Kauai 

A;r<'ntM  f«ir  the 

OCEANIC      STEAMSHIP     COMPANY. 


For  Orchards  and  Vineyards 


The  Farmers'   Friend 

3  PLOW  GANG 

Is  a  light  bat  sliouyly  bulk  yHiit;,  of  J.  '>  or 
10  iucb  bottoms;  cim  bt*  nnsily  hiiudl.-il 
iiruuuil  hills  or  vines,  iiuii  runs  close  lo 
tret-ii  without  barkiug  thein.  Why  use  sin- 
gle plows  iu  ih"  orchard  or  viiuynrd,  eiich 
requiring  n  luuu  nnd  one  or  two  horses. 
when  the  Fakmer'r  Friend  will  do  tUi 
work  of  3jui:'jlt  pl'ncs  und  with  only   I  mnn 

Liirye  uuuib  rs  of  these  plows  are  iu  nee 
here  m  dililoraia,  uud  we  refer  to  over  lO'J 
prominent  frilit-Krowers  who  are  nsiuptheui. 
I'RICKH  «;IIF.»TI.V    BEDKED. 


Bull  and  Gfanl  Faim  Implement  Co. 

26  BEAL£  STREET,  -  S.  F. 

A  Complete  Line  of  Vineyard  and  Orchard  Tool  . 

T!  ZELLERBACH, 

IMPORTKi;  AND  DEALER  IN 

BOOK,    NEWS,    FLAT,    WRITING 
Paper. 

MANlliA,  WaAPrtHil  AND  SIKAW  PAPER, 

Oolored,    Poller    and  Tissue  Paper    Also   En 
veU'pej  and  Twine  . 

419  A.  421  CLAY    STREET. 

A  few  Aaax*  Ix-low  Suisomc  Sa>i  praiieiM-n, 


THE  SOUTHERN  PACIFIC  CO., 

Kif-.|«'.triilh  iinitf.  ttir  uit.nn'.n  -f  TolKISTs  AM' 
l'I.K\>i  UK  KEKKi  KStn  th."  -n'KKloH  KAi.'Il.lT- 
lt:>till<>r  i>>l  i<v   till' -  Ni'fihvrii    lilvUluri'  of  Iu  llni- 

f..r  i.-.i.    Itti:  till-  |Timii'»I 

SUMVCR   AKD   WIKTCR  EE80RTS  OF  CALITOBNIA 

WITH    SI'KKIt.   SAl'KTY    .\M)  <MMT"<M!T. 

I*i><trnili'rt>.  Mriili*  I'lirK.  Niiiili«  4'hirn. 
Miiii     JoNi',    .^ii[lr*«(i.>     1|lii<-ful      Nlirlii^fN. 

-3VI  O  JIT  T  E  H.  E:  TT- 

"THE  QUEEN  OF    AMIRICAN    WATERING   PLACES." 

<'niii|t  <jooilnll.  AploH,  I.t>iiiit  l*rl4'lM. 
MoiiH'  %  islii,  >cM  ItrltflifMii.  Moi|ii«*l. 
4'iiiii|»  4'ii|(ll(ilit,  mill 


PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

MOT  AND  COLD   SULPHUR   SPRINGS, 
And    thu  only  Natural    Mud    Bathy    in    the    World. 

ThlH  Road  runs  through  one  of  the  rielieat  nnd 
moat  fertile  sectioiiH  o(  Ualifortiiu,  and  is  the  only  lint- 
traversinif  the  famous  Santa  Clara  Valley,  celPDrated 
for  Its  produciivenesa,  and  th,  picturesiiue  and  park- 
like  eharaeter  of  Itu  fieeiiery;  as  aloo  the  beamiful  San 
Benito;  I'ajaro  and  Salinaii  Valleyx.  the  niotit  Hourish- 
inti  a>rricuHiiral  scetions  of  the  I  acifie  Coast. 

Alony  till'  entire  route  of  the  "  Northern  Diviaion  " 
the  tourist  will  ineft  with  a  sucr-.-ssion  of  Kxtensive 
Karnis.  I>'rlii:lilful  Sul>urtjan  Hoineti,  B<.'autifiil  Gar- 
derm,  liinnini  ratdc  Orchards  and  Vineyards,  and  \m\ 
Tinant  t'lildH  i<f  <:rain;  indeed  a  oontinuuus  panorama 
■>f  cnehaiitiiik.'  Miuintain,  Vallpy  and  (.'oast  si'onery  is 
presented  to  the  vifw 


('hnriirtortNtlcHul  fhl**  Line : 


GOOD  nOAO-BEO, 
LOW   RATES, 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT  CARS, 
FINE  SCENERY. 


TieKltr  Okkicks—  Passencer  Depot,  Tnwnsend  etr<-et, 
Valencia  St.  Slafion,  N...  (il.l  Market  Street, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  0.  BASSKTT,  H.  R.  JL'DAH, 

Superintendent,  A.«8t   Pass.  aiidTkt.  Ay^t. 


S.    P.    COMPANY. 


9UICK    TIME    AND    CHEAP  FARES 

To  Eaitom  and  European  Cities 

via  Die  Crial  Tralmi-oiitineiii.ii  AH  liail  it.jutc" 
—  OK  THK  - 

.SOUrilKRN  TACUIC 
c  o  IMC  i»  ja.  ru -ST . 

(I'll  II  I-       ft^NTC.M    ) 

Daily  ExpriM^nnd  Eniicmnt 'IValnti  make  prompt  con- 
nection! with  ttittMuVurallUilMRy  Linuin  the  Eutt, 

CuNMtCTINO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

»itli  tlir  sf^vrnl  MtniiM.r  I.In.'s  t(. 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Traino. 

rHIRI>-«XANS      NLEEPINtt    €AKN 

are  run  daily  with  Overland  Eiulfc'rant  Trains. 

No  wlditional  ehar^e  for  Berths  in  Third-elass  Caru. 

^aT  Tickets  sold,  SIet;pintc-ear  Berths  secured,  and 
other  infirmation  given  upon  application  at  the  Com- 
pany's otHeea,  where  imssengers  uilling  if  person  can 
secure  choice  of  routes,  uu-. 


FOR  SALK  ON   RKAHONABLE  TKRMS 

Apply  to,  or  address, 
W.  li,  MILLS.  JEROME  MADDEN. 

Land  ARcnt,  Land  Au'ent, 

C.  P.  R,  R.     SAN  FRAHCISCO.  S,  P.  R.  R.  SAN  FRANCISCO 


A.  N.T4>WNE.  T.  H.  4JOODMAN, 

General  Manager.  Gen.  Pass.  &,  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


PAFER. 
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Manufacturers   of    and   Dealers   in    Paper   of  all   kinds. 
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SHIPPING.  i 


OCEANIC      STEAMSHIP     COMPANY. 


E.  L  G.  STEELE  &  CO. 

SU'i'pJ«sorB  to 

C.  ADOLPHE  LOWE  &  GO. 

COMMISSION  MERCHANTS, 


AKentii    Ameiican    bu^ar    Ucrmcry    and    Washin^'ton 
Salmon  Caooerv. 


Book,  News,  Manila,  Hardware,  Stra\^  and  Tissue 


to 


I*a,£5©i*    ^etsis,    T-\7«7-ln.o«,   E3to., 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprietorfl  Pionoer  and  San  Geronimo  Mills.         Agents  for  South  Coast  i  Straw)  Mills 

•414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


CARRYING  THE  INITED   STATES,  HAWAIIAN 
and  Colonial  inallB  for 

HONOLULU,  I 

AUCKLAND. 

and  SYDNEY 

WlTHOl'T   CIlANtJK. 
Tile  splendid  new  :),<KH)-toii  bu«m«lilp  i 


> 

ZEALANDIA 

Will  leave  thi-  Company 's  wharf,  corner  Stcuart 
dnd  FoldOm  street*, 

FICII>AY,   MHr.  Illli.  IHH7.  at  S  V.  H. 

Iir  ininicdiult'iy  on  arri%al  of  thv  Entrlish  niaill.       i 

Fur  Ifluiioliilii  iiihI   Kf>liirn.  ■ 

AUSTRALIA,  ! 

TueMdnj-,    Mnrch    2»lb.  at   2.    I*.    M. 

For  freight  or  passage  apply  at  ntti,p.  :i'i7  Market  et. 

JOHN  n.  KPRK<'Kt:i.N  A  BROH..         « 
^acnrrnl  Aicmt«. 

OCCISENTAL  &  ORIENTAL  STEAMSHIP 

««>MI'A>Y. 

for  JAPAN  and  GHINA. 

Steamers  leave  Wharf    corner  First  and  Brannan  ist«. 
at  2  o'clock.   P.  M.,  for 

TOUOHAMA     anfl    Htft^'t^HOKU. 

Connecting  at  Yokohama  with  tstcamerti  for  Shnnirhae. 

1887. 

STEAMER  rROM  HAN  rRA^aBCO. 

GAELIC TUESDAY.  MARCH  IMh 

BELGIC SATlKDAY,  APRIL  2nd 

SAN   PABLO THIUSDAY.  APRIL  21»t 

OCEANIC THCHSDAY,  MA\   TJth 

GAKLIC Tl  ESDAV,  MAY  rUnt 

BELGIC TUESDAY.  .TrNE2lBt 

EXCCRStON  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plane  on  exhibition  and  Pawiage  Ticket*  for 
sale  at  C.  P.  R.  Company's  (Jenural  Ofticcs,  Room  74, 
corner  Fourth  and  Townsend  tttretts. 

For  frciuht  apply  to  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacific  .Mail  Steamship  Company's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  CrniDMAN    Gen.  Passenger  Ayenl. 
LELANDSTANFORB    President 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Six  Months'  Course.    $75. 

Including  Shorthand,  Tyue-writine,  TeUgraphy,  Aca- 
demic Branches,  Modern    Languages,  and  the 
Butjinesii  Course. 
Send  tor  Circulars. 

Propagation  of  the  Vine. 


CHARLES    A.   WETMORE. 

SSCOND   EDITION  WITH  APPENDIX 
For  ftni«  at 

THE     ''MERCHANT"      OFFICE. 

PBICE  26  CENTS 


CSIIIUiDG    F'OR    IRRIGATION 

"WIWI^O     AND  RECLAMATION 
Steam  EuglncH,  RorNc  Fowrr<«  A  Wind  nillJ, 

Ci'iiii'Iet*  Pumping  outfits— all  bIzcs— f<B 
crery  purpoBo.  Tbo  laleiil,  befll 
and  rhraprdt*  If  you  need  ao) 
thingin  this  line,  write  to 


Byeoh  Jacsson 

625  6th  St.  San  Frwiw*. 


THE    ONLY    VITICOLTDRAL    PAPER    IN    THE    STATE, 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVII,  NO.  11. 


SAN  FRANCISCO,  MARCH  18,  1887. 


PRICE  15  CE^fTS 


CHEAP  WINES. 


CHAVTEU  .\'X. 

Dcroiffttory  cstiniati'8  of  wi>'c— L'iputau  Philoiiioplijj — 

(low   to  treat  a  caak  of  wine-  Ortier  of    wine  lat 

diiiiitr— Wine  for  tlic  consumptive- Wino  duties — 

Oratiarmu  actio  post  vitiutii. 


By  IloiiKiiT  DariTT. 


Deroga I '>}•}/  Esthiintcs  of  Wine. — Wine  is  a 
unit,  ijiffi-riny  from  nil  othiT  things,  and  to 
be  vuhicil  for  its  own  exnt-Ilence.  Foolish 
anil  officious  chcniiftts  sonn-tiuu-H  foist  their 
o|)ini(ni  on  unsuspici^oas  win*-  nuTcbnnta, 
and  prttciid  to  Sud  the  explanation  of  the 
value  of  some  wine  in  th*-  predominaucu  of 
Bome  given  chemical  element.  Thus  it  is 
distressing  to  read  in  the  otherwisi"  just 
and  admirable  eulopium  of  Dr.  Le  Gendre 
on  tlie  wines  of  the  Medoc,  ihat  tht-y  excel 
botiause  of  the  '*action  reparatrice  de  son 
tartrate  de  fer.''  In  like  manner  an  absurd 
report  was  spread  about  the  Hungarian 
wiues,  that  they  c(mtaiu  Jihofiphorus,  in 
which  case  they  would  have  the  abominable 
odor  r)f  lucifer  matches;  or,  again,  M.  Klet- 
zinsUi  atBrmed,  that  phosphate  of  lime  and 
iron  Were  the  source  of  their  virtues.  Wine 
ni'ichautH  arc  not  responsible  for  this  uou- 
BeiiSH, 

Phosphate  of  lime,  or  earth  bom-,  u  com- 
pound of  phosphoric  acid  and  lime,  and 
iron,  are  both  necessary  ingredients  in  the 
frame- work,  the  skeleton,  the  scaffolding 
of  all  things,  animal  and  vegetable;  and 
they  abound  in  the  coarst-r  uiechanica' 
parts;  in  the  bran  and  ehaff  tbat  protect 
the  grain  more  than  in  the  delicate  tlour  in- 
side; in  thi'  l)onLS  more  than  in  the  nerves. 
Now  a  certain  quality  of  bone  and  coarse- 
ness is  needful  in  order  that  anything  may 
stand  upright:  children  may  be  too  tiuoly 
fed  and  bred,  without  enough  of  the  coarse 
elements;  then  various  kiiuls  of  ill-health 
arise,  in  which  tin;  admixture  of  tlie 
coarser  eU-meiit**  of  bran  and  outmeai  is 
beuelicial.  For  conunun  family  use  a 
coarsish  wine  is  more  sustaining;  and  the 
coarser  the  wine  the  more  phosi)hate  and 
iron  does  it  contain.  Compare  the  two 
following  analyses  made  for  me  by  Dr.  Ilof- 
mann,  late  tbe  able  Director  of  the  ColK-ge 
of  Chemistry. 

Max  Grexjer's  CarlovUz,  adected,  (it  '.Via. 

Oranxms. 

I.     Total  aoliil  niallcr  (dried  at  liO''C.) "J-'.iTad 

Ash ...    "_'i>»<l5 

1'liosplinr  oacid...    .      -OtHVi 

hontniit.), Otl-JT 


Denuuiii's  Coiito,  at  30s. 

Oram  mes. 

n.    Total  solid  matter(iit  llCC.) 8-0'.^l(i 

Ash       •5201 

riio-plioricaoid -OTitS 

lroni,niet.j -0034 

Here  are  two  wines  at  about  the  same 
price;  one  a  finer  matured,  lighter  wiue; 
the  other  newer,  coarser,  sweeter:  and  the 
latter  shows  half  as  much  again  of  mineral 
iugredients^ash,  phosphoric  acid  and  iron 
—as  the  former 

Ldpntan  l^hUosophy  of  U'ine. — When  a 
tailor  wants  to  fit  a  man  with  a  coat,  he 
takes  a  tape  and  measures  him  and  cuts 
his  cloth  accordingly.  Bat  this  is  too  sim- 
ple for  the  philosophic  tailors  of  Lajmta. 
They  take  the  man's  altitude  with  a  sex- 
tant, his  width  with  a  geodesical  goniome- 
ter, make  a  trigonometrical  scheme,  work 
out  sines  and  tangents  in  logarithms,  and 
send  in  a  terrible  misfit.  Just  so  with  wine. 
Do  you  want  to  know  if  it  is  good?  taste  it. 
Does  it  agree?  drink  a  bottle  at  dinner,  and 
then  you  will  get  knowledge  truly  t-mpiri- 
cal,  positive  and  not  to  be  disputed.  But 
the  Laputan  chemist  amuses  himself  by 
calculating  variou.>5  ingredients  to  the  fourth 
decimal,  and  then  ventures  to  recommend 
the  wine  because  of  its  proportion  of  alco- 
hol, nr  acid,  or  the  like.  This  is  to  sub- 
stitute a  roundabout  way  for  a  straight  one, 
and  to  trust  half  a  dozen  hypotheses  in. 
stead  of  one  direct  experiment.  It  is  as 
sensible  as  to  estimate  virtue  by  weight  or 
wisdom  bv  measure.  The  chemist,  as  Mr. 
Griffin  wisely  said,  cannot  say  whether 
wine  be  good  or  wholesome.  A  good  wine 
may  poBsess  such  and  such  elements  in  a 
given  proportion,  but  it  does  not  follow 
that  any  wine  with  the  same  elements  in 
the  same  proportion  must  be  good. 

How  to  treat  a  casfc  of  icine. — Immense  is 
the  rise  in  general  culture,  sweetness  and 
light  which  is  indiciited  when  any  family  or 
nUerie  instead  of  ordering  their  wine  by 
driblets,  have  a  cask  direct  from  Bordeaux, 
IJeanno  or  Muiuz,  and  bottle  it  at  home^ 
It  is  an  inc;ident  almost  comparable  in  in- 
leri.'St  to  the  birth  of  a  baby,  and  fully  as 
instructive.  The  cask  \vill  be  looked  upon 
by  a  wise  jiureut,  not  as  a  hoojjed  recepta- 
cle of  drink,  but  as  the  "potentiality''  o^ 
happiness,  health  and  gtaid  temper  for  his 
family.  He  knows  that  all  substances  ex- 
po.sed  to  air  are  wetted  by  it^i,  e.  that  the 
air  sticks  to  and  is  imbibed  bj-  their  sur- 
faces, just  as  things  are  in  water;  so  he 
win    br   eai-eful    to   put    the    cask  in  some 


clean,  airy,  not  close  nor  damp  place, 
neither  too  hot  nor  too  cold,  and  not  in  a 
draught.     Thu  cask  must  be  put   on   some 


thing  firm,  with  one  end  tilted.     The  bung,    Then  coffee,  clear,  hot  and  black. 


covered  with  a  piece  of  tin,  must  be  upper- 
most. Having  thus  put  the  cask  into  the 
position  it  is  to  stay  in,  the  next  thing  is  to 
fine  the  wine.  For  this  purpose  take  out 
the  bung;  it  is  easily  loosened  by  rapping 
the  cask  all  round  it  with  a  hammer.  Bore 
a  hole  with  a  gimlet  in  the  head  of  the 
cask  and  draw  out  a  pint  of  wine.  Close 
the  hole  by  driving  in  a  bit  of  pointed 
stick.  Don't  taste  the  wine,  or  you  will 
think  it  horribly  rough  and  nasty.  Take 
the  whitfs  of  half  a  dozen  eggs  (for  a  cask 
of  forty-sis  gallons  of  red  wine),  and  bea*^ 
them  up  with  a  pint  of  wine  thoroughly. 
Then  pour  the  mixture  into  the  bung  hole 
and  stir  up  the  whohj  contents  most  thor- 
oughly with  a  clean  stick  or  yard  measure; 
then  fill  up  the  cask  with  any  good  wine  of 
the  same  sort  if  you  have  any;  drive  in  the 
bung,  and  anyhow  turn  the  cask  on  its  axis, 
so  that  the  bung  may  be  under  the  wine. 
The  Bargundiaus  advise  that  if  you  have 
no  wine  yon  should  fill  the  cask  with  clean 
stones,  80  as  to  shut  out  all  air.  Let  the 
wine  rest  a  month;  meanwhile  collect 
bottles,  have  them  well  washed  and  drain- 
ed,  and  see  that  no  shot  be  left  in  them. 
Get  corks  to  match,  and  let  them  be  good 
ones.  Don't  have  bottles  with  very  large 
necks.  When  the  wine  is  quite  clear  fill 
the  bottles  and  cork  them  tightly,  and  lay 
them  down  so  that  the  wine  shall  quite  fill 
the  neck  and  cover  the  cork. 

It  is  quite  a  part  of  woman's  mission  to 
learn  such  matters  as  these;  and  the  wine 
that  you  will  put  on  yonr  table,  saying, 
"This  is  the  Thorins  '65,  which  we  bottled 
ourselves;"  or,  "Take  a  glass  of  our  own 
Colts  de  Fronsac,''  will  be  relished  the 
more  because  it  will  savour  of  its  mistress's 
activity  and  skill  in  housewifery. 

Order  of  wine  at  dvDitr  — This,  according 
to  Brillat  Savarin,  should  be  from  tbe 
simpler  to  the  more  potent.  For  a  small 
party  of  friends  who  really  want  to  diue 
seriously,  they  may  (if  they  choose),  begin 
with  a  thimbleful  of  Sherry  or  Madeira; 
nest  with  fish  and  entries,  a  good  white 
wine.  Graves,  Ponilly,  Niersteiner,  Schar- 
lachberg,  or  CEdenburg,  St.  Elie  or  White 
Auldjina;  with  the  roast,  the  best  red  wine 
in  the  house,  Volnay,  Cote  Rotie  or  good 
Bordeaux,  Assmaunhanser,  Red  Voslau,  or 
gold  labelled  Ofner.  or  Naussa;  then  some  , 


sparkling  wine  (this  should  be  handed  to 
the  ladies  throughout);  at  the  end  of  the 
dinner  some  fine  Rhine  wine  or  Bordeaux. 


Does  it  hurt  to  mix  icintjt,*  Not  if  each  be 
good. 

)n»es  for  the  Consumptive.  —  Oh,  ye 
Ladies  Bountiful,  ask  a  school-boy  to  trans- 
late the  Latin  Proverb,  "vacuiique  venis. 
nil  nisi  lene  decet."  If  you  give  wine  let 
it  be  the  lightest  unhrandied  Ofner,  Fleury 
or  Bcuujolais  or  Bordeaux;  douH  Bet  the 
evening  fever  and  cough  going  with  a  hot 
alcoholized  wine  such  as  Port. 

Wine  Didiffs. — Free  trade  is  not  only  true 
policy,  but  being  so,  is  a  part  of  true  re- 
ligion. We  must  have  taxes,  and  of  these, 
large  quantities  are  raised  by  putting 
10s.  a  gallon  on  spirits  of  proof  strength. 
Xidural  wine,  which  is  assumed  to  contain 
26  per  cent,  of  proof  spirit  or  under,  pays 
Is.  a  gallon;  artificial  wine  with  from  26  to 
42  per  cent,  of  proof  spirit  pays  2s.  6d.  per 
gallon  duty.  Some  personages  are  agitat- 
ing to  make  the  duties  on  all  wine  equal; 
so  that  a  person  who  would  pay  2/.  10s. 
duty  on  the  distilled  spirit  in  five  gallons  of 
gin,  may  pay  positively  nothing  for  the 
same  distilled  spirit  when  existing  as  an 
added  ingredient  in  12^  dozen  of  Port. 
This  is  a  return  to  ancient  protectionism, 
and  is  proposed  as  a  bribe  to  the  Spanish 
and  Portuguese,  in  the  hope  that  they  will 
buy  more  largely  of  Manchester  goods;  in 
other  words  it  is  a  bounty  on  Manchester 
exports,  a  premium  on  the  worst  wine,  and 
unfair  to  the  honest  gin-drinker. 

Importations. 

From 
Portut:«I. 


On  the  averoere  from  )  „  ^ni  in" 
1856tol859....  ,-A-'ui.^' 

In  18H4I 2,83'2.-217 

In  1871: 3,l!).j.5.>5 

Fnuicc- 

On  tbe  avenue  from  )      „«(.  qoo 
1866  to  IttSy . . . .  i"     "'^^■"•^■^ 

In  186-lt. 2,30-1.242 

In  1871: 4,5G5,064 


Spain. 
2,810,831 
4,974,112 
0,658,i»a4 

Ail  otbcr 
ooun  tries. 

871,936 
1,269,181 
2,021,903 


(frfdifinnn  actio.  So  far,  kind  reader,  we 
have  discoursed  together  on  the  brightest 
and  best  of  aliments  for  age.  sicknees,  in 
firmity;  for  despondency  and  down-hearted- 
ness;  for  promoting  friendship,  love  and 
truth.  And  in  all  sincerity  I  ask  yon  to 
imitate  the  pious  Jews,  who,  in  theii  daily 
orisons  say,  "Blessed  be  Thou,  O  Lord, 
Creator  of  all  things,  who  ba.st  created  the 
fruit  of  the  Vine." 
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•CoiiiinnnicaUHi  to  the  Timri^  by  .Mr.  Shaw 

t  For  home  oonauniption. 

!  In  1871  the  total  quantity  o(  wine  taken  lor 
homo  conBumption  waa  1(!,341,446  srallons;  total 
Imported,  17,870,078. 


CAff.lPOKNIA     WIIVEM. 


(Corrt-apondence  Bonfort's  Wine  and  Spirit  Circular.) 


I  find  that  the  wine  men  of  San  Fntn- 
cisco  are  shipping  better  wines  from  thr 
Tineynrds  of  this  State  than  either  dealers 
or  consumers  generally  give  them  credit 
for.  In  a  word,  the  Califomians  have 
allowed  themselves  to  be  educated  to  the 
belief  that  their  wines  are  more  ordinary 
than  they  really  are.  Certain  I  am  that 
Mr.  Arpad  Haraszthy  offers  to  consumers, 
in  hia  "Eclipse,"'  a  most  delightful  cham- 
pagne. It  is  low  in  alcholic  strength,  free 
from  headache  and  delicate  in  flavor. 
Some  of  the  clarets  in  the  vaults  of  this 
city  rre  first-class  table  wines,  and,  though 
unfortnnately  sold  under  foreign  labels  (a 
practice  that  prevails  to  some  extent,  but 
which  I  consider  bad  policy),  give  great 
satisfaction.  California  wines  should  be 
sold  as  California  wines;  they  are  good 
enongh  to  make  their  own  way.  The 
trouble  with  California  brandies  is  not,  I 
think,  with  the  grape,  but  iu  the  methods 
of  distillation,  and  in  the  storage.  For 
one  thing,  the  Revenue  Department  will 
not  bond  a  warehouse  in  this  State  that  is 
not  built  of  brick,  and  I  do  not  think  the 
brandies  get  the  warmth  of  temperature 
that  they  need.  It  would  be  better  if  they 
conld  bo  stored  in  iron-clad  or  frame  ware- 
houses. Then,  too,  iu  many  cases  the 
brandies  are  not  doubled  in  distillation,  and 
all  sorts  of  appliances  are  used  to  remove 
the  fusel  and  other  heavier  oils.  One  of 
the  leading  distillers  out  here,  and  one  with 
great  reputation,  produced  what  I  should 
call  a  practically  rectified  spirit  and  stored 
it  in  largo  tanks  in  cellars.  As  a  result  — 
and  a  natural  one — his  brandies  show  no 
improvement  and  have  no  flavor.  There 
are  a  few  brandy  distillers  who  are  turning 
ont  a  good  article,  but  I  think  tbey  could 
all  get  some  valuable  points  by  a  visit  to 
the  distilleries  and  warehouses  of  Kentucky. 


THB    AVhTRAI^IAN     WINK 
AHMOriATlON. 


(M«llionrne  Arifut.) 
At  A  meeting  of  the  Australian  Wine  As- 
soclatiuu  the  Chairman.  Mr.  It.  Cowderoy, 
in  opening  the  proceedings,  said  the  nitn-t- 
itig  was  an  informal  one,  and  was  held  in 
coNRi  qucnco  of  a  suggestion  unide  at  thi- 
receiit  conference  of  the  association  to  the 
ttTect  that  members  might  meet  occasion- 
ally iu  an  informal  manner  to  hear  a  paper 
rcrtd  or  discuss  matters  affecting  tlie  wine 
interest.  On  this  oce4ision  Mr.  Junies  Smith 
who  had  written  many  contributions  on  the 
wine  industry,  would  read  a  paper,  and  a 
discussion  could  follow  it. 

THE  VINE  ANIJ  THK  I'UYLLOXRBA. 

Mr.  James  Smith    then    read    his   paper. 
He  stated  that  having  undertaken  to  read  a 
paper  before  the   associalicm   hti   did    not 
think  he  could  do   better   than   offer   some 
acL-ount  of  the  proceedings  nf  the   National 
Congress  of  Winegrowers  which   assembled 
at  Bttrdeaux  on  the  'iV>th   August   last,    and 
continui  d  its  sittings  to  the  4th  Se])tember. 
It  was  the  first  occasion  on  which  the  whole 
of  France  was  represented  in  an  asseuibhige 
of  the  kind,  and  it  was  rendered   addition- 
;illy  interesting  by  the  fact  that  it   was   ac- 
companied by  an  exhibition  of  all    the   ob- 
jects in  any  way  connected  with  the  cultiv- 
ation of  the  vine,    and   with   its   protection 
against  the  numerous  enemies  by   which    it 
was  assailed.     The  subjects   to    which    the 
attention  of  the   congress   were   principally 
directly  were  first,  thi-  phylloxera;   second- 
ly, diseases  other  than  the  phylloxera;   and 
thirdly,    economy    and    legislation.       The 
vines  exhibited  went  to  show  that  upon   all 
soils,    except   those    composed    chiefly    of 
marl,  it  was  not  merely  practicable  but  easy 
to    re-establish     vineyards     destroyed     by 
phylloxera  by  means   of    American   stocks, 
upon  which  French  vines  were  grafted,   the 
variety  which  succeeded  the  best  being    the 
riparia.     Several  viguerons  exhibited  wines 
which  had  been  successfully  raised   by  that 
process.      Another   vigneron,    who    was    a 
member  of  the   French    Senate,    had   tried 
the  experiment  of  growing  vines  from   seed 
with  astonishing  success,  and  the  grapes  so 
produced  were  shown  to  be  admirable  both 
in  bulk  and  colour,  but,  of  ccuirse,  few  vig- 
uerons could  afford  to  adopt  so  slow  a  pro- 
cess for   regenerating    their   vineyards.     A 
committee  appointed  at  a  congress  held    in 
Bordeaux  five  years  previously  reported    to 
the  late  conference  that  the  phylloxera  was 
as  active  as  ever,  and  continued  its  advance 
with    unresting   activity,    and   that,     while 
some  good  results  had  attended   the   appli- 
cation of  sulphur  of  carbon  to  the  vines  at- 
tacked, the  only  el^cient   remedy   was   the 
submersion  of  the  vineyard,    and   that   was 
being  had  recourse  to  in  all  parts  of  France 
where  it  was  practicable.     Where  the  flood- 
ing could  not  be  accomplished,  it   was    vir- 
tually admitted  that  the  vines  were   at   the 
inerey  of  the  phjlloxera;  it  must  win  in   all 
cases  where  the  vines  had  not  been  grubbed 
up  and  replaced  by   American   stocks   with 
French  grafts  upon  them,  but   if   the   vine- 
yard was  so  situated  that   it   could  be   laid 
under    water,    the    eggs    of    the     dreaded 
scourge   were   effectually   destroyed       The 
conference   came   to    the    conclusion    that 
French  vines  grafted   on    American    slocks 
possessing  the  quality  of  resistance,  contin- 
ued to  give   good   results   in   the    south    of 
France,  with  the  exception  of   those   whieh 
had  been  planted  in  soils  which   were  more 
or  less  chalky,  marly,   or   containing    lime- 
stone or  tufa.  One  of  the  subjects  discussed 


by  the  nonference  was  the  improvemeDt   of 
the  vine  by  hybridization.    What  was  being 
aimed  at  in  that  respect  in  France  was   the 
production  of  a  hybrid  which  should    com- 
bine the  hardy    qualities    of    the    .\merican 
plant  with  the  fruilfulness  of   high  charac- 
ter of  the  choicer   varieties   of   the    French 
vines,  and  it  was  believed  that  such  a  reHult 
was  obtainable.     The   question   of   mildew 
was  also  considered  by  the  conference,  and 
there  appeared  to  be   a   general   consensus 
of  opinion  that  sulphate   of   copper,    either 
in  solution,  or  as   a   powder   mixed    with 
lime,  was  the  most  efficacious  remedy,    and 
could   be   employed   without   injuring    the 
qualities  of   the   plant.     He    (Mr.    Smith  i 
however  considered,    as  regarded   the   ini 
muuity  from  phylloxera  which  was  at  pres 
ent  enjoyed  by  those  vineyurds   in    Franc 
that  had  been  planted  with  American  slocUi 
that  it  had  not  been  proved  that  theexenip 
tion  would  be  permanent.     He    was   firmly 
convinced  that  the  ravages  of   the    phyllux 
era  scourge  were  attributable  to  what  mighi 
he  called    constitutional    weakness   on   th< 
part  of    the    plants    themselves.     In    other 
Words,  the  vital  force   had    been   impaired, 
which,  if  it  were  in  full  vigour,  would  hav» 
enabled  th^  vine    |o   resist   and   throw   otl 
diseases  of  any  kind.  The  editor  of  a  papei 
at  Marsi  illes  proposi  d  to  combat   the   pes 
by  grafting  the  vine  on  a   plant,    the   root^ 
of  which  would  be   absolutely   unassailabl. 
by  it,  and  recommended   for   that  purpose 
the  common  bilberry.     He   presumed   thai 
the  ordinary  blackberry,    which    flourished 
so    luxuriantly   in   this   colony,    would    do 
equally  well,  and  that   its    roots    would    be 
juHt  as  incapable  of  attack  by  the   phvUox 
era  as  those  of  the   bilberry.     At   any   rate 
the  experiment  would  be  worth  making. 

Mr.  Jules  Joub  rt  stated  that  as  long  ago 
as  1«G2,  at  Camdeu,  in  New  South  Wah-s, 
he  was  digging  to  the  roots  of  the  vines  in 
his  vineyard  to  ascertain  the  cause  of  odium 
with  which  they  were  afl'.  cted,  and  he  then 
found  that  the  vines  were  attacked  by 
phylloxera.  Oth<  r  viguerons  in  the  same 
district  denied  that  there  was  any  phylloxera 
present  there,  but  it  had  now  been  found 
in  that  very  district.  He  was  struck  then 
with  the  fact  just  pointed  out  by  Mr.  Smith, 
that  the  phylloxern  was  not  the  origin  of 
the  disease  in  the  vine,  but  that  it  was 
present  iu  consequence  of  the  debility  of 
the  plant.  When  he  was  in  the  Geelong 
district  as  a  member  of  a  commission  in- 
quiring as  to  the  presence  of  phylloxera  iu 
the  vines,  he  was  struck  with  the  poverty 
of  the  soil  there  in  which  the  vines  were 
planted,  and  with  the  want  of  care  which 
had  been  displayed  in  their  treatment.  If 
people  wanted  good  vineyards  they  must 
kee])  themiu  good  order. 

Mr.  E.  Hopton  said  that  as  a  matter  of 
fact  the  phylloxera  first  appeared  in  the 
Geelong  district  in  the  yery  richest  and 
best  cultivated  of  the  vineyards;  and  that 
it  was  imported  to  the  district  from  France 
by  Mr.  Wyatt  and  Mr.  Dardel,  both  of 
whose  vineyards  were  in  excellent  soil.  He 
was  quite  sure  there  were  no  means  of  get- 
ting lid  of  the  phylloxera  but  by  eradica- 
ting the  vines  root  and  branch. 

Mr.  James  Smith  stated  that  he  had  not 
said  that  phylloxera  arose  from  poverty  of 
the  soil.  What  he  contended  was  that 
there  was  a  constitutional  debility  of  the 
vine  in  France  from  unceasing  breeding  in 
and  in  altogether  irrespective  of  the  quality 
of  the  soil.  In  one  vineyard  which  he  saw 
in  France,  where  there  was  a  relayer  of  the 
vines  every  year,  there  was  j>erfect  immun- 
ity from  phylloxera. 


Ompc  Mod  Wlai«  t'tant. 


( K.    rohndorff,     in    Wmhint'lon    Sun-lay    Herald.) 


"  If  old  port  wine  possesses  trutr  vinous 
fragrance  it  is  probably  wholesome,  "  says 
Dr.  Druitt,  who  condemns  fortified  wine 
for  an  habitual  beverage.  The  properties 
desired  by  a  physician  to  be  inh>-rent  in  a 
wine  he  prescribes  for  health -restoring  or 
health  -  preserving  purposes,  are  derived 
solely  from  the  grape  that  originates  the 
wine.  The  choice  of  the  grape  variety  is 
important. 

The  ideal  type  of  a  port  wine  woubl  be 
that  from  best  adapted  grapes  which  baa 
the  least  amount  of  alcohol  and  of  uncon- 
vert4>d  grape  sugar,  thi-  right  proportion  of 
acids  and  fruit  salts,  and  that  vin<Mis  fra-  ^^ 
grance  adduced  by  Dr.  Druitt,  the  grape - 
blossom  perfume,  actual  fruitiuens,  and 
not  thjit  flavor  of  alcohol  separate  from  the 
faded  vinosity  of  ( figuratively  speaking  ) 
fruit  in  decay,  and  the  consequent  nonde- 
script taste  of  many  aged  and  high-pric -d 
ports. 

The  Portuguese  varieties  used  for  the 
traditional  ports  of  Oporto,  have  but  only 
recently  found  their  place  in  Ciilifornia 
vineyards.  Meuuwhile  of  otiier  ^ood  vari- 
•tios,  the  best  success  has  been-  achieved 
'or  superior  ports  from  the  French  Trous- 
^eau  vine  and  from  Crabh's  Black  Burgun- 
J}',  (  Pinot  noir,  )  which  were  prior  prop- 
agations. 

California  port  of  commerce  is  generally 
the  product  of  the  poor,  unfitted,  and  cheap- 
est of  all,  the  Mi-ision  grape.  High  above 
these  tower  the  two  ports  from  the  just- 
named  grapes  of  French  origin.  Apparent- 
ly interested,  but  nevertheless  truthfully, 
the  writer  ventures  to  predict  that  Crabb's 
Black  Burgundy  is  the  coming  California 
port  grape.  Being  in  all  regards  a  satis- 
factory plant,  it  has  been  propagated  large- 
ly. The  vinousnesfi  of  the  port  made  from 
this  grape  is  enormous.  Diluted  profusely, 
Crabb's  Sweet  Burgundy  Port  preserves  its 
extractives  and  its  true  fruitiness,  required 
by  the  physician,  in  nuiuipaired  abundance. 
In  this  shape  it  may  satisfy  even  exigent 
Dr.  Druitt  fully. 

That  wine,  however,  in  its  purity  holds 
nearly  two-fifths  of  grape  brandy.  Thus  it 
comes  under  the  head  of  the  eight  or  nine 
per  cent  of  the  crop  of  wine  of  California, 
of  which  a  San  Ftancisco  temperance  lec- 
turer, Mr.  Fowler,  recently  erroneously  in- 
formed his  audience  that  the  trhnte  one  hun~ 
ilrtil  jnr  mit  of  the  (California  wine  crop 
belonged  to,  namely,  fortifii-d  wine.  The 
ludicrous  statement  of  Mr.  Fowler  was  dif- 
fuseil  with  alacrity  by  the  New  York  Tri- 
butw.  Assertions  of  so  absurd  and  untrue 
a  nature  will  h  ^rdly  advance  the  noble 
cause  of  temperance.  More  light,  gentle- 
men lecturers,  for  yourselves  first  ! 

A  physical  maxim  exacts  the  presence  of 
eighteen  per  cent  of  alcoh()I  iu  the  combi- 
nation of  a  wine  holding  tinconverted  grape 
sugar  to  prevent  fermentive  disturbances. 
The  addition  of  alcohol,  then,  to  sweet 
wines  is  imperious.  Xs  said,  eight  or  nine  V 
hundredths  of  the  California  crop  are  for- 
tified. Twenty-two  to  twenty-four  per  cent 
f  gripe  sugar  in  fermentation  generate  ten 
im  a  half  to  eleven  and  a  half  per  cent  of 
alcohol.  This  stri-ngth  is  superabundant 
for  a  long  life  of  a  dry  wine.  Above  nine- 
ty humlredtbs  of  the  California  wine  crop 
are  such.  Grape  brandy  pays  a  tAX  of 
ninety  cents  per  gallon.  A  child  may  un- 
derstand that  California  gtape-growers  are 
not  so  improvident  as  to  waite  this  expen- 
sive material  in  a  win*'  which  dois  not  need 
it.  More  than  this,  California  wines  from 
very  ripe  grapes,  often  are  too  alcoholic  by 
nature. 
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THE    MVNCAT    ORAPE. 

An    ful<>rei!iriiiic    PH|»er   on    KniMln- 


fRural  L'alifornian) 
The  followiug  i-sKuy  writtfii  by  D.  Edsou 
Smith,  of  Santa  Aua,  waK  read  at  the  lUbd- 
ing,    of   tln'    County    Pomologicat    Socuty, 
hfld  January  Mth. 

In  speaking  of  the  Mtuicat,  or  raisin  grup*- 
of  this  valley,  I  shall  t-onfine  myself  to  a 
brief  statement  of  my  own  experience  and 
obBerration.  Although  the  difference  in 
Boil,  but  a  few  rods  apart,  has  been  known 
to  make  a  marked  difference  in  the  j)roduct 
of  this  vine,  yet,  aB  a  rule,  it  does  remarka- 
bly well  anywhere  between  our  northeaKtern 
^  foothills  and  a  mile  or  more  south  and  west 
.'  Santa  Ana;  the  soil  in  the  immediate 
vicinity  of  Santa  Ana  being  phenomenally 
adapted  to  this  grape.  My  own  vineyard 
of  two-year-old  vines  from  the  cuttings, 
yielded  last  year,  eight  tons  of  grapes  per 
acre,  and  one-third  of  an  acre  of  six -year- 
old  vines  at  the  head  of  Horn  Street  yield- 
ing six  tons,  or  at  the  rate  of  eighteen  tons 
per  acre,  and  the  raisins  made  from  these 
grapes  are  the  largest  and  sweetest  grown. 
To  prepare  land  for  a  vineyard,  thor- 
oughly loosen  and  pulverize  the  soil  to  a 
depth  of  twenty  inches.  Let  the  cuttings 
be  from  well-matured  wood  fourteen  inches 
long,  with  eyes  near  together.  These  can 
now  usually  be  had  for  the  cutting.  Heel 
them  in  moist  soil  till  ready  to  use.  Mark 
off  your  ground  perfectly  straight  in  rows 
eight  feet  apart  each  way.  I  use  a  long 
wire  chain,  tagged  every  eight  feet,  to  set 
by.  With  a  spade,  the  blade  of  which  is 
twelve  inches  long,  make  a  hole  at  each 
intersection  of  rows,  put  in  a  cutting;  run 
the  spade  down  near  the  cutting  and  with  a 
backward  and  forward  movement  pack  the 
earth  closely  around  the  cutting.  This 
method  of  planting  is  easy  and  rapid;  and 
if  properly  done,  and  the  soil  in  good  con- 
dition at  the  time  of  planting,  nearly  every 
plant  will  start  and  make  a  vigorous  growth. 
Previous  to  pulverizing  the  soil,  it  should 
have  been  well  wet  by  rains  or  irrigation. 
The  next  thing  after  planting  should  be 
the  putting  up  of  some  kind  of  a  rabbit 
guard.  I  think  the  best  and  cheapest  to  be 
the  one  I  described  in  the  December  num- 
ber of  the  Rural  Califomian,  namely;  Sur- 
round your  vineyard  with  a  stout  twine 
stretched  three  feet  above  the  ground  and 
fastened  to  a  lath,  and  tie  at  short  intervals 
to  this  twine  a  large  piece  of  newspaper  or 
white  cloth.  Rabbits  have  large  eyes  and 
a  large  bump  of  timidity. 

During  the  first  year  after  planting,  keep 
the  ground  well  stirred  with  cultivator,  and 
do  not  allow  a  weed  to  grow.  If  you  are 
as  poor  as  I  was,  plant  either  peas,  pota- 
toes or  peanuts  between  the  rows  of  vines 
one  way,  and  only  cultivate  one  way.  But 
in  the  fall  be  sure  and  put  back  as  much 
plant  food,  in  the  shape  of  manure  as  you 
have  taken  from  the  soil  by  your  summer's 
crop.  In  addition  to  the  above  instructions 
should  be  added,  if  your  vineyard  is  on 
certain  kinds  of  gravel  soil,  to  irrigate  one 
or  more  times  during  the  season;  about 
Santa  Ana  we  do  not  irrigate  our  vineyards 
at  all.  But  in  whatever  soil,  keep  the 
ground  well  stirred  and  pulverized.  The 
usual  method  of  training  the  Muscat  vine 
in  this  valley  is  in  the  goblet  form  by  close 
pruning.  But  I  am  of  the  opinion  that  the 
"Chiantre"  system  will  yet  be  fourd  to  be 
a  better  one.  But  with  it  I  have  had  no 
experience  or  observation.  As  to  (he  best 
time  for  pniuing.  the  best  gnipe  growers 
disagree.     It  is  said  by  good  authority  that 


very  early  or  very  late  pruning  will  cause 
the  vines  to  start  late,  which  is  a  desirable 
object  where  late  severe  frosts  are  to  be  ex- 
pected. But  in  this  immediate  vicinity 
such  a  risk  is  so  very  small,  and  our  berries 
and  bunches  are  so  large  and  compact,  thus 
requiring  a  long  time  to  fully  ripen  and 
dry.  that  we  do  all  we  can  to  favor  an 
early  starting  of  the  buds,  and  vines  pruned 
any  time  when  dorniant  will,  I  think,  start 
simultaneously,  other  things  being  equal. 

As  to  the  best  manner  of  pruning,  you 
must  be  more  or  less  governed  by  your  suc- 
cessful neighbor.  In  the  gravelly  soil  it 
seems  best  to  train  low  and  leave  but  a  few 
spurs;  while  in  the  loumy  soils  about  Santa 
Ana,  free  from  all  gravel,  we  find  it  best  to 
strongly  stake  each  vine  twelve  or  more 
inches  above  the  ground,  so  the  bunches  of 
grapes  will  not  lie  on  the  ground,  and  leave 
a  greater  number  of  fruit  spurs,  otherwise 
the  vigor  of  the  vine  will  be  wasted  in 
growing  wood  to  be  simply  cut  away  and 
burned.  A  good  rule  is,  that  if  the  new 
arms  have  made  a  growth  at  their  base,  so 
that  they  exceed  the  size  of  your  forefinger, 
more  spurs  or  eyes  should  have  been  left. 

After  the  vineyard  has  been  trimmed  and 
the  trimmings  burned  on  the  ground,  and  a 
good  rain  has  fallen,  and  the  grouud  is  in 
proper  condition,  I  believe  in  plowing  the 
vineyard  with  an  Oliver,  No.  8,  one-horse 
plow,  turning  the  soil  from  the  vines,  then 
after  three  or  four  weeks,  turning  the  soil 
back  again  and  harrowing  thoroughly. 
This  thoroughly  breaks  up  any  crust  or 
hard-pan  formed  by  the  previous  season's 
cultivating. 

After  the  vineyard  begins  to  fruit,  which 
in  some  localities  will  be  when  the  vines 
are  two  years  old,  more  pruning  will  be 
necessary,  the  amount  depending  large- 
ly on  the  richness  and  moisture  of  your 
soil.  In  my  vineyard  as  soon  as  an  arm 
has  grown  three  leaves  beyond  the  second 
embryo  bunch  of  grapes,  I  pinch  off  the 
tip  with  my  thumb  and  finger.  This  causes 
the  greater  flow  of  sap  into  the  forming 
bunches  of  grapes  and  tends  to  make  them 
larger  and  better.  It  also  tends  to  develop 
the  laterals;  but  by  clipping  the  tips  of 
these  whenever  they  have  made  ten  or 
twelve  inches  growth,  with  a  sharp  butcher 
knife  or  sickle,  I  keep  forcing  the  plant  to 
expand  its  vigor  in  perfecting  fine  fruit  in- 
stead of  making  too  large  a  growth  of  wood. 
My  advice  is  to  trim  little  but  often;  while 
many  wait  till  the  vines  interlock  across  the 
rows,  and  then  cut  off  from  one  to  five  feet 
from  each  arm.  I  predict  that  such  a  ser- 
ious and  sudden  check  to  the  flow  of  sap 
which  these  cut  ofl  leaves  were  elaborating, 
will  result,  in  a  few  years,  in  consumption 
and  barrenness;  black-knot  or  death  will 
ensue. 

Owing  to  the  peculiar  interblending  of 
moisture  and  heat  which  we  sometimes 
have  during  the  fruiting  of  our  vines,  our 
grapes  are  liable  to  be  affected  with  a  dis- 
ease called  mildew;  and  to  prevent  it  we 
are  obliged  to  subject  our  growing  bunches 
of  grapes  and  leaves  to  the  fumes  of  sul- 
phur both  before  and  after  blooming.  There 
are  two  methods  practiced  in  sulphuring 
grapes.  One  is  to  dust  the  flowers  of  sul- 
phur into  or  along  the  vines.  But  I  con- 
sider this  to  be  a  wasteful  and  ineffectual 
method,  for  it  is  not  the  sulphur  itself  that 
does  the  work,  but  the  fumes  or  gas  cre- 
ated by  the  heat  of  the  sun.  Now  the 
fumes  arising  from  all  the  sulphur  placed 
upon  the  top  of  the  vines  goes  off  into  space 
and  does  no  good;  while  the  under  side  of 
the  bunches  and  leaves  can  only  be  reached 


by  the  fumes  from  the  little  sulphur  which 
has  fallen  on  the  ground. 

The  other  method,  which  I  believe  to  be 
the  better  one,  is  to  throw  a  tablespoonful 
or  more  of  sulphur  on  the  ground  under 
the  vine,  near  the  stem,  on  the  southwest 
or  windward  side.  Then  all  the  rising 
fumes  will  pass  up  through  the  vines,  com- 
ing in  contact  with  all  the  under  side  of  the 
fruit  and  leaves  where  the  disease  is  sure  to 
be,  if  anywhere,  and  thus  doing  effectual 
work.  I  would  advise  sulphuring  at  least 
twice  and  perhaps  oftener.  Once  preceding 
the  full  bloom  of  the  grape,  and  again 
several  weeks  later.  But  the  times  of  ap- 
plication will  vary  with  the  different  sea- 
sons. In  a  warm,  moist  atmosphere,  the 
mildew  grows  rapidly,  while  in  a  dry  air 
its  growth  is  quite  limited.  Keep  the 
cultivator  stirring  the  soil  till  the  new 
growth  is  such  that  it  is  liable  to  injury 
from  the  passing  cultivator.  Do  not  per- 
mit a  weed  to  grow  in  the  vineyard  even 
though  you  have  to  use  a  hand  hoe  about 
the  base  of  the  vines.  But  it  can  all  be 
done  by  the  horse  if  one  will  intelligently 
handle  a  Planet,  jr..  horse  hoe.  Should 
any  weeds  come  up  after  the  growth  is  too 
great  to  use  a  horse,  pull  them  up  by  hand, 
it  is  quickly  done  and  is  a  paying  job.  Now 
exultantly  wateh  for  a  few  weeks  the  growth 
of  your  fruit,  how  the  berries  enlarge  and 
the  bunches  enlarge  until  they  come  to 
weigh  two,  three  or  more  pounds;  now  the 
stem  turns  a  light  brown  color,  and  the 
sun-kissed  side  of  the  luscious  fruit  globes 
turn  a  purple  russet.  Taste  these  huge, 
tempting  clusters  and  see  how  sweet  and 
aromatic  their  juices.  Now  is  the  time  to 
gather  the  fruits  of  your  patient  labor. 

With  a  sharp  knife  cut  the  bunch  from 
the  vine,  carefully  pick  off  any  defective 
berries,  and  with  as  littie  handling  as  pos- 
sible place  them  upon  trays.  A  man  will 
pick  from  six  hundred  to  sixteen  hundred 
pounds  of  grapes  in  ten  hours,  varying  with 
the  degree  of  perfectuess  of  the  berries  and 
bunches.  The  /uU  trays  should  be  carried 
to  a  prepared  piece  of  ground  where  they 
can  be  compactly  placed  side  by  side,  with 
an  inclination  to  the  south  of  30  or  40  de- 
grees or  more;  so  as  to  get  the  direct  rays 
of  the  sun.  Some  give  the  trays  this  incline 
by  placing  the  north  end  of  the  trays  on 
laths  Dixsied  a  few  inches  above  the  ground 
by  small  stakes.  I  think  it  cheaper  and 
better  to  make  an  inclined  tray-bed  with 
plow  and  crowder. 

Grape  trays  should  be  made  two  by  three 
feet,  outside  measurement.  The  sides  and 
ends  should  be  of  half  inch  lath,  and  the 
bottom  of  sawed  shakes,  with  a  light  lath 
nailed  across  the  middle  of  the  bottom  and 
fastened  to  each  edge  of  the  shakes  by  an 
annealed  three-penny-fine  nail.  This  will 
make  a  tray  that  will  last,  with  proper  care, 
a  great  many  years.  The  material  for 
these  trays,  including  nails,  costs  about 
nine  dollars  a  hundred.  When  the  grapes 
are  all  laid  down  upon  trays,  in  order  to  be 
sure  of  the  best  raisins,  some  means  should 
be  provided  for  protecting  them  from  all 
dew,  fog  or  rain.  This  is  usually  accom- 
plished in  this  valley  by  covering  each 
night  with  cotton  cloth  of  firm  texture. 
But  the  methods  of  covering  are  so  various 
that  I  cannot  attempt  a  description  of  b  it 
two  of  them,  both  of  which  I  have  tried. 
First,  make  sections  of  cloth  fifteen  or 
twenty  yards  long  and  three  yards  wide, 
with  small  japanned  rings  firmly  sewed  to 
each  edge  three  fett  apart.  A  No.  10  gal- 
vanized wire  passes  through  these  rings  on 
each  side  and  is  supported  at  the   ends   by  I 


2x4  posts  reaching  six  feet  above  the 
ground.  In  the  center  of  this  section,  run- 
ning lengthwise,  is  stretched  a  No.  16  gal- 
vanized wire,  supported  by  small  stakes 
two  feet  above  the  ground.  When  the 
cloth  is  stretched  from  end  to  end,  and  the 
side  wires,  running  through  the  rings  are 
fastened  down  by  little  stakes,  the  center 
of  the  cover  will  be  elevated  by  the  central 
wire,  thus  making  a  double  roof  which  will 
protect  the  grapes  from  any  ordinary  rain. 
When  the  sun  shines,  the  side  wires  are 
raised  and  fastened  to  the  posts  six  feet 
above  the  ground,  and  the  section  cover 
drawn  to  one  end  and  furled.  But  this 
must  not  be  done  till  the  cloth  is  well  dried 
or  else  it  will  mildew  and  rot.  And  herein 
lies  the  serious  objection  to  this  method. 
We  must  wait  till  the  cloth  dries  before  we 
can  let  the  sun  on  to  the  grapes.  In  the 
second  method  the  section  of  cloth  should 
be  prepared  the  same  as  the  first  method, 
excepting  I  would  have  it  but  two  yards 
wide.  Put  in  your  2x4's  only  on  the  north 
side  of  your  drying  ground,  at  each  end  of 
your  sections.  On  these  posts  bolt  a  piece 
of  pine  one  by  three,  by  seven  fest.  On 
its  opposite  end  fasten  the  ends  of  the  wire 
running  through  the  rings  on  one  side  of 
the  cover.  The  ends  of  the  wire  on  the 
other  side  are  to  be  fastened  to  the  posts 
two  feet  above  the  ground.  When  tightly 
stretched  the  cover  gives  a  good  shed  roof; 
and  when  the  sun  appears  the  one-by-three 
can  be  at  once  raised  to  a  perpendicular 
position  and  fastened  with  a  bolt,  and  the 
drying  of  cloth  and  grapes  be  done  at  the 
same  time.  The  cloth  in  this  position  also 
acts  as  a  reflector  and  thus  hastens  the 
drjing  of  the  grapes. 

The  magnitude  of  grape  drying  in  this 
valley  is  becoming  so  great  that  it  is  a  mat- 
ter of  much  importance  that  a  cheap  and 
effective  method  be  presented  us  whereby 
we  can  render  our  grape  covers  water  and 
rot  proof,  with  no  danger  of  spontaneous 
combustion  when  packed  away  when  not  ia 
use.  I  have  recently  made  inquiries 
through  the  columns  of  the  ScieniHic 
American  for  such  a  process  to  which  I 
have  received  very  encouraging  answers. 
One  firm  is  already  making  such  cloth  in 
large  quantities  at  a  cost  of  only  about  one 
cent  a  yard  for  waterproofing.  And  our 
enterprising  townsman,  Mr.  A.  Nicklesburg, 
says  if  there  is  a  demand  for  such  cloth  he 
will  furnish  it  to  us  at  actual  cost. 

One  can  hardly  describe  on  paper,  jort 
the  dryness  required  to  make  a  raisin  ready 
for  the  "sweat  box."  Novices  invariably 
take  them  up  too  green.  When  just  right 
the  dried  grape  should  be  put  into  boxes 
holding  fifty  or  sixty  pounds  and  stacked 
under  cover  for  two  or  three  weeks  till  the 
moisture  has  been  evenly  distributed,  the 
mass  and  the  stems  become  pliant.  Your 
Muscat  grape  is  now  ready  to  either  eat. 
pack  or  sell,  and  here  my  task  ends,  al- 
though the  most  interesting  part  of  all  to 
the  grower  usually  is  just  a  little  farther  on 
where  he  receives  a  check  on  the  bank  for 
one  hundred  and  twenty-five  or  fifty  dollars 
per  acre. 

If  I  am  asked  as  to  whether  it  is  better 
to  sell  the  grapes  on  the  vines,  or  to  make 
them  into  raisins  and  sell  them  in  the 
sweat  box,  I  answer  that  much  depends  on 
how  you  are  situated  and  the  value  of  your 
time.  I  have  made  a  careful  estimate  of 
the  cost  of  drying  plant,  interest  on  capital 
invested  and  annual  loss  from  wear,  to- 
gether with  labor;  and  I  conclude  that  a 
pound  of  raisins  in  the  sweat  box  has  cost 
from  picking,  one  and  one-half  cents.  In 
other  words  if  you  can  get  5),^  cent«  a 
pound  for  your  raisins  in  the  sweat  box. 
the  pound  would  have  been  worth  four 
cents  on  the  vine.  And  as  it  will,  on  &n 
average,  take  four  pounds  of  grapes  to 
make  one  of  raisins  the  grapes  would  ha^e 
been  worth  one  cent  a  pound  on  the  vine 
or  twenty  dollars  a  ton.  Or  if  offered  six- 
teen dollars  a  ton  for  your  grapes  on  the 
vine,  you  had  better  sell  them  unless  you 
can  sell  your  raisins  in  the  sweat  box  for 
more  than  four  and  seven-tenths  (4  7-10) 
cents  a  pound. 
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or    i*Asrt:i  itixiMi. 


The  numerous  iuquirios  now  boing  re* 
Cfivcil  in  re^ftrd  to  tho  practice  of,  an«l 
appUHnccsnei'deil  for,  Pasteurizing  of  wiiu  s 
ronJer  it  expedient  to  put  in  priut,  for 
({encral  infonuiitiou,  tho  main  points  in  tl)<' 
pn-miseH. 

Till-  eiwi'ntial  point  to  Past^-urizing  i«  to 
boat  wiuo  to  Ibti  ti-mptraturi*  of  150",  or 
thereabouts,  out  of  contact  with  air.  This 
beating  Hhould  be  done  as  (piickly  as  pussi- 
blo.  and  after  tho  proper  teinp*'raturt'  bus 
been  roach,  d  it  is  best,  other  things  being 
equal,  to  cool  tho  wiuo  as  quickly  aa  possi- 
ble. 

Several  objects  are  accomplished  by  this 
hoating.  The  ouo  most  geuorally  aimed  at 
18  to  kin  the  germs  of  all  kinds  of  ftTnu'iitn- 
tion  thftt  miiy  exist  in  tho  wiae,  in  order 
that  it  nifiy  be  safe  from  farther  chnng^n 
under  their  influeuce.  Another  is  to  ad- 
vance the  wine  toward  miitnrity.  AUo,  to 
forestrtll  auy  farther  deposition  of  sediment. 
by  the  coagulation  of  the  albuuiiuous  mat- 
ters it  still  contains,  and  which  eudauger 
its  soundness. 

The  general  plau  in  the  construction  of 
Pasteurizers  is  usually  tho  same  as  that  of 
tho  various  kiuds  of  still  condensers;  only, 
in  this  case  the  water  around  the  worm  is 
hot,  and  the  cold  wine  in  passing  through 
the  worm  is  heated  to  the  proper  point  by 
allowing  it  to  move  with  greater  or  less 
rapidity,  in  a  solid  column,  so  that  a  ther- 
mometer inserted  at  the  exit  end  will  show 
sU^adily  the  desirid  temperature.  lieyomi 
the  thermometer,  the  wine  passes  into  n 
cooler,  from  which  it  is  delivered  into  the 
(weU-cleaned)  storage  or  shipping  packages. 
In  many  cases,  it  is  delivered  into  these 
directly  from  the  Pasteiirizor,  and  allowed 
to  cool  in  the  tightly  bunged  casks. 

Wines  of  sufficient  age,  thai  have  ceased 
to  deposit  sediment  and  are  bottle-ripe,  may 
be  pasteurized  in  the  bottles  themselves,  in 
a  water-bath  haviug  the  proper  temperature. 
This  is  the  preferred  practice  Ju  the  case  of 
high-class  wines. 

The  temperature  must  be  carefully  guard- 
ed, since  if  it  either  rises  too  high,  or  cou- 
tinuef)  too  long  even  at  its  proper  poiut, 
the  wine  may  acquire  a  "cooked''  taste, 
and  may  lose  its  natural  bouquet.  Imme- 
diately after  tho  operation  the  wine  is  some- 
whot  flat,  but  iu  the  course  of  a  few  weeks 
not  only  fully  recovers  its  zest,  but  is  found 
very  much  advanced  toward  maturity. 

The  Rniwnnle  of  Pasteurization. — The 
eflfects  of  this  process  npou  tho  wine  may 
be  thus  summarized: 

1.  All  fermentative  germs  of  whatever 
nature  are  killed  by  the  heat;  the  more 
promptly,  the  higher  the  heat  and  the  alco- 
holic contents  of  the  wiuo.  Wines  poor  iu 
alcohol,  and  eBpeclally  those  containing  a 
remnant  of  sugar,  require  a  higher  tem- 
perature than  those  fully  fermeuttjd  out, 
and  rich  in  alcohol. 

2.  Acids  present  in  the  wine  are,  under 
the  influence  of  the  heating,  partly  iitu- 
tralized  by  entering  into  combinations 
(ethers),  which  form  part  of  the  flavors  of 
older  wines.  Hence,  acetified  wiucs  be- 
come of  milder  taste  at  ouce,  and  even  niilk- 
sour  cues  gradually  lose  their  "scrutchi- 
ness,"  if  not  too  far  gone. 

3.  Wines  while  maturing  in  the  cask  are 
always  found  more  or  less  impregnated 
with  the  atmospheric  air  ( oxygen*),  the 
gradual  absorption  of  which  forms  n  most 
esse«tiat  part  of  tho  maturing  process. 
After  pasteurizing,  the  wine  is  found  fron 
from  oxygen,  proving  that  it  b»»   been    ab- 


sorbed during  the  process,  thus  ofteu  ac- 
complishing iu  n  short  space  of  time  an 
advance  toward  maturity  that  at  tho  ordin- 
ary temperatures  would  have  required 
months. 

1.  When  tho  heat  is  raised  8ufliciently 
high  (to  about  IC'0°,  which  can  bo  done 
withi>ut  injury  t"  most  classes  of  wiiie), 
the  uusluble  "albuminoid,''  substances  of 
new  wines  that  continue  to  cause  the 
formation  of  deposits  of  lees,  for  one  or 
even  two  years  after  the  completion  of  the 
vinous  fermentation,  are  at  once  rendered 
insoluble  and  thereafter  cease  to  give 
trouble;  the  wino,  after  having  been  cleared 
by  settling  or  filtration,  forms  no  more  de- 
posits, and  cau,  if  necessary,  be  bottled. 

It  should  be  understood  that  while 
pasteurization  puts  an  end  to  all  farther 
fermentation,  it  does  not  interfere  iu  tin 
least  with  tho  ordinary  process  of  maturing; 
in  the  cask,  lint,  save  in  eases  of  emer- 
gency, it  must  not  be  practiced  before  the 
completion  of  the  after  fermentation. 

Should  a  wine,  however,  be  found  to  be 
"going  wrong''  while  tho  after  fermentation 
is  progressing,  it  may  bo  pasteurized  to 
stop  farther  damage,  and  will  then  be  ready 
to  be  started  on  a  healthy  after  fermenta- 
tion the  following  season,  or  sooner  if  the 
materials  (  e.  y.,  condensed  must )  are  at 
hand . 

Pasteurization  thus  stands  in  lieu  of  any 
and  alt  antiseptics  heretofore  used  in  the 
wino  itself;  it  should  replace  sulphuring  no 
less  than  salicylic  acid.  Of  course,  eul- 
phuriug  will  always  be  eminently  useful  in 
the  cleansing  or  disiufection  of  caskage, 
aud  remains  indispensable  iu  clearing  the 
the  cellar  of  foul  germs. 

Pn'cautio7is  Necessary  to  Instire  Sicccess — 
While  a  well-pasteurized  wine  is  secure 
against  farther  action  of  the  ferment  germs 
previously  contained  in  it,  it  is,  like  any 
other  wine,  subji  et  tore-infection  from  foul 
packages,  bungs,  pumps,  hose,  etc.,  as  well 
as  fi'om  impure  water  and  air.  Impure 
water  used  in  riusiug  packages  is  a  fruitful 
source  of  trouble,  and  the  bottling  of  wine 
in  close,  musty,  uuventilated  and  unsul- 
jihured  cellars  is  responsible  for  many  bot- 
tles of  damaged  wine,  especially  if  the 
corks  used  have  not  been  scalded  in  hot 
water.  From  waut  of  these  reasonable 
precautions,  it  has  ofteu  been  reported  that 
pasteurizing  is  not  the  universal  cure  for 
wine  diseases  that,  with  proper  care,  it  has 
always  proved  to  be.  Just  as  a  dose  of 
quinine  cannot  permanently  prevent  the 
denizens  of  malarious  valleys  from  con- 
traetiug  ehiUs  aud  fever,  so  Pasteur's  ad- 
uiirabiu  process  does  not  secure  wine  against 
injury  from  carelessness  antl  filth. 

77»  I'rttrllrc  of  Pasteurizing — Among  a 
score  of  varied  upplicuces  brought  forward 
by  ditt'erent  inventors,  a  few  ouly  have 
gained  wide  acceptance.  For  Califoruia 
practice  tho  "  iutermitteut*'  patterns  will 
hardly  be  considered;  of  those  intended  for 
continuous  operation,  which  alone  are 
adapted  for  large-scale  practice,  there  are 
essentially  two  types.  In  one  (including 
the  "oeuotherms"  of  Terrel  des  Cheues 
aud  of  Carpen^ )  tho  cold  wine  passes 
through  one  or  several  metallic  (block  tin, 
or  copper  tinned  1  pipes  immersed  iu  water 
heated  by  proper  furnaces,  or  by  steam;  iu 
the  other,  the  pipes  are  replaced  by  a  ring 
shajxtl  space  between  an  inner  and  outer 
cylinder.  The  former  system  has  on  the 
whole  been  more  generally  accepted. 

As  has  been  stated  above,  the  overheating 
of  any  portion  of  the  wine  must  be  carefully 
av<»ided.  Hence  the  teuqierature  of  the 
waterbuth  mtist  not  greatly  exceed  that  de- 


sired for  the  wine,  since  otherwise  the  out- 
side portions  would,  in  traversing  the  pipe, 
be  heated  up  too  high  and  therefore  In 
"cooked''  (the  same  objiction  lies  against 
heating  the  wine  iu  a  closed  tank  by  means 
of  a  steam  coil,  as  has  sometimes  been 
done).  Heiice  again,  large  pipis  are  un- 
suitable, as  the  t<  lupuatur.'  would  bi  taken 
too  slowly,  and  as  a  singh-  small  l>ipe 
would  retluce  too  mtu'li  till'  working  capacity 
of  the  appurratus.  the  iul<  1  pi]ie  is  ni.ide  to 
brauclt  into  a  nundier  of  these,  disposed  in 
the  form  tif  either  a  ribbon,  or  a  loose  bun- 
dle, of  coils.  In  Ternl's  apparatus 
(which  may  be  considered  the  most  p-rfect) 
the  cooler  is  similarly  arranged. 

For  ordinary  purposes,  howev.  r,  this 
complex  and  somewhat  cosily  construction 
is  very  commonly  rejilactd  by  a  single* pipe 
forming  a  long  coil  of  soiuewliat  greatei 
diameter  than  those  iu  Teirel's  apparatus; 
iu  this  form,  being  easily  consUueted  h\ 
any  plumber,  is  suftieieiitly  Wt-H  ailapte<l  ti 
the  needs  of  small  producers. 

At  the  winery  of  Mr.  Juan  Gatlegos,  near 
Mission  San  Jose,  a  Pasteurizer  of  satisfac- 
tory working  aud  output  consists  of  a  UO 
gallon  "farm  boiler,"  withiu  which  is 
placed  a  coil  consisting  of  130  feet  of  1- 
inch  block-tin  pipe,  held  iu  form  and  posi 
tion  by  four  straps  (U-eross  sectiou)  vi 
strong  galvanized  sheet  iron,  to  which  th. 
coils  are  soldered,  so  that  th*-  whole  can  be 
freely  handled  and  taken  out  of  the  b.^iki 
when  not  iu  use.  A  similar  coil  iu  a  wood 
en  tank  forms  the  cooler,  and  the  oapaeity 
of  the  apparatus  is  about  150  gallons  per 
day  (ten  hours). 

The  Pasteurizer  iu  use  at  the  viticultural 
laboratory  of  the  Urivirsity  has  a  coil  of  '4 
inch  block  tin  pipe,  30  feet  long,  immersed 
iu  a  15  gallon  boiler;  a  20  foot  coil  of  the 
same  pipe  forms  the  cooler.  The  capacity 
of  this  single  pipe  is  8  to  10  gallons  per 
hour  when  tho  tank  water  is  kept  at  about 
160^;  with  ten  similiar  tubes  and  a  bath 
temperature  of  170"  ( which  is  admissible 
for  many  wines)  in  a  100-gallon  boiler,  the 
hourly  capacity  would  be  ov.  r  100  gallons, 
or  say  1000  gallons  iu  ten  hours. 

A  large  apparatus  according  to  Terrel 
with  a  capacity  of  250  gallons  per  hour, 
costs  at  the  factory  ^2H). 

In  order  that  any  of  these  appliances 
may  work  with  perfect  regularity,  it  is  best 
that  tho  wine  should  descend  by  gravity 
from  a  supply  cask,  adjusted  ouce  for  all  to 
such  a  height  above  the  healer  as  to  form  a 
proper  pressure  column;  into  this  supply 
cask  the  wine  to  be  treated  is  pumped  as 
needed.  Pumping  the  wine  directly  into 
the  heater  is  oVijectiunable  because  of  th 
spasmodic  action,  by  which  some  portions 
of  the  wine  may  escape  adequate  heating, 
while  others  are  overheated.  For  the  regu- 
lation of  tho  flow  to  the  exact  teuqierature 
desired,  a  faucet  (tiuned  inside)  is  inter- 
posed between  the  cask  aud  the  heatei;  it 
is  convenient  to  have  another  placed  be- 
tween the  heater  aud  th<-  cooK-r,  or  the  re- 
ceiving cask.  Tlie  inlet  pipe  must  descend 
to  the  bottom  of  this  heater,  so  that  the 
wine  moves  upward  in  the  spiral;  otherwise 
accumulation  of  gas  bubbles  causes  irregu- 
larities. When  a  cooler  is  used,  fuel  may 
bo  saved  by  using  iu  it,  instead  of  water, 
the  wiuo  that  is  to  be  heated  aud  may  thus 
be  giveu  a  part  of  its  increase  of  tempera- 
ture. 

It  will  thus  bo  seen  that  pasteuriziug  is 
an  exceedingly  simple  operation,  which  can 
be  performetl  by  any  intelligent  laborer 
who  can  read  a  tlnrmoineter  and  adjust  a 
faucet. 


[JtUUy  of  Pasteurizaihn . — Wheu  it  is  con- 
sidered to  how  great  au  extent  the  general 
use  of  the  pasteuriziug  process  can  do  away 
with  the  most  serious  difficulties  under 
which  California  wineinakers  lalior,  its  iui- 
portiinee  cati  hardly  be  overestimated.  Our 
hot  vintagtt  season  aud  the  inqi-  rfect  meth- 
ods of  fermentation  slill  so  eoniPnonly  pntc- 
ticfd,  rend<  r  our  wines  peculiarly  liable  to 
the  introduetioii  of  iii>xicuiH  germs,  wliieh 
develrq*  so  sooii  MS  llie  after  fermentation 
is  conqjii-t'd,  if  not  sooner.  Pasteurizing 
will  put  a  final  stop  to  these  dangers,  pro- 
vidt  d  prop,  r  care  and  eleiiulineifs  is  used  in 
handling  them  afterward. 

It  is  the  common  practice  to  ship  our 
wines  when  very  young,  and  they  gotolou^" 
distaiicis  and  pass  through  great  alteratioua 
of  temp' rature.  Once  pasteurized,  they 
will  stand  this  trealnnnt  without  materia' 
danger  or  deteriiuation.  If  given  rest  fiu* 
some  weeks  after  the  process,  they  may  be 
fined,  if  necessary,  and  wilt  arrive  nearly 
as  clear  as  they  left  the  shipper. 

One  of  the  most  serious  sources  of  com- 
plaint against  California  wines  iu  the  East 
IS  that  thev  'will  not  keep,''  the  cause 
being  very  gem  rally  the  fact  that,  being 
00  young  to  be  bottled  like  iuqiort<  d  wines 
if  greati  r  age.  they  undergo  unsound  fer- 
IU  iitation  in  the  bottles,  as  they  still  cou- 
iain  germ  food,  and  possibly  germs  of  all 
Uinds.  All  this  is  done  away  with  by  pas- 
teuriziug, withont  the  need  of  salicylic  aoid 
md  without  injury  to  the  wine. 

I  briieve  that  when  these  matters  are 
I  iiily  un  lerstuod  by  our  winemakers  and 
shippers,  the  Pasteurizing  of  wines  beforo 
shipment  will  become  the  rulo  instead  of 
the  excel  ^^on.  A  prudent  sh'pper  dealing 
with  valuable  wines,  of  the  perfect  sound- 
uess  of  which  he  has  tho  slightest  duubt, 
will  not  jeopardize  his  pecuniary  interest 
and  bis  r<.'j)utatiou  by  uaiitling  so  simple 
and  iuexjieuslve  a  means  of  insuring  their 
perfect  safety.  Winvs  made  with  all  proper 
precautious  may  sl^^l  go,  uiiscatched,  as 
they  come  from  the  storage  casks,  but  even 
the  additional  "age"  imparted  by  Pasteur's 
process  will,  when  wines  are  properly  grad- 
ed aud  valued,  generally  pay  for  the  labor 
involved. 

But  all  inducement  toward  the  improre- 
meut  of  our  product  vanishes  so  long  as  the 
wini -dealer  continues  to  pri-aeh  aud  act 
upon  the  maxim  that  "wine  is  wiuo"  in  his 
dealings  with  the  prudtieer.  The  etirnmun- 
istic  priiieqtlv  is  fatal  to  all  individual  im- 
provement and  progress,  uh  lli'-r  uppli  d 
to  society  or  to  wiiie  producuuii,  it  stands 
next  to  adulteration  and  stiet^chiug  in  bar- 
ring the  progress  of  the  wine  industry  iu 
Caiiforui^i.  E.  W.  Hiluabu. 

Jkrfcdty,  h\b.  25.  1S87. 

The  letter  on  ••lUifermeuted  Wine''  that 
appiared  in  our  last  i><KUe  was  from  the  [Sen 
of  Mr.  Felix  Gillet  of  Nevada  City,  not  Mr. 
Gilbert  as  erroneously  published. 

SEEDS,      AUallu,  Grass,    Ciover.  Yegeta 

ble,    Flower,    Fruit, 
SEEDS,  Tree,    and 


\ 


SEEDS, 


SEEDS 


Of      every      varn  ly      and     any 
SEEDS,  quantity. 

J-;7"A  clioioe  lot  of  Yellow  DdnvcrB  Onion  Si^tJ  juat 
recflVLtl.     Special  ra'os  t'l  th*  tr.i<iu. 

B.  F.  WELLINGTON, 

Importer  and  Pcalcr  in  St'iiis  am)  I'rcprii'tor  of  the 
IMI'KOVKD  KlJtJ   KllUI). 

l.">2  Wasuinoton  St.,  Sau  Francisco,  Cal. 
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AN     KASrr.KN     Vl>"EYAltI>. 


[Southern  Cultivator  and  Dixie  Fftrmer.  j 
Wo  iirriv.d  nl  Mr.    Curpiu's   (rricnvillc>, 
S.  C,  fiifly   ill   till'   nu>riiiiif-',    iiiul   I   Ink'' 
pleasure  iu  giviiij^  tin  necnnut  of   o«r   visit, 
for,  iu  my  huuiWe  ju.l^uieiil,  it  coutiiins  iiu 
imcouiiuiuily  iiupint.iut  li'ssou  to  111.'  umpi- 
growerri,  ufi    Mr     Ciirjiiu   has   luulonbt.-dly 
miide  a  succchk  of  gnipe  culture.     But  first 
let  us  see  who  he  is:     A  genuine  Fr.-iiehiniin 
of  moiUuiu  size,  full  of  euergy  mid   spenks 
brokeu  English,  with    that   foreign   ncceut 
that  has  a  charm  for  most  every   one.     IIi- 
has  a  pretty  little  wife  and  a  bouncing  V>aliy. 
Mr.  Carpin  is  qnite  wealthy  and  has  already 
spent  about  l?.'JO,l)00  for  laud  aud  iiuprovi  - 
meuts,  and  says  that  he  intends  adding  I.IO 
iicres   more   to   his   vineyard   iu    the   near 
future.     In    1871;  ho  bought    100    acres   of 
land,  all  iu  the  woods.     His  intentions  weri> 
to  make  a  wine  farm  on  the    French    plan, 
aud  he   has   succeeded   admirably.     He   is 
thoroughly  educated  iu  grape  growing   and 
wine-making.     The  ground  where  his  vine- 
yard is  situated  is  in  the  hills  and   will  not 
grow  cotton,  but  is  better  adapted  for  grap.s 
than  any  land  iu  France,  as  it   contains   a 
large  amount  of  iron.     It    would   stump   a 
better  mau  than  myself  to  give  it  in  his  own 
'graphic  way,  so   full   of   enthusiasm.      He 
has  now  about  75,000   grape   vines   and   at 
least  275,000  cuttings  that  will   bo   set   out 
in  the  spring,  principally  the  Clinton.  Con- 
cord, Thomas  aud  Ives'  varieties,  and   SOU 
to  500  Martha,    Tocklington    and   Niagara, 
of  which  has  been  set  out  this  year.      \lso 
10,000  Norton  vines  that  have  been  growing 
two  years,  and  will  set  out  11,000  more    of 
the   Norton   variety   next   year.      He   has, 
therefore,  about  1,000  vines  to  an   acre,  in 
rows  seven  feet   apart,  and   vines   six    feet 
apart  in  rows.     He  keeps   plants  cut  back 
small,  which  makes  the  berries  and  bunches 
large.     His    vineyard  will    have   this  yefir 
eighty  acres  aud  110,000  gvaiie  vines.     His 
yield  produced  this  year  400  gallons  of  wine 
per  acre  or  40,000  gallons  from   the   eighty 
acres.     He  has  a  two  years'  contract   with 
a  Boston  firm  to  purchase    all   of   his   new 
wiue  at  Si. 00   per   gallon,    and   $1.50   per 
per  gallon  for  wine  two  years  old;  the  same 
rate  of  increase  for   older  wiue.     He   will, 
however,  keep  wine  to  improve  with  age. 

His  vintage  for   one   year   will   pay   him 
gross  $40,000  for  new  wine.     He  started  by 
planting  4,000  vines,  in  1881-82.     His  two- 
y.ar-old  vines  produce  from  twenty  to  fifty 
bunches  each,  aud  the  older  vines   have  a 
larger  number  of  bunches.     In  France  vines 
do  uot  produce  well    until   five   years  old. 
Mr.  Carpin  is  much  belter  pleased  with  the 
results  of  his  labor   than   he    ever   was   iu 
France.     His  delight  is   boundless.     He  is 
up  bvfore  day,  and  says  he  never  stops  until 
the  stars  are  shining.     That  he  can   prune 
aud  take  care  of  sixty  acres  of  grapes  him- 
self.    He,  with  help,  has  cut  trenches  over 
eighty  acres  of  land,  at   iutervals   of   seven 
feet.     He  employs  but  three  hands   in   th  ■ 
winter  .  eason,  during  the   summer   he   em- 
ploys twenty   men    aud  boys.     AU   of   the 
surface  dirt  has  been  thrown  on   the   lower 
side  of  the  trenches  to  keep  it  in    ridges,  as 
the  ground  in  this  State  washes  badly.    The 
best  grapes  are    produced    in    dry    seasons, 
heavy  raius  in  the  spring   knock   the   blos- 
soms oB' the  vines,  aud  the  fruit   is  always 
sweetest  of  a  dry  season.     The  wood  which 
was  cut  from  this  laud  was  burued  aud   the 
ashes  were  distributed  over  the   land,  as  it 
makes  a  splendid  fertiliz.r.     His  farm  is  a 
succession  of  rich  hills  for  grapes. 

As  I  have   stated   before   he   plants   the 
Ives,  Cliulou  and  Concord  in    equal    nnm- 


p.<j  ijp  «  eniil  Biq  S35i«tn  aq  puB  'sja<i 
by  uniting  the  three.  The  Clinton  gives 
the  line  red  color  to  the  wine;  the  Concord 
gives  the  body,  aud  the  Ives  produces  the 
sparkle.  He  has  all  the  improved  ma- 
chinery for  making  wine.  His  wine  is  call- 
ed Bordeaux,  aud  makes  without  sugar.  He 
carries  on  his  fermentation  in  cellars  at 
from  flfteeu  to  twenty-five  degrees.  Says 
wiue  will  cease  fermentation  in  three  days- 
He  keeps  his  vineyard  free  from  grass. 
The  vines  are  tied  to  a  single  stake  that  is 
set  permanently  iu  the  ground.  He  is  sure 
of  success,  aud  his  place  is  today  worth 
$500,000.  He  will  listen  to  no  suggestions 
of  failure.  He  has  proven  his  faith  by  his 
works.  It  was  near  noon  when  we  went 
into  his  cellars,  which  are  immense  in  siae, 
aud  they  have  a  capacity  of  holding  twenty- 
live  thousand  gallons  of  wine.  His  hand- 
some brick  residence  is  four  stories  high,  of 
thirty-two  rooms  and  is  to  be  enlarged  to 
seventy-two  rooms.  There  is  a  winding 
stairway  from  the  cellar  to  the  roof,  through 
the  center  of  the  building.  On  coming 
from  the  celhirs  we  were  called  to  dinner. 
This  was  the  first  real  French  meal  that 
either  my  friend  who  was  with  me,  or  my- 
self ever  sat  down  to,  and  it  was  conducted 
in  genuine  French  style. 


FKEXCH  ANI>»iI'A>I»H  VINEYARDS. 


AJIEKICAN  VIKES  IN  FRANCE. 


(rteo.  W.  Clarke,  in  the  Fruit  and  Grape  Grower.) 

The  following  may  interest  some  of  yonr 
readers,  clipped  from  the  "Times''  of  Lon- 
don and  from  a  prominent  wine-grower  of 
Bordeaux. 

"The  planting  of  American  vines  contin- 
ues, and  has  already  been  successfully  car- 
ried out  iu  33  departments  and  improved 
methods  of  cultivation  have  been  adopted. 

"The  French  Government  cannot  be  ac- 
cused of  being  iudifl'ereut  to  the  importance 
of  this  subject,  and  every  effort  is  being  made 
to  stimulate  the  energies  of  the  vine  grow- 
ers, and  an  energy  and  activity  seems  to 
have  reawakened  in  the  breasts  of  the  vine- 
I  growers  which  at  one  time  seemed  in  dan- 
ger of  daggiug,  aud  they  have  come  to  real- 
ize the  dictum  of  Mr.  Theirs,  as  being  as 
applicable  to  the  vine  grower  as  to  the  pol- 
itician— Lfl  luefoire  .serrt  an  plus  aayeV 

A  good  deal  has  been  said  for  and  against 
the  assumption  that   the   American   grape 


[Sydney  Town  and  Country  Journal.] 

The  Minister  of  Agriculture  has  received 
a  communication  from  the  President  of 
the  Colonial  and  Indian  Exhibition  (Mr. 
liosisto,  M.L..A.)  relative  to  his  visit  to 
Spain  aud  France  for  the  purpose  of  study- 
ing the  general  treatment  of  wines  from  the 
must,  as  practised  in  those  countries.  Mr. 
Bosislo  says  that  he  also  observed  the  dis- 
eases of  the  vine,  the  remedies  employed' 
and  the  several  conditions  of  vine  culture. 
The  three  chief  maladies  affecting  the  vine 
at  present  in  France  and  Spain  are  mildew, 
oidium,  aud  phylloxera.  Mildew  attacked 
and  destroyed  the  leaves,  and  oidium  the 
grape,  by  inclosing  it  iu  a  tight  web,  and 
so  preventing  its  expansion.  Phylloxera, 
as  is  well-known  iu  Victoria,  destroys  the 
roots.  Mildew  had  become  so  general 
throughout  France,  and  also  in  the  districts 
of  Alicante  aud  Valencia,  in  Spain,  as  to 
threaten  the  destruction  of  the  vineyards 
more  speedily  even  than  the  phylloxera. 
Efforts  were  being  made  by  owners  of  vine- 
yards to  combat  the  evil;  but  the  poorer 
viguerons  have  given  it  up  in  despair.  No 
compulsory  law  was  in  force  either  for  the 
destruction  of  innes  in  affected  districts  or 
the  employment  of  remedies;  and  the  total 
extinction  of  wine  producing  appeared  in 
the  infected  districts  to  be  only  a  work  of 
time. 

The  mildew  remedy  used  is  so  powerfu* 
that  it  becomes  a  question  whether  it  ought 
to  be  employed.  This  remedy  is  a  semi- 
solution  of  sulphate  of  copper  and  lime 
sprinkled  over  the  leaves,  and  after  the 
watery  portion  has  evaporated,  a  coating  of 
lime  and  copper  is  left.  This  remedy 
checked  the  growth  of  the  mildew,  but  did 
not  entirely  destroy  it.  "What  the  ultimate 
effect  will  be  remains  to  be  seen.  Mr.  Bos- 
isto  says  that  Medoc,  the  well-known  claret 
district,  is  iu  a  lamentable  condition.  In 
many  places  as  far  as  the  eye  can  reach 
dead  vines  were  left  standing,  and  the 
ground  covered  with  weeds.  Up  to  1875 
the  disti-iet  produced  annually  2,000,000 
hogsheads  of  wine,  but  this  year  the  pro- 
duction will  not  exceed  500,000  hogsheads. 
The  sole  remedy  for  phylloxera  was  bisul- 
phide of  carbon,  applied  with  a  little  water, 
but  it  was  not  a  perfect  cure.  The  oidium 
just  now  is  the  least  evil  of  the  three.     Ex- 


would  benefit  the  country  in  many  ways. 
It  would  increase  the  total  of  our  taxable 
values.  It  would  bring  into  the  country 
annually  B  large  sum  of  money.  It  would 
Bub.livide  our  large  tracts  of  land  into 
small  hoUUngs.  It  would  increase  oar 
population  and  furnish  children  with  light 
and  congenial  employment  to  the  eiclnsion 
of  Chinese  labor.  It  would  set  all  these 
agencies  at  work,  and  as  a  result  bring 
about  in  our  country  an  era  of  nnpreco- 
deutod  prosperity.—  Twaiiu  Times. 


VlTIfBI-TBBE  IN  AIHKTI-AIA. 

A  central  board  of  TiticuUtire  is  shorUy 
to  be  established  on  tt  basis  similar  to  those 
of  the  viticultnral  boards  of  California  and 
the  Capo  of  Good  Hope.     The  Government 
will  grant  a  sum  of  £500  towards  the   first 
year's  expenditure.     It  is  proposed  thot  the 
presidents  of  the  vinegrowers'   associations 
shall  be  members  of  the  board  by  virtue  of 
their  office,  so  that  the  organization  may  be 
thoroughly  representative  of  the  wine-grow- 
ers throughout   the   colony.     The   Depart- 
ment of  Agriculture  will  have  a  representa- 
tive on  the  board,  which  will,  however,   be 
practically  independent  of  the  Government. 
A  competent  viticulturist  is  to  be  appointed 
as  inspector,  and  his  duties  will   be   to   de- 
vote special  attention  to  vine   diseases,    to 
visit  all  vineyards  iu  Victorio,  and  to  collate 
information  on  vine  culture  and  wine-mak- 
ing, for  dissemination  among  the  viguerons 
of  the  colony.     The  board  wUl   take   steps 
to  ascertain  what  vines  are  most  adapted  to 
different  classes  of  soils,  aud  to  bring  about 
a  uniform  system  of  nomenclature  of  wines, 
so  as  to  obviate  the  practice  complained  of 
by  the  wine  experts  of  Europe  of  giving  the 
same  name  to  several  distiuct  wines.      The 
Viticulmral  B,iard  of    California   has  beeu 
the  means  o(  greatly   developing   the   wine 
industrv,    and   it    is    anticipated    that    an 
.quallv  gratifying  result   will   accrue   from 
the  opVratious  of  sueh   au   orgamzation  in 
this  colony.— .lu.s-iruJi'm  Times  and   Anglo- 
.ViK)  Zealmuler. 


.lAPANESE    TREE    IMPOKTING     CO. 

I-»«  Sillier  SIreel,  S»ll  FntiM-luro. 

Seedless    OONSHIU 
ORANGE     Trees. 

easeni  (or  Circular  •«» 


vine  is  rapidly  spreading  all   over   Eur0|  e.  .,       ,  ,         ■  -,j      - 

*^  -,     ,  .         .      -.     1    ■        perimental  gi'owths  of  American  wild  vines 

The  above  leaves  uo  doubt  as   to   its  being    t^  j    ■     .i      n-        ,      ,-  .  -  . 


grown  in  no  fewer  than  33   departments   in 
France,  and  it  would  be  interesting  to    find 
out  the  flavor  of  French  claret   made   from 
.-Vnu-rican  gi-apes.     Aud  herein  is  a  subject 
for  consideration   worthy  of   more    than    a 
passing  glance.     The  fact    of    the    greatest 
importance    is   that    American    grapes    are 
good  enough  to  make  French  claret,  a  wine 
which  is  greatly  approved  of,    in    all   laige 
cities  of  America,  while   at   the   same   time 
American  grapes  are   not   good   enough   to  I 
make  Amc-ricau  clan-t,  which   latter   is   al- 
most an  unknown  article.     But  if  American 
grapes  are  so  good  that  they  are   gi-own  in 
33  departmeuts  in  France  for  the  purpose  of 
being  made  into  wiue,  how  is  it  that  Amer- 
ic.n  grapes  are    so   lightly   esteemed   when 
converted  into  American  wine  ?     It  is   not 
the  inferiority  of  the  quality  of   the  Ameri- 
can grapes   as  judged   by   their   taste,   for 
Flagg  says  iu  "European    Vineyards"    that 
the  Flench  grapes  are   generally   not   good 
eating  grapes.     The  American  varieties  are 
generally  good  eating. 

American  wines  would  be  more  highly 
esteemed  if  the  prejudice  in  favor  of  foreign 
wiues  could  be  broken  down,  ond  the  fact 
that  .\mericau  vines  are  successfully  grown 
iu  33  departments  of  France  should  slightly 
weaken  that  prejudice. 


are  being  made  in  the  Giroude  district,  as 
it  is  said  that  they  are  proof  against  phyll- 
oxera. Some  of  these  vines  have  beeu 
grafted  with  the  usual  wine  grapes,  and 
appear  to  grow  freely  and  well.  Mr.  Bos- 
isto  thinks  that  the  American  wild  vines 
might  be  safely  planted  in  the  Geelong  dis- 
trict.   

RnlNiii    CnlCiire. 


The  following  is  one  of  the  leading  arti- 
cles of  the  /'fieifc  Uiiral  Prfsx  of  San  Fran- 
cisco, February  12th.  18H7,  page  125; 

A  FI.VE  JAPANE.se  OBANOE. 

We  have  tested  lud  are  very  favorably 
impressed  with  oranges  brought  ua  by  H. 
E.  .\moor  ,  of  the  Japanese  Tree  Import- 
ing Co..  whose  office  is  at  120  Sutter  St., 
iu  this  citv.  The  oranges,  although  more 
than  a  month  from  the  trees,  having  been 
plucked  rather  green  in  Japan,  were^of 
very    sweet    aud    agreeable    davor. 


The  advontages  of  raisin  culture  are  so 
many  and  so  well  known  that  it  is  hardly 
necessary  for  us  to  urge  them  upon  our  ag- 
riculturists. Raisins  of  a  superior  quality, 
such  as  we  are  alread.v  producing,  always 
constitute  a  staple  commodity  in  the  mark- 
ets of  the  world,  aud  command  good  prices. 
If  raisin  culture  was  carried  on  by  our  peo- 
ple on  a  large  scale  it  would  bring  us  a  vast 
and  certain  revenue,  and  would  do  much  to 
stimulate  all  othir  branches  of  business. 
This  industry  would  also  tend  to  divide 
our  land  into  smaller  holdings,  for  it  is  a 
proved  fact  that  the  profit  per  acre  is  much 
greater  in  small  than  iu  large  vineyards. 
In  the  lormer  the  labor  of  the  members  of 
the  family  can  be  utilized.  Thus  we  see 
that  the  introduction  of  the  raisin  industry 


The 
orange  is  apparently  of  the  Mandarin  type, 
and  the  most  desirable  we  have  seen.  It 
is  named  the  "  Oonshiu.''  The  Japanese 
Agricultural  Association  of  Tokio  says  in 
its  sixth  annual  report: 

"  The  Oonshiu  orange  is  of  medium  size, 
rather  large,  oblate;  rind  thin,  smooth, 
deep  orange  color;  pulp  sweet,  juicy,  most 
delicious,  containing  hardly  any  seeds  or 
seedless.  It  is  most  esteemed  for  its  excel- 
l  ut  qualities  for  table  use,  as  well  as  for 
being  seedless—the  lesl  variety  of  Japanese 
oranges." 

This  description  seems  to  fit  accnrately 
the  sample  shown  us.  They  were  about 
two  inches  in  diameter,  and  we  are  told 
they  sometimes  reach  three  inches.  The 
skin  separates  easily  and  cleanly,  and  the 
fruit  must  become  popular.  The  company 
has  just  made  a  large  importation  of  trees, 
which  have  been  examined  by  State  In- 
spector Klee,  and  are  favorably  spoken  ol 
by  him. 
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I  Auuiinl  i'(MiVfiill«ii  tif  tlif*  4JrA|H- 
UroH«ni'  mill  Wliif  nukcrw* 
A»No<*lnlluii. 


The  First  Anuuiil  Couvtmtiou  of  th<' 
Orapu  Orowurs*  iiud  Wino  Miikt-ru'  Associu- 
tioD  of  Culiforuiu  wum  hi'ld  at  tbu  Oriiud 
Hotel  on  7th,  8tli,  Uth  itnd  10th  iDHt.  The 
atteudiiucu  throughout  ihv  Hevt- rnl  duyu  whs 
large,  uud  iueludt-d  many  ludieH  who  nl- 
wayii  exhibit  grt'iit  iDterout  iu  Titiculturni 
procuediugt),  whiuh  wuh  wdl  muiutniu^-d 
till  tho  clo»o  of  the  Bessioii.  There  wus  a 
very  large  uuiuber  of  L-xhibitH,  iucludiiiu 
gAUipk'H  of  coudfiiHi.d  uiiist,  uud  wiueti  uged 
and  maturtd  by  Dr.  Frjizvr's  electric  pro- 
oesB.  A  portion  of  each  day  wau  devoted 
to  Bumpliug  the  wiuett,  but  no  8pecial  re- 
port van  made  thereon,  each  iudiTidutil 
forming  hitt  own  opinion  and  criticizing  his 
neighbor's  products. 

THR  FIBST  DAY. 

Captain  H.  W,  Mclntyre  of  Napa,  who  is 
President  of  the  Association,  presided  dur- 
ing the  session.  Iu  his  openiug  address  h 
referred  to  the  necessity  for  national  legis 
lation  ou  the  subject  of  pure  wine.  Hi 
©Btimoted  that  there  were  150,000  acres  of 
vineyards  in  the  state  of  California,  bu) 
Tery  little  was  known  as  to  how  these  were 
laid  out.  Othor  points  enlarged  on  wore 
phylloxera,  mildew,  feruuntiug  and  cellar 
room,  presses,  tho  cleaning  of  rubber  hose, 
racking  wine  and  caring  for  young  vines. 

Professor  Hilgard  referred  to  the  ease 
with  which  phylloxera  might  be  extirpated 
on  its  first  appearance.  He  said  "a  heavily 
visited  patch  at  tho  university  had  been 
experimented  on  by  harrowing  in  a  pre- 
paration of  gasoline;  that  this  had  com- 
pletely arrested  the  ground  spread  and  kill- 
ed out  the  wing  growth. 

M.  M.  Estfo  replied  that  his  own  personal 
experience  led  him  to  extol  rather  the 
xeaifltant  vine  than  any  niedieiual  remedies. 
About  ten  years  ago  phylluxeru  had  broken 
out  on  his  ranch.  He  immediately  rooted 
ont  the  diseased  vines  and  planted  resis- 
tanta  of  the  riparia  species  in  their  places. 
The  pest  was  powerless  against  these  plants, 
and  now,  coutiuuiug  that  course,  out  of  415 
acres  he  had  only  live  acres  of  diseased 
▼inAB. 

Arpad  Hnraszthy  demonstrated  that  some 
reiistant  vines  had  been  almost  a  failure  in 
'he  billy  vineyards  at  Napa,  but  that  the 
flame  tokay  had  shown  the  most  extraor- 
dinary resistant  powers  to  phylloxera. 

Thoao  remarks  were  corroborated  by  Mr. 
Holland  of  Napa,  who  said  that  the  pest 
had  spread  through  the  ground  in  which 
flamo  tokaya  were  planted,  destroying  on 
either  side,  and  yet  they  were  untouched. 

0.  L.  Wetmoro  said  flame  tokays  would 
etand  for  a  long  time,  but  they  eventually 
■ucoumbcd,  whereas  there  was  no  instance 
of  a  regular  resistant  having  yet  failed. 
Tho  flame  tokay  is  like  tho  colombean  vine 
in  France,  which  was  once  thought  to  be  a 
resistant,  but  has  now  been  demonstrated 
to  give  way  in  time. 

At  the  evening  session  a  communication 
was  reail  from  H.  W.  Crabb  regretting  his 
inability  to  attend,  and  forwarding  u  paper 
on  "The  handling  of  young  wines  iu  tho 
cellar,''  which  contained  the  following  sug- 
gestions: Tho  cellar  must  bo  clean,  clear, 
sweet  and  well  ventilated.  The  tanks  must 
be  filled  up  once  a  week.  Winea  must  be 
racked  every  two  months,  commencing  in 
the  middle  of  December.  White  winea,  if 
cloudy  at  tho  second  racking,  should  bo 
plarifled,  with  onepomid  of  gelatine.     Rack 


fiiuDgri  iu  ten  or  twelve  days.  If  in  four 
ilays  wines  do  not  clear,  rack  und  repeat 
clarification.  Wiues  will  ripen  faster  in 
puncheons  than  in  tanks.  Dry  wines 
should  contain  12  per  cent  of  alcohol  and 
Huulerue  wines  14  per  cent.  Viscid  wines 
need  tannin  at  clariflcalion.  lied  wiues 
need  racking  as  often  as  white.  When 
cloudy,  clarify  with  egg  albumen,  instead 
of  gelutiue,  using  one  pound  to  every  thou- 
sand gallons.  Rack  awuct  wines  (our  times 
the  first  year.  They  should  have  20  per 
cent  of  alcohol.  Filtering  machines  should 
ouly  be  used  for  wines  needed  for  immedi- 
ate consumption.  Pasteurizing  is  the  best 
way  to  treat  all  stubborn  wines.  Six-by-six 
sized  tanks  make  the  best-shaped  cooperage 
for  handling  young  wines. 

M.  M.  Estee  then  read  a  paper  ou  "Grape 
Growing  and  Wine  Making  in  California,'' 
which  was  distributed  among   tho   visitors. 

THE    SECOND    DAY. 

The  first  part  of  the  meeting  was  devoted 
to  an  election  of  officers  for  the  ensuing 
yeor,  which  resulted  as  follows:  H.  W. 
Mclntyre,  president;  W.  McPherson  Hill 
of  Sau  Francisco,  first  vice-president;  F.  P. 
Eisen  of  Fresno,  second  vice-president;  John 
T.  Doyle,  third  vice-president;  J.  B.  Still- 
man,  fourth  vice-president;  E.  W.  Maslin, 
fifth  vice-president;  E.  H.  Rixford,  sec- 
retary; Charles  Kohler,' treasurer;  J.  F, 
Black,  Charles  E.  Shillaber,  J.  F.  Crank, 
M.  M.  Estee,  E.  C.  Briber  and  J.  B.  J.  Por- 
tal, directors. 

President  Mclntyre  thanked  the  mem- 
bers for  the  honor  conferred  upon  him, 
promised  to  do  his  utmost  to  satisfactorily 
till  the  duties  of  his  office,  and  urged  all 
members  to  take  renewed  interest  in  the 
affiairs  of  the  association,  which  was  one  of 
the  best  means  of  promoting  the  wine  in- 
dustry and  developing  tho  resources  of  the 
state. 

F.  L.  Fowler  presented  a  communication, 
signed  by  himself,  J.  F.  Black  aud  O.  C. 
Chauche  of  Livermore,  on  behalf  of  the 
Alameda  County  Viticultural  association. 
The  communication  called  the  attention  to 
the  fact  that  the  viticultural  station  at  tho 
University  of  California,  where  experiments 
with  phyno:iera  were  carried  on,  was  ex- 
tremely dangerous  to  the  vineyards  lying  in 
the  line  of  tho  wind  toward  Livermore.  and 
asked  that  the  regents  of  the  university  be 
called  upon  to  abate  what  they  considered 
a  menace  and  a  nuisance,  and  discontinue 
the  station  entirely. 

Mr.  Fowler  stated  that  the  vineyards  of 
Livermore  were  as  yet  entirely  free  from 
tho  phylloxera  pest,  but  that  it  was  feared 
that  the  development  of  winged  insects  at 
Berkeley  would  communicate  the  infection 
to  Livermore  valley,  aud  that  the  best  way 
to  avert  tho  danger  waa  to  remove  the  pro- 
bable cause. 

Professor  Hilgard  held  that  the  viticul- 
tural experimental  station  at  Berkeley  was 
a  most  useful  institution,  and  that  there  was 
no  danger  at  all  of  the  spread  of  the 
phylloxera  by  means  of  the  wind.  He  said 
that  the  winged  inaects  were  not  disse- 
minated over  hilly  countries  by  means  of 
the  wind,  and  that  it  was  only  in  flat  lauds 
that  tho  pest  was  made  contagious  in  that 
manner.  He  also  stated  that  all  boxes 
used  in  the  transportation  of  infested  viues 
were  thoroughly  disinfected,  bo  as  to  render 
a  spread  of  tho  pest  impossible.  In  his 
opinion  conaiderable  valuable  information 
was  obtained  by  such  experiments  as  are 
carried  on  at  Berkeley  and  he  was  informed 
that  viticultural  stations  were  to  be  estab- 
lished at  Fresno  and  Mission  San  Jose. 


F.  W.  Morse,  an  assistant  of  Professo 
Hilgard,  said  that,  in  his  opiuion  the  sta- 
tion at  Berkeley  was  not  dangerous  to  the 
adjact-nt  vineyard  country. 

J.  U.  Wheuler  held  that  there  was  a 
possibility  of  the  Livermore  district  getting 
the  disease,  and  that  being  the  case,  it 
ought  to  be  averted.  Although  he  was  not 
hostile  to  the  university,  as  he  was  a  gradu- 
ate of  that  place,  yet  ho  believed  that  the 
experimental  station  waa  a  menace  to  vine- 
yards in  tho  vicinity.  Ho  advocated  the 
establishment  of  a  viticultural  station  iu 
one  of  the  infected  phylloxera  districts,  and 
tho  abandonment  of  the  one  at  the  uni- 
versity. He  embodied  his  opinions  in  a 
resolution  asking  that  a  committee  of  five 
be  appointed  to  communicate  with  the  re- 
gents with  a  view  of  having  the  experiments 
discontinued,  and  a  station  established  at 
some  other  place. 

Charles  A.  Wotmore  was  heartily  in  favor 
of  abolishing  the  university  station  aud 
establishing  it  in  a  phylloxerated  district, 
whore  no  damage  could  be  possibly  done  to 
non-infested  vineyards.  He  claimed  that 
the  discoveries  made  by  the  professors  and 
their  assistauts  in  the  course  of  their  experi- 
ments were  nothing  new,  aud  had  all  been 
already  known  to  science  through  the  pa- 
tient and  exhaustive  researches  of  French 
winemakers. 

Professor  Hilgard  rose  to  defend  the 
institution  of  which  he  had  principal  charge, 
and  finally  the  whole  matter  was  laid  ou 
the  table. 

At  the  evening  session  Mr.  Arpad  Har- 
aszthy  read  a  paper  on  "  What  Constitutes 
Pure  Claret  and  Its  Ri'quisite  Qualities  as  a 
Beverage."  He  said  that  strictly  pure  claret 
waa  tlispleasiug  to  the  taste,  to  overcome 
which  it  was  necessary  to  resort  to  blending. 
It  was  here  where  the  adulterator  stepped 
in,  and  with  his  ingredients,  put  poisoned 
claret  ou  the  market.  The  first  thing  to  be 
considered  iu  good  pure  claret  was  the  color. 
If  everybody  would  demand  bright-colored 
wine  iu  its  pure  state,  the  great  temptatiou 
to  use  dyestuffs  would  be  done  away  with. 
It  was  in  coloring  wine  with  juices  and  dyes 
that  the  beverage  was  made  injurious  and 
acted  like  acid  on  the  stomach.  A  dry,  tart 
wine,  well  clarified  and  blended,  will  never 
cause  acidity  of  the  stomach.  The  claret 
which  sntifies  the  palate  of  Americans  must 
be  between  11  and  12  per  cent  strong.  It 
must  have  good  color,  some  tannin  and  no 
acid,  with  an  excellent  bouqaet.  W^ithout 
resorting  to  blending  it  would  take  ages  to 
produce  such  a  claret,  and  it  was  this  pro- 
cess which  made  the  wine  a  thing  to  be 
sought  after  and  the  fortune  of  the  manu- 
facturer . 

Mr.  E.  C.  Priber  read  a  paper  on  Eastern 
markets,  and  showed  what  an  extensive 
field  there  was  for  California  wines  if  their 
quality  could  be  made  to  equal  aud  excel 
foreign  brauda. 

Mr.  Charloa  Bundachu,  of  Guudlach  & 
Co.,  read  a  paper  upon  the  subject  of  "Fine 
Wiues."  He  said  that  fine  wines  can  never 
be  attacked  nor  imitated,  nor  adulterated. 
Three-fourths  of  the  wiues  sold  were  fine 
wines  iu  the  estimation  of  the  producer,  but 
not  so  iu  reality.  When  adulteration  is 
done  away  with  andjwines  are  allowed  to 
stand  on  their  intrinsic  merits,  then  a  dif- 
ferent state  of  things  will  result.  The  era 
of  fine  wiues  has  already  begun  in  Cali- 
fornia, and  it  has  taken  years  to  achieve 
this  result.  Fine  wines  will  never  need  a 
stamp,  but  must  stand  ou  their  own  merits. 
Mr.  George  Huamann  read  a  paper  on 
"  Co-operation  in  Viticulture,"  in  which 


he  appealed  to  wine-growers  and  makers  to 
unite  and  harmonize  in  their  efforts  to  pro- 
duce wines  to  compete  with  the  vintage  of 
the  great  European  wine  countries. 

The  meeting  was  brought  to  a  eloae  by  a 
paper  from  Mr.  C.  H.  Merriau  on  the  wine 
crop  uf  IttSG,  in  which  ho  urged  that  the 
manufacturers  should  see  that  their  winea 
wu-re  disposed  of  in  Eastern  aud  foreign 
markets,  and  not  kept  un  hand;  this  would 
give  a  stimulus  to  tho  industry. 

THK  THIRD  WAY. 

A  paper  was  read  by  H.  A.  Pellet,  on 
"The  Coloring  and  Adulteration  of  Wines,'' 
which  occupied  the  close  attention  of  the 
meeting  for  some  time.  His  theory  was 
that  it  IS  unnvcfssary  to  resort  to  coloring 
uf  clarets  outside  of  the  tints  which  are 
found  in  the  grape  itself.  He  paid  a  high 
cumpliuieut  to  tho  wines  made  iu  Califor- 
nia, as  ahown  by  the  exhibits.  Tho  best 
clarets  are  not  of  dark  color,  but  of  a  very 
bright  tinge.  Dark  wines,  colored  by  dyea. 
Were  usea  in  restaurants,  and  watered  for 
the  benefit  of  trade.  He  deprecated  and 
denounced  the  practice  of  dishouost  mer- 
chants, who  gave  their  wint-s  artificial 
strength,  artificial  color  and  artificial  flavor. 
He  waa  of  the  opiuion  that  100,000  gallons 
of  cherry  juice  have  been  imported  in  a  sin- 
gle year,  aud  used  in  poisoning  wiues. 
There  are  now  10,000  gallons  of  cherry 
juice  bonded  in  a  warehouse,  which  do 
owner  dares  to  step  forward  and  claim.  In 
his  opinion,  the  pure-wine  bill  should  have 
taken  effect  immediately,  and  no  three 
munths'  grace  should  have  been  allowed, 
lor  tho  reason  that  this  time  would  allow 
unscrupulous  merchants  to  dispose  of  their 
cherry  juice  and  adulterations  on  hand. 
He  entered  into  a  discussion  of  the  ingre- 
gredients  and  composition  of  cherry  juice. 
According  to  his  analysis  it  is  made  of  the 
lowest  grade  of  alcohol,  diatilled  from  po- 
tatoes, which  is  mixed  with  the  worst  kind 
of  aniline  dyes.  It  contains  18  (o  20  per 
cent  of  alcohol.  He  believed  that  the  new 
law  should  be  rigorously  enforced. 

The  subject  of  "  Table  Grapes  and  Rai- 
siua''  was  brought  up  by  Charles  A.  Wet- 
more,  aud  although  no  paper  was  read  upon 
the  subject,  the  members  devoted  considera- 
ble attention  to  the  manufacture  of  raiains 
from  grapes.  Mr.  Wetmore  believed  that 
the  best' raisins  were  made  from  muscat 
grapes,  aud  that  two  and  three-quarters  or 
three  pounds  of  grapes  would  make  one 
pound  of  raisins.  He  claimed  that  other 
grapes  mado  dried  grapes,  and  not  raisins. 
Professor  Hilgard  coincided  in  many  re- 
spects with  the  opinion  of  Mr.  Wetmore, 
and  held  that  too  much  irrigation  should 
not  be  used  iu  the  cultivation  of  the  muB- 
cat  grapes  used  for  makiug  raisins. 

A  communication  was  received  from  the 
San  Francisco  Fruit  and  Flower  mission 
and  from  the  Young  Women's  Christian 
association  asking  that  contributions  of 
wine  be  made  to  both  societies  for  the 
benefit  and  use  of  the  sick.  The  members 
generously  appreciated  the  spirit  in  which 
the  request  was  made  and  the  great  uaeful- 
nesa  of  a  small  quantity  of  wine  devoted  to 
such  purposes,  aud  appointed  the  following 
committee  to  look  after  contribotiona  of 
wine  for  the  two  societies  mentioned:  C.  A  . 
Wetmore,  C.  C.  Mclver,  J.  de  Barth  Shorb, 
Charles  Krug  and  C.  K.  Curley. 

J.  B.  J.  Portal  of  Santa  Cruz  introduced  a 
resolution  that  committees  be  appointed  in 
the  several  wine  districts  of  the  State  to 
watch  infractions  of  the  pure-wine  bill, 
and  report  the  same  to  the  State  Associa 
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tion  of  Grape  Growere  and  Wine  Makers, 
BO  that  the  offenders  could  be  prosecuted. 

C.  A.  Wetuiore  wiis  iu  favor  of  the  ap- 
poiutiucnt  of  such  committeeB.  In  his 
opinion  thfi  pure  wiue  bill  did  not  go  far 
enough.  Thu-re  was  no  provision  in  it  re- 
garding the  exportation  of  impure  wints, 
and  all  that  could  be  said  wat  at  least  in 
this  state  pure  wines  would  be  sold.  But 
outside  of  the  state  there  was  no  protection 
from  the  machinations  of  unscrupulous 
dealers.  There  was  no  protection  against 
Eastern  markets. 

The  motion  for  the  appoiDtment  of  com- 
mittees to  see  that  the  pure-wine  bill  was 
not  violated  iu  an  indirect  manner  was 
adopted. 

At  the  evening  session  a  paper  was  read 
by  Prof.  E.  W.  Hilgard  of  the  State  Univ- 
ersity on  the  subject  of  "Treatment  of 
Wiues  After  Fermentation." 

THE  FOUBTH  DAY. 

The  special  subject  for  discussion  was 
that  of  "Co-operation  Among  Winemakers." 
President  Mclntyre  introduced  Mr.  R.  V. 
Harrison,  who  spoke  for  some  time  on  th 
subject.  He  asked  how  it  was  that  all  of  last 
year's  wines  were  submitted  for  insptctiou  ui 
the  convention,  and  that  there  was  only 
thirty  exhibits  on  the  catalogue  of  two-j'ear- 
old  wines.  Without  being  an  expert,  he  be- 
lieved that  wiuts  were  not  good  unless  two 
years  old.  Why  was  not  the  supply  of  old 
wines  preserved  and  only  young  ones  sold  ? 
The  great  question  for  the  winemaker  to 
consider  was  to  keep  his  wines  until  they 
are  in  a  condition  to  be  disposed  of  in  the 
market.  It  is  manifest  that  the  winemak- 
ers are  desirous  to  carry  their  wines,  but 
that  they  have  no  system.  They  see  no 
way  of  gi-tting  out  of  the  ditficulty.  The 
producer  should  be  able  to  borrow  money 
as  collateral  on  the  product  of  his 
vines.  The  legislation  on  the  subject 
of  wine  would  be  useless  if  the  pro- 
ducer cannot  hold  his  wines.  If  the  adult- 
eration of  wines  kt-pt  on  it  could  be  soon 
said  that  wines  were  sometimes  made  of  a 
fruit  that  grows  on  a  vine.  You  can  bor- 
row money  on  wheat,  barley  and  almost 
every  product  of  the  State  except  on  wine. 
Capitalists  had  told  him  that  if  a  system 
could  be  adopted  they  would  lend  any 
amount  of  money  to  wine  producers.  Ware 
housemen  informed  him  that  they  have 
room  for  wine,  and  would  issue  certificates 
in  bond  for  all  wine  stored.  Advances 
could  be  got  on  the  wine  iu  the  warehouse. 
It  is  merely  a  matter  of  system.  Over 
fifteen  million  gallons  per  mouth  could  be 
handled.  Let  the  wine  be  graded  as  wheat 
is  graded  in  Chicago.  It  could  be  done  at 
a  cost  of  2  or  2%  cents  per  gnliou  for  the 
first  year.  The  producer  should  get  the 
benefits  of  the  wine,  as  he  produces  it.  If, 
at  the  end  of  two  years,  yoii  wish  to  trans- 
port wine  to  New  York,  have  your  ware- 
house receipts  transferred  into  a  bill  of 
lading.  If  the  transportation  rates  are^too 
high  there  is  the  broad  ocean,  where  the 
wine  can  be  shipped  in  five  mouths.  No 
bunk  will  refuse  to  advance  at  least  50  per 
cent,  on  wine  two  years  old. 

B.  J,  J.  Portal  thought  tha  tthe  wine 
makers  had  not  the  means  of  matur 
ing  their  wines  after  they  were  made. 
In  California  the  wine  makers  have 
assumed  to  do  too  much  atone, 
and  tried  to  do  that  which  was  beyond 
their  means.  Ho  believed  that  co-opera- 
tion in  a  systematic  way  was  the  only 
remedy  for  this  state  of  affairs.  All  the 
blame  should  not  be  thrown  on  all  the  mer, 
chants.  The  most  preferable  plan  was  co- 
operation in  all  the  wine-growing  districts- 


section  by  section.  In  Santa  Clara  County 
there  was  co-operation  which  seemed  to  be 

working  well.  There  should  be  a  central 
company  in  each  district,  which  should  buy 
all  the  wines  from  the  markets.  The  grow- 
ers would  then  know  that  their  wini-s 
would  find  a  good  market,  and  that  they 
would  realize  greater  profits.  Up  to  now 
the  merchants  have  put  the  values  on  wine, 
but  under  the  system  of  co-operation  they 
would  not  do  so. 

At  the  evening  session,  M.  M.  Estee 
moved  that  the  thanks  of  the  conventiou 
be  extended  to  Manager  Thorn  of  the 
Grand  Hotel  for  the  free  use  of  the  hall, 
which  was  adopted. 

On  the  motion  of  Charles  Erug,  a  vote  of 
thanks  was  extended  to  the  press  for  their 
full  and  accurate  reports  of  the  proceedings. 
Similar  motions  were  put  and  carried, 
extending  the  thanks  of  the  convention  to 
C.  A.  Wetmore  for  his  assistance  iu  pro- 
curing legislation,  to  L.  J.  Rose  •f  Los 
Angeles  aud  Assemblyman  Coombs  of 
Xapa,  and  to  all  the  members  of  the  Leg- 
islature who  had  voted  for  the  pure  wine 
bill  aud  appropriations  for  the  viticultural 
commission,  and  lastly  to  President  Mcln- 
tyre and  Secretary  Bixford  for  their  faithful 
and  zealous  administration  of  the  duties  of 
their  oflSces  during  the  progress  of  the 
convention. 

C.  A.  Wetmore  then  addressed  the  mem- 
bers on  the  subject  of  "Climatic  Conditions 
in  developing  Young  Wines,"  and  "Con- 
densed Mu»t."  He  suggested  some  en- 
tirely new  ideas,  which  had  occurred  to  him 
during  his  last  two  years'  work,  and  which 
he  thought  would  be  of  advantage  iu  Cali- 
fornia. Mr.  Wetmore's  suggestions  gave 
rise  to  considerable  discussion,  and  at- 
tracted a  good  deal  of  attention.  They 
will  be  published  with  fuller  reports  of 
various  speakers  in  a  future  issue  of  the 
Mekchant. 

Mr.  Kohler — There  is  one  more  thing 
that  we  should  not  forget.  Some  six  or 
seven  years  ago,  we  went  to  the  Legislature 
to  get  our  Viticultural  Commission  organ- 
ized, and  we  have  had  six,  seven  or  eight 
gentlemen  who  have  worked  for  years  with 
immense  success.  We  have  always  had 
such  pleasing  results  of  the  viticultural 
work,  and  those  who  have  mostly  deserved 
praise  have  been  the  ones  who  have  mostly 
been  kicked.  But  those  who  have  been 
most  unmercifully  kicked  are  beloved  by  all 
of  us,  and  we  cannot  forget  them,  and  es- 
pecially the  laie  viticultural  officer,  Mr 
Charles  irVetmore,  we  will  stand  by  him  as 
long  as  he  lives.  When  we  think  what  hi 
has  done  for  us,  with  a  few  paultry  dollars 
that  the  Legislature  has  allowed. 

As  an  evidence  of  the  energy  and  enter- 
prise of  Mr.  Wetmore  take  his  own  home- 
stead at  Livermore,  that  used  to  be  a  place 
where  the  wild  cats,  jack  rabbits  aud  coy- 
otes chased  each  other.  Now  there  are 
miles  and  miles  of  vineyard,  and  the  State 
gains  more  in  taxation  from  that  one  coun- 
ty of  Alameda  than  the  whole  expense  of 
the  Viticultural  Commission.  I  hope  the 
State  will  continue  to  be  liberal,  and  that 
the  people  of  the  State  of  California  will 
not  loose  what  Charles  Wetmore  has  done 
for  them. 

He  has  done  much  more  for  me  than  any 
body  else.  I  have  worked  here  for  33  years 
in  the  business  of  vine  growing  aud  wine 
Selling,  aud  before  he  came,  it  was  beset 
with  difficulties;  but  he  has  opened  our 
eyes  aud  shown  us  how  to  succeed,  aud  I 
am  grateful  to  the  Commission,  aud  especi- 
ally to  Mr.  Charles  Wetmore.  I  move  a 
,  vote  of  thanks  to  the  Viticultural  Commiss- 


ion, and  especially  to  Mr.  Charles  Wetmore 

(Applause). 

The  motion  being  seconded,  the  same 
was  carried  uuauimously. 

President  Melutyre  delivered  a  few  earn- 
est remarks  on  the  good  work  done  by  the 
convention  and  thanked  the  members  for 
their  constant  attendance  to  busiuess. 

The  convention  then  adjourned  sine  die. 


The  Nnliuiifil  Aurlrullurnl  nn<l  Dairy- 
uieii'H    A<iN«K-lalloii. 


At  a  meeting  of  the  Agricultural  and 
Dairymen's  Association  held  in  New  York, 
Feb,  Hth.  18S7,  the  following  resolutions 
Were  uuauimously  adopted: 

Wlititas  this  conventiou  of  the  American 
Agricultural  and  Dairy  Association  desires 
to  express  its  interest  iu  and  sympathy  with 
all  branches  of  agricultural  industries, 
especially  that  of  grape  culture  and  its  pro- 
ducts, aud  commends  all  efforts  to  secure 
purity  and  wholesomeuess  iu  those  products 
and 

Whtrens  we  desire  to  extend  words  of  en- 
couragement to  all  individuals  and  organi- 
zations workiug  for  such  objects,  therefore 
be  it. 

Htsolved  First,  that  this  association  cor- 
dially approves  the  organization  of  the 
National  Viticultural  Association  and  greets 
it  as  a  co-worker  in  the  development  of 
American  industries  aud  hereby  extend  to 
it  our  hearty  sympathy  and  appro\al  and 

Resolved  Second,  that  the  efforts  of  said 
association  to  secure  national  legislation  to 
protect  the  purity  of  American  wines  as 
evidenced  by  the  bills  introduced  by  it  into 
Congress  to  check  the  manufacture  and  sale 
of  spurious  wines  and  to  protect  pure  wines 
of  the  grape  from  contamination  with 
whiskey^meets  with  our  hearty  approval 
aud  it  is  the  sense  of  this  association  that  it 
is  the  duty  of  Congress  to  take  prompt  and 
favorable  action  upon  such  legislation,  aud 

Resolved  Third,  that  we  commend  the 
earnest  and  able  efforts  of  Mr.  Chaa.  A. 
Wetmore  the  President  of  the  National 
Viticultural  Association  and  the  other  offi- 
cers and  members  of  the  sume  to  elevate 
the  standard  of  purity  iu  the  products  of 
American  viueyards  through  legislative 
action  and  otherwise  aud  deeply  regret  the 
inability  of  Mr.  Wetmore  to  be  present  and 
participate  in  the  deliberations  of  this  com- 
mittee. 


esteem  you  very  highly  on  account  of  your 
effoi  ts  in  behalf  of  the  wine  growers  of  your 
State  aud  of  the  whole  Uuion.  No  man 
could  have  done  more  than  you  did  ia 
Wasliington  last  Winter  in  behalf  of  this 
great  interest.  Your  work  was  most  ardu- 
ous and  as  intelligent  as  it  was  earnest;  as  I 
was  on  the  spot  and  came  so  much  in  con- 
tact with  you  for  so  many  mouths  aud  know 
the  difficulties  in  the  way  of  securing  legis- 
lation from  Congress,  I  can  appreciate  the 
great  value  of  your  services.  I  wish  you 
success  in  your  excellent  endeavors.  Y'ou 
have  done  very  much  to  popularize  Ameri- 
can Wines  in  this  country  and  I  hope  to  see 
the  day  when  California  will  have  the  mar- 
ket. Yours  Truly, 

Jos.  H.  Reall 
Prenident  Am.  Agl.  Association. 


Aai*itier  Uoo«l  ]||«»v«. 


RCCOUNITION- 


The  following  letter,  from  the  President 
of  the  American  Agricultural  Association 
has  been  addressed  to  Mr.  Charles  A. 
Wetmore: 

Office  of  Agriculture.  ) 

1G9  Chambers  Street.  - 

Xew  Yor/c,  Februart/  18th.  1887. } 

My  Dear  Mr.  Wetmore: — Your  valued 
favor  of  January  19th  was  duly  re- 
ceived and  should  have  been  acknowl- 
edged sooner,  but  for  ill  health  and 
pressing  engagements.  I  beg  to  thank  you 
most  sincerely  for  your  prompt  response  to 
my  suggestion  and  for  your  kind  interest  in 
our  Convention.  I  could  not  carry  out  my 
idea  of  a  banquet.  We  had  Mr.  Clayton 
and  Mr.  Pohndorff  with  us  at  our  Conven- 
tion, so  you  can  be  assured  that  by  your 
efforts  you  have  secured  the  kind  interest 
and  support  of  the  American  Agricultural 
and  Dairy  Association  and  the  National 
Conventions  held  under  ita  auspices.  You 
were  well  represented  by  these  gentlemen 
at  our  recent  very  successful  gathering  aud 
strong  resolutions  Were  passed  in  your  be 
half.  I  am  very  sorry  you  could  not  meet 
with  us  personally  for  I    have"  learned   to 


It  is  reported  that  a  company  is  now  be- 
ing formed  for  the  purpose  of  advancing 
money  on  wtues,  so  that  winemakers  can 
hold  them  and  not  be  forced  to  s«ll  at  a 
sacrifice  or  before  the  wines  are  fully  ma- 
tured. The  California  Sugar  Refinery 
buildings,  at  the  Corner  of  Eighth  aud 
Brannan,  are.  it  is  said,  to  be  the  storing 
warehouses.  They  consist  of  several  large 
four  story  buildings  and  cellars,  and  are  in 
convenient  proximity  for  ull  shipping  par- 
poses.  

THE     BOOM     l>     VINCYABDM. 

(San  Jose  Daily  Ilvrftld.] 
The  Herald  has  before  mentioned  that 
negotiations  were  pending  b.-tween  the  rep- 
resentative of  a  syndicate  of  English  capi- 
talists and  J.  B.  J.  Portal  for  the  sale  of 
the  famous  Burgundy  vineyard.  The  diffi- 
culty all  along  has  been  that  Mr.  Portal  has 
insisted  on  retaining  a  controlling  interest 
in  the  property,  but  this  point  has  now  been 
waived,  and  last  Saturday  a  definite  propo- 
sitiou  was  made  and  is  now  under  consid- 
eration, all  the  preliminaries  having  been 
arranged  in  the  office  of  Hon.  T,  H.  Laine. 
The  sum  and  substance  of  it  is,  so  far  as 
can  be  learned,  that  $134,000  was  offered 
for  the  real  estate  and  improvements  and 
the  name  aud  goodwill  of  the  business,  but 
not  including  the  large  stock  of  wine  and 
brandy  uow  on  hand.  Eighty-four  thous- 
and dollars  of  this  amount  is  to  be  in  cash, 
and  Mr.  Portal  is  to  take  the  rest  in  a  stock 
of  a  corporation  that  is  to  be  formed  here- 
after. This  may  be  considered  a  fair  price, 
but  it  must  be  remembered  that  it  purchases 
not  only  the  vineyard,  but  the  name  and 
reputation  which  it  has  been  the  work  of 
Mr.  Portal's  whole  life  to  obtain.  Taking 
this  into  consideration  the  price  is  too  low. 
There  will  not  be  a  gallon  of  wine  made  on 
the  premises  under  Mr.  Portal's  manage- 
ment that  will  not  readily  sell  iu  London  at 
a  dollar  a  gallon,  and  of  this  fact  the 
shrewd  Englishman  who  is  conducting  the 
negotiations  is  doubtless  well  aware. 

It  is  proper  to  add  that  since  the  above 
mentioned  negotiations  were  begun  Mr. 
Portal  has  been  approached  by  local  capi- 
talists, aud  there  has  been  considerable 
talk  of  keeping  this  valuable  property  in 
the  bauds  of  our  own  people.  Mr.  Portal 
himself  is  decidedly  tn  favor  of  that  plan. 
To  surrender  the  control  of  Burgundy  vine- 
yard to  foreigners  is  like  plucking  out  his 
right  eye,  and  he  would  never  have  thought 
of  it  were  it  not  that  he  cannot  command 
the  amount  of  capital  necessary  to  fully 
develop  the  business. 

We  are  assured,  however,  that  if  an 
association  can  be  formed  with  sufficient 
capital  to  relieve  him  from  the  financial 
pressure  of  this  great  aud  growing  enter- 
prise, he  would  far  rather  adopt  that  me- 
thod of  Settling  the  difficulty.  This,  it  ia 
believed,  can  now  be  done.  Several  prom- 
inent citizens  have  called  a  meeting  to  con- 
sider the  matter,  and  iu  a  few  days  the 
iJerald  may  have  something  definite  and 
satisfactory  to  report.  Meanwhile,  the 
jiroposition  from  England  is  held  in  abey- 
ance until  this  consultation  can  be  had. 
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THAT  PIIVI.M»XF.RA   PLOT. 


The  cxistunco  nud  persistent  niaiutenance 
of  the  phylloxera  pi-st  at  thv  State  Univer- 
sity was  very  properly  brought  before  the 
receut  Convention  of  Grape  Growers  and 
Wine  Makers.  The  n-sideuts  in  the  Liver- 
more  Valley  pointed  out  tho  danger  to 
which  they  are  exposed,  and  to  which  they 
very  naturally  object.  They  do  not  care  to 
be  continually  menaced  by  a  plague  that 
may  ruin  their  vineyards  and  throw  theiu 
into  ft  state  of  poverty  after  many  years  of 
hard  work.  Every  authority  proves  that 
the  phylloxera  spreads.  Unless  therefore  the 
insects  at  the  University  have  had  their 
wings  cut,  or  are  fenced  in  by  a  minutely 
flue  wire  screen,  through  which  it  would  be 
impossible  to  study  their  habits,  there  is 
constant  danger  of  their  spreading.  Ex- 
periments can  be  made,  and  the  habits  of 
the  pest  studied  mneh  more  8a,tisfactorily 
where  it  now  exists,  instead  of  rendering 
liable  to  it  another  district,  that  is  at  pres- 
ent entirely  free  from  the  disease.  We  do 
not  even  desire  to  see  an  experimental  sta- 
tion established  at  Mission  San  Jose,  but 
rather  let  it  be  in  some  locality  where  the 
disease  at  present  exists.  The  property 
and  business  interests  of  a  body  of  men 
should  not  be  endangered  to  gratify  the 
whims  of  any  one  man,  even  though  he  be 
the  Professor  of  a  State  University. 

Tho  concluding  ohapti-r  of  Dr.  Druitt's 
work  on  Cheap  Wines,  that  has  been  pub- 
lished in  the  MsitrHANT,  is  by  no  means 
one  of  the  least  interesting  written  by  that 
gentloniuu.  It  refers  to  the  farce  of  making 
wine  according  to  scientific  theories  instead 
of  to  suit  the  taste  of  tho  public  who  care  to 
purchase  them. 


.•MR.  4'HAKI.»>I  A.  WfTinOKIE. 


Since  onr  last  is.uie  the  Hoard  of  State 
\'itieultural  ('ouiniissionerH  have  iippoiuted 
Mr.  J.  II.  Wheeler  as  their  Chief  Executive 
Oilieer  in  place  of  Mr.  Charles  A.  Wetmore. 
the  cunsideration  of  whose  rehignaliou  had 
been  postponed. 

It  is  with  sincere  regret  that  we  take  leave 
of  Mr.  Wetmore  as  the  Executive  head  nf 
the  Commission.  He  has  been  the  con 
stant,  energetic  worker  of  the  Hoard  ever 
since  he  was  nppointetl  to  the  office.  The 
whole  work  has  been  K-ft  in  his  hands 
That  he  has  performed  it  thoroughly  and 
efficiently,  none  can  refuse  to  admit.  He 
has  done  more  to  promote  the  cause  of  viti- 
culture than  any  other  ten  men  in  the  State 
Would  have  done.  Within  the  past  fe* 
years  the  indnstry  has  advanced  from  its 
existence  of  "Missionism",  into  almost  the 
leading  agricultural  pursuit  of  the  State. 
Within  a  few  years  it  will  hold  the  for^'- 
most  position.  Through  Mr,  Wetmore's 
agency  and  instrumentality,  not  only  has 
the  acreage  planted  to  vines  increased  so 
rapidly,  but,  what  is  far  more  important, 
the  varieties  planted  are  of  the  best.  Where 
nothing  could  be  found  but  the  old  Mission 
grape,  there  are  now  acres  and  acres  plant- 
ed with  the  choicest  varieties  to  be  found 
in  Europe.  Having  introduced  the  varie- 
ties, Mr.  Wetmore  next  urged  the  selection 
of  the  localities  suitable  for  each.  To  as- 
certain this  needed  years  of  careful  obser- 
vations and  experiments.  The  progress 
and  advancement  made  in  viticulture  in 
California  has  been  phenomenal,  and  we 
unhesitatingly  assert  that  its  position  and 
standing  to-day,  would  not  have  been  at- 
tained within  a  decade  but  for  the  contin- 
ued, indefatigable  efforts  of  Mr.  Charles  A. 
Wetmore.  The  handsome  testimonial  pre- 
sented to  him  by  the  Grape  Growers  and 
Wine  Makersof  California  was  well  merited. 
While  regretting  that  he  is  no  longer  the 
Executive  Officer  of  the  Board,  we  are  glad 
to  know  that  he  retains  his  seat  as  a  Com- 
missioner, and  that  the  State  at  large  will 
still  have  the  benefit  of  his  knowledge  and 
experience.  In  his  future  business  career, 
Mr.  Wetmore  has  our  heartiest  wishes  for 
his  success,  and  in  this  wish  we  know  that 
we  are  joined  by  the  viticulturists  of  the 
entire  State  of  California. 


THE    STATE    COMMISSION. 


With  the  resignation  of  Mr.  Wetmore 
from  the  position  of  Chief  Executive  Viti- 
cultural  Officer,  the  State  Commission  has 
decided  to  take  a  more  active  part  in  the 
Board's  affairs.  This  is  rendered  necessary 
from  the  fact  that  Mr.  J.  H.  Wheeler,  the 
newly  appointed  Executive  Officer,  does 
not  hold  a  seat  upon  the  Board,  and  must 
consequently  be  guided  more  by  them  than 
was  his  predecessor,  who  was  also  a  Com- 
missioner. Wo  believe  that  it  is  the  inten- 
tion of  the  Commissiou  to  publish  their 
regular  annual  report  in  June.  One  of  tho 
important  features  of  this  report  will  be  the 
publication  of  such  statistics  as  are  in  the 
Board's  possession,  and  which  have  been 
compiled  for  them  from  time  to  time* 
These  will  be  worked  up  as  far  as  possible, 
and  they  will  be  supplemented  by  the  sep- 
arate reports  of  the  Commissioners,  each  of 
whom  will  obtain,  and  work  up,  all  the  in- 
formation procurable  in  his  own  district. 
The  compilation  of  statistics  is  a  very  diffi- 
cult task  to  perform  because  it  is  often  im- 
possible to  get  the  data  to  work  upon.  But 
a  commencement  having  once  been  made 
and  certain   information    published,    may' 


lead  to  material  assistance  from  others  who 
have  hit^ierto  "been  rnther  backward  in 
coming  forward.''  Other  work  to  be  short- 
ly undertaken  by  the  CommisHion  will  be 
outlined  by  Mr.  Wheeler  in  our  next  issue. 
when  he  will  have  had  a  little  more  time  to 
f<  r  HI. late  his  plans  in  accordano  -  with  tho 
views  of  the  Commission.  Mr.  Wheeler  is 
Well-known  throughout  the  Stale  from  his 
formei  official  position  as  Secri-tary  to  the 
Comniissiun.  He  has  there  had  many  ad- 
vantages for  study  and  research  that  do  not 
fall  to  the  lot  of  everybody  engaged  in  the 
business.  He  has  had  thi-  benefit  of  all 
Mr.  Wetmore's  plans  and  methods,  which 
he  has  put  to  a  practical  test  iu  the  work- 
ing of  his  own  vineyard.  He  is  a  graduate 
from  the  State  University,  where  he  was 
known  as  a  hard  working,  p;-rsevering  and 
pains-taking  student.  Wi-  b.-lieve  that  he 
fully  realizes  thi-  responsibility  of  his  pres- 
ent positiun.  and  that  he  will  endeavor  to 
Work  faithfully  iu  the  viticultural  interests 
of  the  State  at  large.  We  trust  that  he  will 
be  successful  iu  that  respect,  and  bespeak 
for  him  the  Jissistance  and  co-operation  of 
all  who  are  engaged  iu  the  industry. 


KKCOtJNiriON  FKOTI    ITAI,V. 


The  gratifying  recognition  on  the  part  of 
the  Government  of  Italy,  expressed  in  the 
following  ttvo  letters  to  me,  belongs  to  uur 
National  Viticultural  Association  and  to  our 
California  Grape-Growers  and  AVine-mak- 
ers  Association,  as  whose  delegate  I  acted 
at  the  National  Convention  here  last  May. 
A  collection  of  samples,  far  from  complete, 
of  those  then  Sent  to  Wushiugton,  remained 
iu  my  care  and  I  preserved  the  same  until 
lately,  upon  desire  of  Minister  Resident 
Sig.  Ferraia,  they  were  sent  to  Rome 
through  the  Consulate  General  of  Italy  in 
New  York.  F.  Pohndokfp. 

New  York,  February  21,  1887. 

Translation: — By  express  order  of  their 
Excellencies  the  Ministers  of  Foreign  affairs 
and  of  Agriculture  ami  Commerce,  I  convt  y 
their  special  thanks  to  yuu  for  the  donation 
of  a  box  of  samples  of  American  wines,  of- 
fered to  the  Royal  Government,  as  well  as 
for  the  publications  added.  The  samples 
will  doubtless  supply  precious  indications 
for  the  industry  which  particularly  calls  the 
attention  and  solicitude  of  the  home  author- 
ities.     Accept,  etc.  etc. 

The  Royal  Consdl  Gknkhal. 

Av.  Raffo. 

To  F.  Pohndorf,   nushinyian. 

New  York,  March  1,  18H7. 
Following  my  note  of  February  21st,  I 
have  the  pleasure  of  coiumuuicating  to  you, 
that  the  Minister  of  Agriculture  and  Com- 
merce has  ordered  to  submit  to  examina- 
tion on  the  part  of  the  Comitato  Centrale 
Ampelografico,  the  sampUs  of  American 
wines  donated  to  the  Royal  Govtrnmeni. 
Receive,   etc.  etc. 

The  Consul  Genek.m,  of  H.  M. 

AV.  Raffo. 


MHAT     IN    THE    MATTEKT 


Our  representative  has  just  returned 
from  San  Jose  much  pleased  with  his 
sojourn  there.  During  his  stay  bo  enjoyed 
the  hospitality  of  Mr.  Tyler  Beach  of  th.- 
St.  James  Hotel.  The  house  is  tilled  to  its 
utmost  capacity,  among  the  guests  being 
a  great  many  Eastern  people.  Mr.  Bench 
will  soon  erect  a  larger  hotel  which  we  are 
told  will  be  one  of  the  finest  on  the  Coast. 


It  is  a  little  over  a  year  since  the  Ameri- 
can Sugar  Rt-lluery  commenced  business  in 
an  extended  manner  in  its  enlarged  prem- 
ises. The  new  departure  was  hailed  with 
delight  iu  certain  sections,  as  being  tho  end 
of  a  monopoly.  It  was  a  combination  of 
solid  business  men  who  were  determined 
to  standi  by  each  other  to  the  end.  Tiny 
had  control  of  two-thirds  or  three-fourths 
of  tho  Hawaiian  sugar  crop,  and  would 
Consequently  control  the  local  market. 
Sugar  would  be  cheaper,  and  so  it  has  been. 
possibly  cheaper  eveu  than  the  renovated 
refinery  reckoned  upon.  It  was  reported 
to  be  backed  by  men  of  many  millions  who 
would  stand  by  each  other.  But  they  have 
hardly  held  so  well  togetln-r  as  was  antici- 
pated, if  report  be  true.  Rumor  has  been 
busy  on  the  street  for  the  past  week  that 
one  of  the  stauuchtst  sunporters  of  tho 
American  Refinery,  Mr.  Herman  Beudel, 
has  disposed  of  his  entire  iirterest  iu  thi-  con- 
cern quite  recently.  The  new  owners  arn  said 
tij  be  some  of  the  Hawaiian  pi  mt  rs,  whose 
contracts  bind  them  to  tho  American  Re- 
fimry  for  a  couple  of  years  longer.  'ITie 
amount  of  stock  that  ho  held  was  placed 
at  $100,000.  There  are  not  very  many 
planters  on  tho  Islands  who  are  able, 
individually,  to  invest  such  an  amount,  so 
that  it  is  likely  the  stock  has  been  dis- 
tributed. 

Naturally  the  rumor  of  the  transfer  has 
created  considerable  talk  on  the  street,  and 
business  men  are  asking  each  other  if  so 
staunch  a  supporter  of  the  Ameiican  Re- 
finery, as  Mr.  Herman  Betidel  was  known 
to  be,  has  entirely  withdrawn  from  the  con- 
cern, then  what  is  the  matter? 

In  this  connection  the  following  extract 
from  the  P.  C.  A<lre}'tlser  of  Honolulu,  of 
5th  inst.,  is  of  interest: 

'*Our  San  Francisco  advices  of  February 
17th  inform  us  that  the  American  Refinery 
shipped  nearly  one  thousand  tons  of  Ha- 
waiian raws  to  New  York  that  week.  The 
price  paid  at  San  Fra^icisco  was  5.125,  less 
,50  C'uts.  The  price  at  New  Y'oik  was 
5.125.  This  leaves  preciselv  half  a  cent 
per  pound  to  pay  freight  to  New  York  and 
sell  it  at  cost,  giving  nothing  for  t  xpense  of 
handling,  storage,  <  tc.  Wc  have  nothing  to 
do  with  the  purely  business  jiart  of  this 
trausaclion.  The  American  R'-fiuery  may 
give  away  its  sugar  for  anything  we  care, 
but  we  do  not  think  it  is  a  beneficial  policy 
for  this  country  it  is  pui-suing  at  the  pres- 
ent juncture.  If  we  do  not  greatly  err,  Mr. 
Henry  A.  Brown,  of  the  E'^ners'  Anti- 
Treaty  Bureau  in  Washington,  will  not  be 
slow  to  point  the  fiscal  and  commercial 
moral  of  this  transaction.  As  some  Ha- 
waiian planters  are  largely  interested,  by 
contract  and  otherwise,  in  (he  American 
Rtfinery,  we  deem  it  our  duty  it*  bring  this 
impoitaul  matter  to  their  attention,  of 
which  otherwise  they  might  have  berrr  kept* 
in  ignorance.  Tliey  will  perceive  that  the 
business  iniliscretion  of  their  own  friends 
may  have  a  great  deal  to  <lo  iu  upsetting 
the' Treaty." 


A  <'«Hlly   LcH-iuu. 


Subscribe  for  the  Merchant. 


The  loss  of  the  sweet  wine  bill,  which 
was  carried  through  the  Senate  in  spite  of 
all  opposition  last  winter  and  summer, 
when  our  producers  shnwed  a  united  front 
and  gave  cordial  support  to  their  represent- 
iitive,  should  teach  a  lesson  for  the  future. 
We  predict  however  that  the  conspirators, 
a  few  in  number,  who  may  yet  have  their 
motives  and  reasons  exposed,  will  be  petted 
and  coddled  "  for  the  sake  of  harmony.  '' 
To  gratify  th<?  personal  vanity  and  spleen 
of  a  few  men  to  whfun  the  industry  owes 
pnieticirlly  nothing,  a  whole  year's  hard 
work  has  beeu  thrown  away. 


March  18.  1887 


SAN   PRANCISCO    MERCHANT 


i6d 


THI::      KIMTK      t  I TK  I'Ll'l  KAI.       4'4»M- 
MIMNIOX. 


Two  !fl«'i'l.liiu-*4  or  llif    ISoaril    llflil    l>iir- 


A  meeting  of  the  Stiitc  Viticulluiiil  ('om- 
raission  wus  held  iit  their  office  ou  8th.  inst. 
Preseut — CouimissiouiTH  Haiiiszthy,  Shorb, 
Krug,  West,  Wetmory  nud  Mimlove. 

Thu  Secretiiry  was  instructed  to  forward 
resolntiuiis  of  sympathy  uml  regret  to  the 
rehitives  of  the  late  Louis  Grftudji-an,  who 
hus  for  some  time  past  acted  as  assistant  of 
the  state  uualyst.  The  secretary  was  also 
iustructed  to  extend  to  Commissioiu-r  and 
Senator  L.  J.  Bose  a  vote  of  thanks  for  the 
able  usBistauce  rendered  the  viticulturul  in- 
dustry by  him  at  the  present  Legishitiire. 
Further,  that  the  board  tenders  its  acknowl- 
edgment to  B.  F.  Clayton  for  work  per- 
formed by  him  at  Washington,  and  for  the 
general  interest  that  he  has  developed  in 
California  viticulture  throughout  the  East 
in  hirt  efforts  made  in  behalf  of  the  sweet- 
wine  measure. 

The  following  was  moved  by  Mr.  Shoi'b, 
seconded  and  carried: 

liesftlved.  That  the  action  of  lion.  C.  N. 
Feltou,  together  with  the  eutiro  dilegation 
of  California  in  Congress,  in  lefusiug  to 
accept  the  conference  committee  report  ou 
the  Bweet  wine  bill  is  hereby  (commended, 
and  that  the  thanks  of  our  vinegrowers 
should  be  tendered  for  this  jealpus  watch- 
fulness of  our  interests. 

President  Hiiraszthy  was  appointed  a 
committee  of  one  to  communicate  to  the 
Vine-growers'  and  Wine-makers'  conven- 
tion the  action  already  taken  by  this  board 
relative  to  the  London  exhibition,  with  the 
request  that  the  association  take  the  matter 
in  hand  to  conduct  a  California  exhibit  as 
they  may  see  lit. 

AN  ADJOURNED  MEETING 

Of  the  Viticultural  Commission  was  held 
on  9th.  inst.  Present  —  Commissioners 
Haraszthy,  Wetmore,  Krug,  Shorb,  West 
and  Manlove. 

At  the  written  request  of  Commissioner 
I.  DeTurk,  who  is  now  in  the  East,  asking 
that  an  auditor  be  appointed  to  serve  in  his 
absence,  the  President  appointed  Dr.  W.  S. 
Manlove. 

A  resolution  of  thanks  to  Assemblyman 
Coombs,  Chairman  of  the  Assembly  Viti- 
cultural Committee,  at  the  last  Legislature, 
for  serviced  rendered  to  viticultural  inter- 
ests was  offered  by  Mr.  Krug,  seconded  and 
carried. 

The  Committee  appointed  at  the  last 
meeting  to  consider  the  matter  of  the  resig- 
nation of  Mr.  Wetmore  as  Chief  Executivt^ 
Viticultural  Officer  here  presented  their  re- 
port OS  follows: 

Reaolvtd,  That  the  State  Board  of  Viti- 
culture accept  with  most  profound  regrets 
the  resignation  of  its  Chief  Executive  Viti- 
cultural and  Health  Officer,  Chas.  A.  Wet- 
more, that  a  vote  of  appreciation,  confi- 
dence and  thanks  is  hereby  tendered  to 
Mr.  Wetmore  for  his  untiring  energy,  his 
unflagging  zeal  and  enthusiasm,  for  his  un- 
selfish and  single  minded  purpose  in  prom- 
oting the  best  welfare  of  viticulture  in  Cal- 
ifornia. 

That  we  have  ever  found  him  a  faithful, 
conscientious,  hard  working  and  efficient 
officer,  and  that  to  him  more  than  any  one 
else  is  due  the  present  high  standard  of  ex- 
cellence and  wide  spread  good  reputation  of 
our  California  wines. 

That  in  his  resignation  we  see  a  public 
calamity  to  the  best  inttrrestH  of  our   State 


and  especiall}'  to  the  whole  immediate   fu- 
ture development  of  viticulture  in    Califor- 
nia. AupAi*  Hauasztrv 
J.  DkISaktu  Shokb 
Ch^s.  Kuuu. 
Committee. 

Tlit?  above  resolution  was  also  signed  by 
Commissioners  W.  S.  Manlove.  Geo.  West, 
and  L.  J.  Kose. 

The  report  of  the  Committee  wa^*  accept- 
ed by  unanimous  vote  and  the  Secretary 
was  specially  directed  to  enter  this  resolu- 
tion in  full  on  the  minutes  of  the  Board. 

In  response  Mr.  Wetmore  thanked  the 
Board  in  an  appreciative  acknowledgment 
of  the  liberal  assistance  they  had  given  him 
in  the  administration  of  the  duties  of  his 
office  with  special  reference  to  the  deep 
gratitude  he  felt  for  the  marked  unauimiu- 
ity  of  their  support.  There  had  been  no 
dissentious  nor  disagreement  among  them 
from  the  very  first  as  to  the  policies  and 
duties  of  this  body.  For  this  reason  he 
felt  under  obligations  to  them  as  members 
for  their  lib,  ral  support  in  his  acts.  For 
this  support  he  believed  the  public 
were  in  &  large  measure  indebted  for  the 
work  which  had  been  accomplished. 

Mr.  Haraszthy  fhen  tendered  to  Mr. 
Wetmore  a  further  personal  acknowledg- 
ment, which  he  affirmed,  was  shared  alike 
by  his  fellow  Commissioners,  of  the  great 
assistance  Mr,  Wetmore  had  been  to  him 
and  to  them  in  the  execution  of  their  work, 
and  that  it  was  their  pride  and  glory  that 
the  acts  of  the  Chief  Executive  Officer  had 
been  so  signally  affirmed  and  praised  by 
the  friends  of  viticulture  throughout  Cal- 
ifornia and  abroad. 

The  Board  then  temporarily  adjournt'd 
to  a  collation  given  by  a  few  of  Mr.  Wet 
more's  friends,  at  which  he  was  presented 
with  a  solid  silver  tea  service  accompanied 
with  appropriate  remarks  by  Mr.  J.  DeBarth 
Shorb,  of  Los  Augeles.  Here  was  expressed 
again  the  sincere  regret  by  the  friends  of 
viticulture  at  the  loss  of  Mr.  Wetmore's 
services  ns  Executive  Officer.  On  one  of 
the  articles  composing  the  set  the  following 
inscription  was  found:  "Presented  to  Chas. 
A.  Wetmore  by  his  friends  in  recognition 
of  his  invaluable  services  in  the  promotion 
of  the  viticultural  interests  in   California.*' 

Mr.  Wetmore  responded  with  great  feel- 
ing for  the  unexpected  token  of  their  es- 
teem, and  his  health  and  that  of  his  family 
was  then  drank  in  the  brilliant  and  spark- 
ling wine  furnished  for  the  ocaision  by  Mr. 
Haraszthy.  There  were  present,  Chas.  Koh- 
ler,  Geo.  West,  C.  K.  Kirby,  J.  F.  Black. 
J.  P.  Smith,  J.  DeBarth  Shorb.  W.  S. 
Manlove,  Capt.  H.  W.  Mclutyre,  Chas. 
Krug,  C.  J.  Wetmore,  F.  L.  Fowler  and 
J.  H.  Wheeler.  After  many  toasts  and  ap- 
propriate speeches  the  party  dispersed  and 
the  Commissioners  resumed  their  work. 

The  resignation  of  J.  H.  Wheeler  as  Sec- 
retary of  the  Board  was  read  and  accepted, 
and  Clarence  J.  Wetmore  was  elected  by 
unanimous  vote  in  his  stead. 

Mr.  West  then  nominated  Mr.  J.  H- 
Wheeler  for  Chief  Executive  Officer  of  the 
Board  which  was  seconded  and  unanimous- 
ly carried. 

Mr.  Wetmore  moved  the  establishment  of 
a  viticultural  station  at  Mr.  Crabb's  vine- 
yard in  Napa  County  for  the  special  propa- 
gation of  and  experimentation  with  new 
varieties  of  grapes  for  the  determination  of 
their  value.  Also,  for  testing  the  value  of 
certain  resistant  stocks;  and  that  Mr.  Crabb 
be  appointed  to  superintend  such  station 
aud  work.  Seconded  by  Mr.  Krug  and  car- 
ried. 


Dr.  W.  S.  Maulove,  of    Sacramento,    was 

present  for  the  first  time  at  a  meeting  of  the 
Board,  he  being  appointed  Commissioner 
for  tin-  Sacramento  District,  vice  Mr.  Blow- 
era  who  declined  to*.-er7t). 

The  Prt  sident  tlieu  appointed  Mr.  Man- 
love to  the  Committee  on  Vine  Pents  aud 
Diseases  of  the  Vine;  also  ou  thuCommitlee 
ou  Uaisius. 

The  following  Committee  was  appointed 
to  confer  with  the  Railroad  Companies,  re- 
quesliiig  their  co-(tperation  in  the  matter  of 
a  California  exhibit  of  viticultural  products 
at  the  coming  London  Kxi»osUion:  Com- 
missioners Manlove,  Wetmore  and  Harasz- 
tny. 

The  BervicB  presented  to  Mr.  Wetmore  is 
one  of  the  most  handsome  ever  seen  in  the 
City.  It  is  of  almost  plain,  solid  silver, 
unique  in  shape  and  tasteful  in  design.  It 
consists  of  seven  pieces  besides  the  salver 
eath  of  A'hich  bears  Mr.  Wetmore's  mouO' 
gram.  Accompanying  this  gift  is  a  hand 
some  case  of  silverware,  knives,  forks  and 
spoons,  each  piece  being  engraved.  Tlr 
gift  retieots  credit  upon  the  good  taste  of 
the  donors  and  is  a  fitting  tribute  to  the  Ex- 
Chief's  worth. 


ACSTKAL.IAN'AFFAIK.s. 


Our  latest  advices  from  the  Colonies  are 
as  follows: — Ou  the  whole  the  month  has 
been  more  favmable  than  previousl}'.  Thi 
Australian  harvest  is  now  secured.  Thi 
Victorian  surplus  is  130,000  tons.  South 
Australia  will  also  have  a  considerable  sur- 
plus, over  100, UUU  tons.  In  New  Zealand, 
unusually  dry  weather  throughout  the  Col- 
ony has  somewhat  affected  the  yield,  but 
harvesting  is  in  full  swing  in  the  central 
portion  of  Canterbury,  and  in  the  North 
Island,  and  the  condition  of  the  grain  is  n 
ported  to  be  excellent.  So  far  as  New  Zea- 
land is  concerned,  the  area  under  cereals 
will  be  greater  than  last  year,  to  the  extent 
of  30  to  40  per  cent,  in  Canterbury,  Otago 
maintaining  about  the  same  area.  Thesi 
are  the  great  grain  growing  districts  of  New 
Zealand.  The  unusually  drj'  weather  is 
adversely  affecting  the  feed  for  stocks,  and 
consequently,  values  for  "stores"  are  ruling 
very  low.  In  New  Zealand  the  wool  clip  is 
reported  a  full  average  one,  of  fair  staple, 
and  lighter  in  condition  than  might  have 
been  expected  considering  the  wet  spring 
which  was  genex-ally  experienced.  Heavy 
and  almost  continuous  rains  are  reported 
from  Australia,  aud  this  is  the  best  season 
which  has  been  experienced  there  for  lo 
years,  alike  for  agriculturists  and  pantoral- 
ists.  In  matters  commercial,  the  hopeful- 
ness being  experienced  in  the  larger  com- 
mez-cial  centres  in  the  Northern  Hemis- 
phere, and  also  the  favorable  outlook  from 
country  districts,  will  gradually  have  their 
effect  in  the  Colonial  centres  of  population. 
Meantime,  Victoria  is  reported  as  very 
prosperous.  South  Australia  is  decidedly 
recovering  from  the  depression  of  the  last 
year  or  two;  in  New  South  Wales,  lack  of 
security  as  to  Government  policy,  aud  other 
causes  are  retarding  the  return  to  prosper- 
ity; in  New  Zealand  there  is  a  spirit  of 
hopefulness,  but  little  more  tangible  as  to  a 
return  of  prosperity.  No  doubt  the  success- 
ful floating  of  the  Victorian  £3,000.000  loan 
will  have  a  very  beneficial  effect  in  that 
Colony  and  its  immediate  neighbors.  The 
general  reduction  by  one  per  cent  through- 
out Australia,  of  Bank  rate  of  interest  ou 
Fixed  Deposits  will,  it  is  expected,  also  hav« 
a  material  tfftct  in  improving  business. 


In  regard  to  the  above  estimates  of  wheat 
crops  a  recent  telegraph  from  Adelaide  to 
the  London  I'ress  gave  the  surplus  there  at 
ITiJ.UOO  tons,  (presurintbly  long  tons.)  As 
yt^t  there  irt  no  definite  information  regard- 
ing the  New  South  Wales  crop.  Figures 
given  previously  must  now  be  modified  by 
the  25,000  long  tons  shorter  estimate  in  the 
South  Australian  returns.  Say  total  uvuiU 
able  for  foreign  export  from  Australasia 
190,000  short  tons. 


YO|-.\<J  WINEM. 


Mr.    II.    U'.     Oabirn    KeruiiitiifiktiHt JuiiM 
lor  lliiudlliik;  llifiii  In  ilie  Ollura. 

The  following  suggeiilions,  from  Mr.  fl, 
W.  Crabb  of  OakviUe,  were  read  at  the  re- 
cent Convention  of  Grape  Growers  and 
Wine  Makers: 

OakviUe,  March  5th,  1887, 

Mr.  President : — The  grajie  is  the  noblest 
of  all  fruits,  and  the  products  of  its  juice 
have  been  justly  praised  in  song  and  verse. 

Young  wine  is  continually  undergoing 
changes,  and  like  u  child  requires  carefal 
nursing,  and  like  the  prince  of  liberty,  de- 
mands eternal  vigilance. 

If  neglected,  it  is  as  prone  to  go  wrong 
as  the  spark  is  lo  ascend  upward. 

lat.  Everything  about  the  cellar  should 
be  kept  clean  and  sweet. 

•2nd.  The  wine  in  tanks  shonld  be  filled 
up  ouce  a  week. 

3rd.  Young  wines  in  warm  cellars, 
should  be  racked  every  two  months,  com- 
mencing with  the  middle  of  December. 

■ith.  White  wines  that  are  cloudy  at  the 
time  of  the  second  racking  should  be  clari- 
fied with  one  pound  of  gi-latine,  first  sul- 
phuring the  tank  strongly. 

Gth.  Kack  them  off  the  finings  in  ten  or 
twelve  days. 

6th.  If  after  four  days  any  of  the  wines 
have  not  commenced  to  clear,  rack  them  off 
and  repeat  the  operation. 

7th.  Wines  will  ripen  faster  in  punch- 
eons than  in  tanks. 

8tn.  Dry  wines  should  contain  twelve 
per  cent,  of  alcohol. 

9th.  Sauterre  wines  should  contain  four- 
teen per  cent,  of  alcohol. 

10th.  Wines  that  are  viscid  require  tan- 
nin at  clarification. 

11th.  Red  wines  need  racking  as  often 
as  white  and  without  sulphur. 

12th.  When  cloudy,  clarify  them  with 
egg  albumen  instead  of  gelatine,  using  one 
pound  to  the  1000  gallons. 

13th.  If  any  fail  to  cliar  in  four  dajs, 
repeat  the  operation. 

1-lth.  When  clear  put  those  that  £.re 
sweetish,  In  puncheons. 

15th.  Rack  sweet  fortified  wines  (our 
times  the  first  year.  They  should  contain 
twenty  per  cent,  of  alcohol. 

10th.  Filtering  machines  should  only  be 
used  tin  wines  for  immediate*   consumption. 

17th.  Pasteuri/.ing  is  the  best  method 
of  treating  RtuJ)born  wines. 

l<Sth.  Mousiness  in  red  wine  comes  from 
decomposition  of  the  lees  by  neglect  o' 
racking  often  enough. 

I'.Hh.  Wines  are  unstable  as  long  as 
they  contain  any  foreign  matter,  aud  the 
sooner  they  are  freed  from  it  the  better,  aud 
the  more  certain  and  rapid  wilt  be  their 
development  afterward. 

30th.  Every  man,  if  possible,  should  bo 
his  own  cellarmau. 

21st.  That  GxO  tanks  is  the  most  prac- 
tical shaped  cooperage  for  the  handling  of 
young  wiues.  Pic 
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THE  "BI.A4-U  MOT.* 


(O.  Wmtcii  In  thtf  Montlci'llo  Knrnur  antl 
Urapv  li rower,) 

Thtrw  in  no  tli «.««»■  *if  tUf  viuc  tlmt  liiw 
inoru  rturiously  aflVeUtl  the  iiittTeBts  of  tb«' 
viticulturirtl  iu  thin  eoimtry  tliiiu  tbiit  which 
huH  corny  lo  Imi  uuiviTNully  ntyU»l  Ibi- 
"I*lHck-K«»t."  The  h>sacs  urUiug  from  this 
niiiluily  lu  tbirt  Kfctiou  tbo  ptiHt  ycur  ur  hu 
hiive  been  Tcry  HeriouH,  and,  unh  us  our 
^ruwiTH  ciiu  tiiid  a  8ure  rura<dy,  Bnipc- 
grDwing  will  biivw  to  conn*  to  a  Hiurdy  biilt. 

In  bin  r.ptirt  on  thi?  fungus  dinciis.  h  of 
the  vine,  by  V.  Lumnon  Scribner.  B.  Sc, 
pn-pHreil  nndt-r  the  dirf  etiou  of  tb«*  cuiu- 
uiiKttiuut-r  ol  ngricultun'  iit  Wufibin^,'ton,  for 
18H(i.  iiud  just  scut  out  to  the  public,  we 
find  ibf  following,  which  niiiy  prove  of 
Bouic  iutercHt  to  our  vim  yiirdista. 

"It  is  plttiuly  evident,  from  the  very  na- 
ture of  the  fungus  of  the  black  rot,  that  it 
is  H  disease  to  be  prevented  ratlicr  than 
cured.  By  watchful  care  and  diligence  the 
malady  may  be  held  in  check,  but  rthm  the 
mycelium  has  once  established  itself  within 
the  tissue  of  the  berries  their  destruction  is 
certain.  It  is  known  that  the  fungus  jmss- 
es  the  winter  in  the  diseased  and  withered 
berries  of  the  previous  seasou,  and  possibly 
also  in  the  young  shoot.  Hence,  by  gath- 
ering and  raking  together  in  the  autumn  all 
the  fallen  berries  and  trimaiiugs  from  the 
vine  and  burning  them,  just  so  much  infec- 
tious material  will  be  destroyed.  The 
washing  of  the  vines  iu  early  spring,  before 
the  buds  have  commenced  to  swell,  with  a 
strong  solulion  of  sulphate  of  iron,  may  as- 
sist iu  this  work  of  prevention  by  destroy- 
ing the  disease  germs.  The  only  eflfective 
method  yet  discovered,  however,  is  that  of 
bagging  the  clusters  of  grapes  when  about 
half  grown.  By  this  means  the  spores  of 
the  fungus  are  preventfd  from  gaining  ac- 
cess to  the  fruit,  or,  if  they  succeed  iu  this, 
their  germination  is  prevented  by  the  ab- 
sence of  condensed  moisture,  which  is  es- 
sential to  its  accomplishment.'' 

'Many  remedies  have  been  proposed  for 
grape-rot,  but  none  appears  to  be  eflfective 
Perhaps  no  substance  will  ever  be  discov- 
ered which  can  be  depended  upon  to  destroy 
the  growing  Phoma  and  arrest  the  rot  with- 
out at  the  same  time  injuring  the  vines 
themselves. 


from  the  time  the  rot  bi  gms  until  it  ceases, 
and  should  be  so  thorough  that  no  diseased 
grH|MS  are  left  either  upon  the  vines  or  on 
the  ground.  The  labor  c)f  removal,  at  first 
oneror.s,  will  become  leas  and  less  each 
year.  To  render  the  work  most  effective 
there  should  be  concerted  aeti()n  among  all 
tlte  grape-growers  of  a  district. 

The  second  method,  the  protection  of  the 
fruit  moisture,  is  based  on  the  well-known 
fact  that  the  spores  of  I'homn  will  not  ger- 
minate if  kept  dry,  and  on  Ihe  oft-recorded 
observation  that  the  rot  almost  entirely 
disappeiirs  iu  times  of  drought.  In  many 
parts  of  Southern  Michigan  the  summer 
and  autumn  of  IHHO  were  characterii^ed  by 
a  protracted  drought,  not  a  drop  of  lain 
falling  for  six  or  eight  weeks.  During  this 
diy  weather  the  rot  disappeiired  almost  en- 
tirely. I  made  several  examinations  in 
September,  in  three  different  counties,  but 
failed  to  find  a  trace  of  rot  even  iu  vine- 
yards where  it  was  very  prevalent  iu  1H85. 
There  are  two  ways  of  keeping  the  grapes 
dry. 

(1)  By  covering  the  individual  clusters 
with  paper  bags. 

(2)  By  roofing  the  trellises  with  wide 
boards  or  with  cotton  cloth. 

Bagging  is  almost  uniformly  successful  if 

done  carefully,  and  early  in  the  growing 
season,  i.  e.,  soon  after  the  grapes  have  set 
and  before  the  spores  of  the  Plioina  have 
lodged  thereon. 

Mr.  J.  C.  Hodges,  of  Morristown,  Tenn., 
writes; 


For  twelve  years  my  experience  has  seem- 
ed to  demonstrate  that  dampnesa  ou  the 
surface  of  the  fruit  and  rapid  growth  of 
foliage  are  the  cnufles  of  the  disease.  Shel- 
ter of  any  kind  over  the  vine  prevents  it 
every  time.  Snmll  paper  sucks  over  the 
bunches  save  them  perfectly.  The  remedy 
I  have  used  most,  with  almost  uniform 
success,  is  leaf  i)ruuing.  I  allow  the  canes 
to  grow  full  length,  but  in  June  I  cut  away 
the  older  leaves  and  suckers  from  near  the 
fruit,  BO  as  to  allow  free  circulation  of  air. 
and  so  that  the  sun  may  shine  on  the  fruit. 
Excei)t  on  rich  land  or  whin  there  is  a  long 
continued,  cloudy  spell,  this  saves  the  fruit. 
Nothing  but  shi'lter  or  sacking  the  bunches 
will  save  it  on  rich  laud. 

I  have  never  seen  disease  of  any  kind 
attack  fruit  or  vine  when  the  vine  is  traiui^d 
along  the  wall  or  under  the  eaves  of  a 
building.  I  have  seen  a  shelter  2  feet  wide 
made  over  the  trellis  prove  a  complete  pro- 
tection against  rot,  while  on  the  same  vine, 
where  it  bore  fruit  not  under  the  shelter, 
not  a  grape  matured. 

The  best  remedy  for  the  rot  is  undoubt- 
edly picking  off  the  rotten  berries  every 
day.  This  stops  the  spreading  of  thi 
ease. 


dis- 


The  Report  of  the  Fourth  Annual  State 
Vilicultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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rUEAENTIVES. 

By  way  of  preveutiou,  which  is  really 
more  important  than  cure,  two  methods 
Heem  worthy  ol  extended  trial.     These  are. 

1.  Prompt  removal  and  bunting  of  all 
diseased  <p-apes. 

2.  ProieMoii  of  the  grape  clustcn:  from 
rain  and  dew. 

The  first  method  has  been  tried  with  un- 
iform success  in  Michigan,  New  Jersey, 
South  Carolina,  Tennessee,  Mississippi  and 
other  States.  This  method  is  bused  upon 
sound  principles.  The  grape-rot  is  an  in- 
fectious disease,  propagate*  by  diseased 
berries.  Every  rotten  berry  is,  or  may  be- 
come, a  center  of  infection.  Consequently, 
the  chances  that  the  rot  will  spread  de- 
crease in  proportion  to  the  thoroughness 
with  which  this  infectious  material  is  re- 
moved and  destroyed.  The  berries  should 
be  picked  off  every  day  until  the  rot  disap- 
pears, and  should  in  all  cases  be  burned  or 
buried.  Where  this  treatment  has  been 
Bystematically  followed,  for  even  a  single 
year,  great  benefit  has  been  experienced  the 
year  following.  To  bo  most  effectual  the 
picking  should    bo    practiced    every    year 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YOEK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 

91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.    4    BI8HOPSGATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKG    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    i    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONES    &.    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  and  Eraser  River  Salmon : 


Ceo.  W.  Hume's  "Flag"  brand, 

Haogood   &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    Pkg   Go's   "Favorite" 

Brand, 
"Epicure"  brand. 
Pacific  Union  Pkg  Co., 
Cutting  Pkg  Go's   "Cocktail"  (Flats). 
A.  Lusk  &  Go's  pack, 
"Mermaid"    brand. 


Scandinavian  Pkg  Co., 
West  Coast  Pkg  Co., 
Warren  &  Co., 
"Carquinez"  brandi 
Point  Adams, 
Wadham's   Fraser   River. 


ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King    Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing"  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  *'Fiag" 
brand  of  fruit,  San  Lorenzo  Pkg"  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits    and  Canned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.B.    or    C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PtR  P.  Nl.  S.  S.  GO'S  STEAMER  CRANADA,  MARCH  1st,  1887. 
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■ir,\artvU  Whio 

S  huK  barrels  Uran.ly 

lAi 
;)7M 

■2IU 
3711 
251 

691 

•Ift  barri'ln  Wine 

B34 



ST.uau 

441 

«12.IS37 

TouU  ftuiount  of  Brandy          -     

843 

TO  CENTEAL  AMERICA. 


0  R,  Chunpvrico K  Ij  Q  Steele*  Co.. 

W  U  A  T,  Aiajiitla J  H  Ul  ckinaii 

S!t  dt  M,  Ac  jutia 

8  dc  Co,  Ssti  Jo«K  Je  Uuateoiala.  Schwartz  Kroa 

L  E  A  A,  FUDU  AreiiM 0.  Mvurtlvf  

F  V.  t'orlnto Kohler  &  Krohling. 

K  V,  Corinto " 

C  H,  bftu  Juito  <le  Oiutemala...  IlUaUs&Co 


2keiifl  Wine 

■2tiftrrcl«  Wino , 

3  bftrrcU  Wine  

'2  piu'k(ihr<-8  M  liUkey 
5  oL'tkHlMart't         ...  . 
'2  t|uartur  cuHks  Wine. . 

•2kcp»  Wine 

1  barrel  Wine 


Total  amount  Of  Wino ■.-. 

ToUl  amount  o(  Wiiiskey,  2  pucknjtoa 


•JO 

5H 


61) 
622 


122 
•12 

1(M) 


9411 

81 


TO   MEXICO. 


M  Ii    Tonulu                         

Macondray  &  Co 

J  (Jun  llach&Co 

J  U  Diickiiian 

23 
200 

tifj 
42ti 

ti2 

74  S 
•2'A 

57 

M  r   San  Itlas            

20koi:sWiiie 

2  barrels  Wine 

20  barrels  Wine 

141 

K  u'  Munzanita    

40 

V  K,  Tonulu 

U  H,  San  Blaa 

ToUl  amount  of  Wine 
Total  amount  of  Branil.v 

37  H 

616 

TO   PAN.\MA. 

»  K 

1  C  Carj)}'  A  Co 1  1  .t  tiall  puti<.lieoiis  Wine  . ,    . . 

. .  1    mi2  1 

»3U0 

TO  LONDON. 

J  LSSon. 

1  Napa  Valley  Wine  Co  1  211  >.asL«  Wine       .                 .... 

-   ' 

S!).i 

JI  ■'  -LLANEOU      SHIPMENTS. 


DBHTISATION. 

VK88KI. 

mo. 

GALLOyS. 

VKhVB. 

Japan 

Japan 

Mexico             

Steamer 

Steaaur 

Steainor 

Stean.er 

Steamer 

158 
96 

i.aott 

148 
40 

«115 

City  or  Kio  lie  Janeiro 

Mexieo .' 

104 

Tout 

1651 

1401 

Total  nhipinentH  by  Panama  Htuamery 29,401  gullons     §14,(1H9 

Tottt!  tihipmenUt  by  other  sea  routes 1,651       *•  1,401 

Grand  totals      ...   31,052  $15,490 


CODLIN  MOTH  WASH, 

WHALE-OIL  SOAP,  Etc, 

By  the  use  of  these  Wnslios  all  iiispL't  life  rcaLhi-tl  will  be  ilimlrMve.l,  and  all    trees   washed    will   siiow   el 
marked  iniprovemant  in  jfrowth  and  general  upptarante,      For  sale  liv 

Send  for  Circular.  112-114   Front  Street,  San  Francisco. 


CUAS.  BDND9CBD. 


J.  (i(TNm,ACH. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


WAKELEE'S 


IP   THE  .-t^.  V. 


Oont   Buy 

AM 

IfiferiofAiticle 


Tie  Best 

K  THE 

Cheanest  !"^ 

Gopher  and  Sciuirrol  Exterminator 


UeeauHi- 11  la 

Moie  ProliaDle  lo 
some  One  Else. 


i-3'  v.-.s*;£>3£:>>-;i;<issc. 


IN   1    LB.  AND  5  LB.  CANS. 


El  Final  Vineyard, 

STOCKTON,  CAL. 

Cuttings  and  Vines  For  Sale  of  the  Following  Varieties. 


Clarets.         Ports  Sherries 

Verdelho 

Malmsey 

Per.  no 

Boal 

Palomino 

Veba 

White  I'rolilir 

Maiituo  (le  I'ila 

Mantiio 

Castilliano , 

GEO.  WEST,  Stockton  Gal 


Cabernet 

Sauvifinon 
Cabernet  Franc 
Tannat 
Mondeuse 
Verdot 

Petit  Bouschet 
Mallieck 
Lenoir 
Black 

Burgundy 


PORTS 

Bastardo 

Moretto 

Tauriga 

Tinta  Cas 

Tmta  Amarella 

Maurisco  Preto 

Maurisco 

Branco 


MiSCEL'ANEODS 
Folic  Blanche 
Colombar 
Front  ignan 
Trousseau 
Zinfandel 
Emperor 
Tokay 

Black  Prince 
Ftc,  Etc. 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  YOUR  .ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

Which  are  the  Hardest  (  hilled  Iron  I'liiw  Ever  .Maiiiirnctiired, 
AiMl  tli4>  l.lu:lite.4(  Iftrnl't  I'louM  Kvor  I'n«<i.  M'lll  Scoiii*  in  aii.v  HIihI  oI  ^oil. 


(No.  2fi.     Two-Horse  Plow.     Cnpncity  7%  by  15  inoht-s.! 

GALE'S    CHILLED    METAL 

PreacntB  itKelf  as  the  iiuporliint  foiilure,  being  Imr.ler  thiiii  nnv  other  |)low  metal  and 
so  fine  iu  tilur  that  it  will  r.ceive  n  polish  almost  .iiual  lo  u  niirror.  Its  Hlur  does  not 
run  parallel  with  the  siillace  of  the  lastinR.  as  with  cast  iron  ami  steel:  but  its  dirretion 
is  through  the  uiold-bonid,  thus  brin((iiiR  the  friction  of  the  soil  on  the  end  of  the  liber 
or  yrain.  This  feature  avoids  all  reasonable  possibility  of  impeifections  beiiiy  hidden 
below  the  siirfttoe. 

The  woodwork  of  the  Gale's  is  made  from  the  best  ipiality  of  White  Oak  timber, 
carefully  selected  with  reference'  to  the  use  intended.  The  Beam  is  jilaeed  in  the  center 
of  its  work,  thus  Becniinj,'  a  center  draught  nnderall  cirenmstances.  It  is  secured  to  the 
plow  by  two  bolts— one  through  the  slotted  staudai-d  head  iu  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  i/n/i  rhilleil  I'lnw  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gab's  Plows  .shoidd  "not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

r?"For  prices  and  other  ii;formation  address 


SAN  FRANCISCO, 


BAKER  &  HAMILTON. 


SACIiAlIENTO. 


March  18  ISSY 


SAJ*f    FRANCISCO    IVFERCHANT. 
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WiikO  -15  CViitM  II  4iIiilUiii. 


A  ffW  (liiys  ngo  iin  item  to  tin-  frt'.trt  tliitt 
J.  H.  Onimmomi,  of  GK-u  ElU'u.  Imd  sole] 
his  wiiu-  for  *20  cents  a  giiHou,  iippi-tireci  i" 
tbePG  cclnmuH.  Onr  iiiforniiiiit,  it  aiippiirs 
was  niisliikt-n.  Mr.  Diiuiinioiul  has  sold 
Kinue  of  his  Inst  yt-ai-'s  vintiige  f(H"  45  ci-nis 
a  galtoii.  ]iti<l  thL-rc  in  iio  o  Uar  iii  the  State 
which  JniK  tlic  sauu-  aiuouut  of  hij^h  eliiss 
wiiu-s  art  tbf  oiif  owiH'il  by  Mr.  Urummoud. 
—  SonoDta    Dniiotrat. 


Ul^KS     ELI.EN     VINKYAUnS. 


mm 


ICorrespoadenuu  Santa  Kosa  Uoiiublicaii,] 

EoiTon  lirpuhliatn:  —  The  wonthi-r  is 
lovi'Iy,  and  the  faruu-rs  and  viuiyardists 
uboxit  hfi-b  have  bt't'u  favored  with  ruin 
inoiigh  to  serve  their  pniposes  iu  prepar- 
ation for  uext  year*s  crop.  "Wine  buyers 
are  visiting  the  vineyards.  It  is  reported 
that  E.  T.  bheppard  has  sold  all  the  wine 
stored  in  his  Madroua  cellar  at  fair  rates. 
In  a  radius  of  four  miles  about  Glen  Elleu 
are  the  following  cellars,  tilled  to  their 
capacity  with  fiuer  wines  than  of  any  pre- 
vious year:  Kohler  &  Frohliug,  200,000  gul- 
Jous;  J.  Chauvet,  8"), 000;  J.  H.  Drunimond, 
50,000;  James  A.  Shaw,  -lo.OfJO;  Mrs.  Kate 
F.  Warfiekl,  40,000. 

Captain  Drummoud  is  industriously  im- 
proving his  vineyard,  adding  other  choice 
and  famous  varieties  to  his  already  fine  and 
superior  wiui  s.  He  has  spent  a  good  deal 
of  monty  in  procuring  the  most  noted 
varietifK  from  all  parts  of  the  world,  in  or- 
der to  detiuitely  ascertain  the  bettt  r  kind 
for  this  soil,  and  clitnate,  and  prodiictiou, 
and  his  success  has  been  fairly  commensu- 
rate to  himself,  of  incalculable  beueiit  and 
profit  to  the  vine  and  wine  iuteress  of  So" 
noma  county  and  the  whole  State.  His 
own  abundant  remuneration  will  come  iu 
time.  But  he  merits  special  mention  now. 
And  his  very  fine  vintages,  stortd  in  hifi 
cellar,  are  amoug  the  proofs  of  his  deserv- 
ings.  He  is  inspiring  all  his  neighboring 
viueyardists  about  here  by  his  example  in 
the  progress  to  excellence. 

This  has  been  a  good  year  to  vineyardistr, 
in  this  section  of  Sonoma.  Grape  crops 
have  been  generally  good,  and  fair  prices 
ruled.  Only  iu  table  grapes  was  there  dis- 
appointment. These  varieties  have  sold  iu 
past  years  up  to  $65  and  $75  per  ton  for 
the  Eastern  market,  but  this  season,  tons 
of  them  have  been  sent  to  the  wineries  ;it 
prices  ranging  from  §20  to  $24  per  ton. 
Heavy  buyers  from  the  East  used  to  com. 
here  lor  table  grapes.  They  said  the  Som'- 
mu  grapes  were  oi  belter  qualily  and  p.iek- 
ed  and  carriid  in  b- tier  ct>nditioM  than  any 
other  for  the  Eastirn  nuirket.  Bui  the  ex- 
pense and  injury  tn  the  grapes,  by  the  he- 
queut  handling  lo  wllieh  Ih-  y  are  sulij  etid, 
in  contrast  with  the  cheaper  and  dir.  el 
shipment  for  the  East  from  points  on  the 
line  of  the  railroads  uverland,  has  taken 
away   this   profitable  trade  for  the  prettvnt- 

CALIEORNIA      VINEYARDS. 


KnVU    4'HAKL.ES, 
Knii:  Station,  SI.  Hcl«na,  Napa  Co.,  Cal. 

Producer  of  fine  Wmes  and  Brandies. 


BUSINESS 
COLLEGE, 

24  Post  St  S  F. 

Scud  for  Circular. 

Short-liiiinl.  IjiH  \Vr.liii«.'i'i;I*!i;mi  In,  sU>k*v  ami 
Double  Entry  linukkect  hni,  Uuiiioi-.-icial  Aritlunciii', 
[IilnineiiS  I'ciiiiiaiinliiii,  MLrc>rililu  Law,  BuBirit;H»  C'nr 
ri'Hpoiidt'iii-'u.  I,u  turvtt  ■  i<  Law,  Actiiiil  Rti'iiutiM  I'rac- 
tii.-u;  Iriipurtiii);,  Itrokuia^jt'  uml  BmikliiL',  Kllk:Ii^h 
llmiii  hth,  lir.winii.  i!ic  >h..Krii  lj\  hmukv  ,  all  f  •< 
$75  pL-r  U  nil  <>f  ti  iiioiitli'-. 


H 


W.  CR.\BH.  Wine  Oolkir and  Distillery,  Oakville. 
,    Mapa  County. 


RAMIE  PLANTS, 

OL  VE  CUTTINC5 

I\  I.OIS  OF 

lOO,      l,000     AND      lO.OOO. 


Fruit  and  Ornamental  Troes 

IN  KNDLESS  VAKIETY. 


Field,  Garden,  Flower  and  Tree  SeeJs 

riCCSlI  A.\n  KKMABLK. 

AT  Lowest  Ratks. 

Catalogues  on  Application 

Trumbull  &  Beebe, 

19  421  Sansome  St..  Sdi  Francisco. 


THE     VITICULTURE 

GLARET. 

rrcati*L-  on  llic  iiiakiiiK.  niulurini;  ami  keep  ng 
.it  rinivt  uiiiL'H.  I>v  tliv  ViM.'<'iiia  Villa  .Mni  t.  Ttann- 
ittt^  I  l>y  Ituv.  .Juliii  J.  Hkad  k,  |i.  D  ,  or^iiiJo  .tn  i 
hMt,  aTu>  ..yl^t.  <u- 

I'ri.i;    'r,    ivril-.     I.v    iiiiiil    KO    .int«.        K-.r   -mo   l>y 

"THE  SAN  FRANCIS  0  MERCHANT.' 


Fine  Wine   Varieties, 


Opportunities     for     Grafting 
ana  New  Planting. 


I  have  still  uiuli.sijo.sed  of 
Cuttings  of  Cabirnet  Sauvig- 
non,  Cabernet  Franc,  Merlot 
and  Verdot;  also  rootud  vines 
of  Mprlot,  Cabernet  Franc  and 
Pfeffer's  Black  Burgundy.  There 
is  time  to  graft  for  two  months 
yet.  Orders  should  be  sent  in 
soon.  Cuttings  $12  per  thous- 
and ;  roots  $25  per  thousand. 

CHAS.  A.  WETMORE, 

204MontgomerySt    San  Francisco 


MESSRS.    A.    BOAKE    &    GO'S 

I^iquicl    ^Vlbuinens 

F:OR  GLARIFYINC   AND  PRESERVING  WINES 

Th--  iiriilLT.vi    ij.-il  Inn  in-  i»eLii"ap|>i.iFiU..l  bolt:  Agents  on  tlif  imritic  Coaat  Itv  SI  t;.S.SI..>.  A.  l.iiAKi.  .V  H). 
STKATIUK.  .  I-,h.  .  luiih.  irrt-nortiuil 

CLARIFYING    LIQUI        ALBUMENS, 

ncp  to  ca'l  iheattentinn  of  ^Vl  ..■  Crowor^  unl  M.  nliaiits  ti>  the  fnllowintf  arii.Ies,  tin-  supt-rior  merit  of 
wllifli  liHS  l.vfli  <:■  i.liriiuil  h\  (;ol<l  .YB<'<li<  It.  lln-  In  hL->t  awar.li  ;;iviri  at  tin  liit.;tn.-itii.iiai  KMiil.ilions  ot 
I'^ris  JSTS,  l,orilL.iii\  l>.-.-J.  iKi.l  Aiii.-trf.lmii   lS,-,.t,  \\/.: 


w 
V 


Liquid  Albumen,  for  Clarifyine  Red  Wines, 

Mich  as  Cluruts,   Bur^uutlies  itud  Purls. 

Liquid  Albumen,  for  Clarifying  White  Wines, 

siicli   ;i^  liii  sliii^;.   Miiscjil,  Aii^^.  lica,  SaiUt'iU'  h.  Slurry  auil  M;iilrriii, 
iilsu  for  dislilhd  liquors  us:    Wliisky,  Braudy,  Gin,    etc.,    etc. 

Wine  Preserver,  for  White  Wines  only. 

Fur  iirtviiiriiig  stL-midnry  ferrat'Utnticu.   nud  fi>r  securing 
and  Preserving  the  Brilliuricy  of  the  WiiK*s. 


Wine  Corrector, 

Fur  aofti'uing  Hiid  Corr»tint^  the  RrniKhuesH  uf  Yuung 
and  siubLurii    K  d   Wints. 

Wine  Restorer, 

F./r  K  sloriiij,'  Badly   Made  or  Badly  Treated,    Harsh  and  Tart     Win.  s 
l*l«<iiHO  N<'iiil  for  l>fr^c(i«>iin 
A   Irial  iiccorHlii;;  l<»  (lir<'4*tii*i)M  ulll  prove  llic  Kl  |>i:iCIOK  QI^AI.H'lilS  OT 

riii:.sf:  fimmos. 

For  s.il<'  in  .inaiititics  tu  sinl  \<\ 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


INSURANCE 


Subscribe'  lul  TuK    JlBKCHANT. 


COMPANY. 
o:e'    s-<a.3Nr    .■f'ii..a.2>j"c?isoo,    o.<aL.ij. 

CAPITAL.  A&SETS. 

JAXl'AllV  1,  lN7f> ?    aoo.ono  ?    747.4N.S    15 

.JANUAKY  1,  188U 750,000  l.IC,il,ni7  00 

JUIA'  1,  188G 1,000,000  2,04H.812  58 

Th^   Lnrt-pst   (^ASH   ASSETS   AND   INCOME  of  all  the   Insurance   Coniiwiii.-s 
Organizfil  West  of  Nfw  York. 

P.  .1.  STAPLES.  Piesidiul,  WM.  J.  DUTTON.  Secretary. 

ALl'IIEUS  liULL,  Vice-  Prcsidc-nt.  E.  W.  CAKPENTEE,  Asst.  Secretary, 

N.  T.  JASIKS,  Mariue  Secretary. 


PAUL  0.  BUKNS  WINE  CO. 

l*ru|»rlrl4irN 

VERBA  BUENA  VINEYARD. 

U111T11.1.K11H  or  Cratr  Bkaxdt. 

Fine  old  MountAin,  BuriT'indy,  Zinfftodrl.  Rie»ling, 
(lutcdcl,  t.tc.,  in  i:iu<et»  or  bulk. 

Itritich  Ccllunt  in  San  J'hhs,  Cal..  f.  S.  A.     P.    O 
S%ii  lo»r,  L'ul. 

Wh.  T  Colrhan'  k  fo  ,  Has  Frasciwo, 

Sole  At:cnl»  for  i:M'»i:o  and  New    \ntk 


Th9  Daily  Graphic 

Ifi  the  Favorit'-   Home  Jniirnnl  of   Refined 
Amerieau    FiiiuilitK   Everywhere,    and 
the  (inly  Daily   IMustrated  News- 
paper Publihhi  d  in  the  World. 


It  Circulates  in  Every  State   and  Territory 
of  the  Union.     It   may   be   fonnd   on 
News-Stauds  in  Every  Largi-  City. 
The  Vnst  Body  of  its  Subscrib- 
ers are  Peoi>le  of  Wealth 
and  Culture, 


No  Other  Daily   Publinhed    in   New    York 
City  has  ro  large  a  Mail  Circulation. 


The  Weekly  Graphic 

There  is  hardly  a  Post-office  in  the  United 
States  where  at  least  a  few  copies  are 
not  received   each    week   by   Sub- 
scribe rs. 

It  embrates  the  Best  Features  of  Tub  DailtGiupm 
ic,  pictoral  ami  literary,  for  the  prcceilin^  eix  daytf. 
It  1.H  the  larjjest  first-cl.ifs  illufltrateU  Weekly  ieeued, 
19  8oId  for  half  the  price  of  its  rivalg,  cODt^ins  the  lat- 
ent newH  and  market  reports,  and  it  acquiriDg  a  phen- 
omenal circulation. 


THERE  IS  NO  BEHER 

Meilium    t<>r   AilTiTiising. 

Fnin  tnne  tn  time  we  issue  .Snedal  EditiooH  illuB 
tniting  thp  iiiilii8tries  ami  hnKiiieoi  opportuiiitie->  o 
•■iticB.  townti  and  loi:alitie«  throiiph.'ut  tl«e  country 
>\t  present  We  arc  preparinj;  a  (^'a!iforni«  Edition  o 
1(I(»,))00  copies. 


Auents  wanted  to  c&nvatM  for  sul  scriptions  in  everj 
pirt  of  the  w-trld,  to  whom  a  lari,'v  cuniniiB  ion  will  be 
paid. 

fccnd  for  sample  copy. 


Forra'e^  and  other  infurni  tion,  address 

The  American    Graphic   Co. 

39  and  41  Park  Place,  IN.  Y. 


The  Wine  and  Spirit  Rev.ew. 

Pnhliiihed  semi-nmnthly  at 
New  Y»rk,  Lonlnvlllc  aud  ChlcnKO. 


Subscription S5  00  per  Annum 

An  1  Xf^Hent  niediiiin  for  wiiw  niakerw  de- 
siring lu  Nell  lb«ir  goods  iu  the  East. 

Advertising  Rales  on  applicjition  at  the  of- 
fice of  thf  S.  F.  Mbbcbant. 


I'riiillii;    fiitti    H'rii|»iilii)c    Pi%i>er<« 

•11)1  &  -103  Sa  i  UK  St  .  S.    F. 

FRUIT  AND  GRAPE  GROWER 


A   ir.  PACK  S1()NTHI-Y. 
'iliiish'd  at  f'harloUesi'Ute,    Vir'iviia. 


itt  the  great  grape  and  fruil-growiug  belt  of 
Virginia,  at  $1.  Ten  experienced,  practical 
poniologistfi  on  the  editorial  etaff.  An  ex- 
ei  llent  grade  and  text  book  for  the  fruit- 
grower. Official  organ  of  the  Uunticello 
drape  and  Fruit  Groweru'  Association. 
Ageutti  wautt-d. 
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GRAPE  VINE  TWINE 

TllK   llt>r  AllTKI.K 

FOR  TYING  UP  VINES 

IK     TllK    M.tKlil^r. 


511  lamt  St.,  s.  F.i  tUDI  1  iilX 


Put  up  in  Balls  of  4  lbs.  Each 

rj  ilalffl  in  a  fwckase. 

TUBES  &  CO., 


Al  t   FROX  I'  MT., 


Sail  KrancisL-o, 


THE    RI8DON 

IRON  AND  LOCOMOTIVE  WORKS. 

4'«r.   H«>nl4>  A  lloHnril  NIn..  N.  F. 

W     H.  TAVI.OIi.  I'n-t.  K.  S.  Mi»»KK.   -Supf 

BUILDERS  OF  STEAM  MACHINERY 
Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligb  Pressure  or  Compound. 

fiTKAM  VK.S.SKI.S  of  all  kindii  Imilt  complete,  witii 

Htill"  of  WoimI.  Iron  or  t'oiiipoiiite. 
STKAM  RniM^K-S.     Parthutar  attt-titlon  f;fvon  to  the 

quality  of  the  matvrial  and  workmanship,  anti  none 

but  ftrstctaw  wi>rk  pro«luoeil. 

SrOAR  MILLS  AND  SOiAR-MAKINO  MACHINERY 

made  after  th*  most  tiitprovtil  plans.  Also,  all 
Boiler  Iron  Work  onnn»cte<l  therewith. 

ITMP.S.  Direct  Aclini;  Pump?.,  for  irrigntion  or  Citv 
Water  Work"  piirpoBen,  built  with   the    rek-bratcd 

DaTV  Valve  Motion.  Hiipcrlor  to  any  other  '"uinp. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 

THOS.D.CONE,  Manufacturer 

OFFICE: 
640       CLAY        STREET, 

(L'pstairs,) 

San  Fbasci8co,  Cal. 

Works  at  HomesteaJ,  near  Sacrttncnto,  Ca). 


rrnE: 

WINE     PRESS      AND     THE 
CELLAR, 

l!v  E.  H.  KiXFoKU. 


A   Maki  At.  roK  TiiR  Wink  Makkk  am>  tiir  (.'rllar 
;Mak. 

PRICE,    $l.60. 

(11)   iira.l.il.lili., 
Kor  i*Rk-  hy 

"THE  S.\N  FU.\N('ISC()  MKRCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


STANDARD      SAFES, 

HALL'S  SAFK  Sc  LOCK  CO..  MANF'S. 
'.211  \  Ulli  CALitoKMA  ST.,  San  Fmncliteo,  Cal.  ' 

Thi' laryeil  Block  of  Fin;  nnd  Itiirnlir  Proof  Saff*.  j 
Vault    El.orii,   Tiim-   IxK-ka,    kv..    &i'..  on  the    roa«t    ; 
Htilw  Bolil  on  ea*j  infttalmcritii,  taken  in  exehant'e.  re 
paired,  Ao  ,iiL\    Cuinniiniiinlv  with  iin  lu'foru  liuvirii;. 


LXCTKIC 

BELT 

}*»T  MaDEI 


irDi*. 
M-  of  tmlh 
\»  fCurwd 
itM.-dklnc. 

K-trth.  ISIt  t^nilfor 
hletNo-l 


We  Offer  for   wile  on   Favorable  Ternin  to  the  Trailc, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

Of  THt  roLLOWlNG  BRANDS.  NAMELy; 

'■CRANSTON    CABINF.T" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    bULL" 
"DOUBLE  B" 

"  MONOGRAM" 
VERY  OLD    AND    CIIORF..  IN     CASKS  nK    ONE 
IiOZEN  cjl'AKT  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    ■■"'«    ou   Rye, 
And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  o(  (Quality  the 
iilmve  are  unsurpassed  by  any  Wliisklus  imported. 
The  only  objection  ever  made  to  them  bv  the  niani- 
imlftlin^'  dealer  beinj,'  that  they  cannot  he  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN     RHANCISC",      •         ■  ...       CAL. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND   SECOND   STS. 

SAN   FRANCISCO. 


J.  H.  KMOWLES,  MaiAan. 


IDWIN  L.  OIUrriTR,  BBOKlTAlff. 


ARCTIC  OIL  VrOUKS. 

*  MANDFACTOKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils.  Skid  Grease, 

WHALE  OIL  SOAP. 

ISPBCIALLY   ADAPTED  FOR  VINEYARDS  AND    FRUIT  ORCHAKDS 

•VnCM— >•  OALIPOItaiA  ntbbet,  ».  r..  Cal. 


Graham  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER, 
No.  529  Ooiuinerciiil  i^t., 

SAN  FRANCISCO,     -     -    -    Calikoiini*. 
TuLKnioNE  No.  1064. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

IniportiifM  ami  Iil-hIcts  in 

CORKS,    BREWERS'    AND     BOTTLERS      SUPPLIES, 
SOOA  WATER  AND  WINE  DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 


313  RAC'RAMENTO  NT. 


yan  Francisco. 


.(tnlrlflrfwt 

S  H.m1i  BiilUirr 

r  »ivnrlarnrtt''l 

IjaiTwanKloo 

fc^trlo  Oarrsnti 

ffwIthorwiTil- 

■JouT  ACIDS. 

5  Ei.FrrnirSrFrrNjtoi 

o  FHKK  «itl.  fv^r)  lt«  _  __ 

«  V.bir.—    MAGNETIC  rLASTIC  TRUSS  CO., 

-304  NORTH  SIXTH  BTRKKT    BT    LOUIB.  MO. 

8  704  8AC  MEWTO  6T   .  B     N  FWANCtBCO.  CAL. 

SUBLIMED    SULPHUR. 

The    "SICILIAN    SlI.rilLH    CO."     co:ilinue»    to 
nianuluclurc  ii  Hii|H<rii>r  quality  of 

SUBLIMED     SULPHUR. 

it"  jHrfiit  iiiint\  rvNilcrini:  it  )iArtit.'iilarl,\  fuitahtcfor 
%'lii4*>nr«lM,  Mitrkf  I'lcnrileuM.  lJiiiii«lrlr«, 
.SIi«*i'|»n)tNb,  4'l4-.  Lntiiii  fetoc'k  cunstanll}'  oo 
hand,  I<ir  Hnlc  in  i|iiuiiiiiif>t  to  niiit  at  l<>w<>st  price. 

FIIIMI*     4'AnL'4-.     AKenC. 
4>ni«'0     r>12  Calikokma  St.,  San  Frnnclaco. 


BOSTON  BELTING  CO 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO. 

24    CALIFORNIA  STREET, 


S.  F. 


FRAZERgYeaIe 

BEST  IN  THE  WORLD    llllbllvk 

Its  wcnrlUK  uualltlcs  Are  unsurpassed,  ootaall^ 

outlaKtlUR  twulxncBof  any  other  brand.  Kree  Crura 

Annual   OUs.     GET  THE  fiENUlNE. 

FOR    SALE    BY 

CALIFOANIA      MERCIIANTH 

and  Dealen  generally. 


^__SvN^__  A.  ISTS  g.  I.  XII.  ijHb 
l^^ggj^fc      I.  B.  1888  0.      ^my 

^^^H^^B^^  The  iDilattfisDi  Kter  SiiL 

CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranchufi,    Residence,     nuHincmi    and    Manufacturins 

I'toporty  lloujjht  and  Soht  on  C.  niniis-iori. 
And  ruhlifhers  of  "Sonoma  Couiilv  I^and   Krifister 

and  San(a  Rosa  Business  Director^-." 
OFFICE  312  B  St..  Santa  Hosa.  Cal 


CLUFF  BROTHERS 


WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTGOMERY  AVE., 
40  FOURTH  STREET. 

40I   HAYES  STREET, 

409  &  41  I    MONTCOMERY  AVE.. 

s.A.3\r    r-n.ja.KToisoo. 

All    OriierM    by    Mnll    Promptly    Altendeil    to    niirt    Nhlppoil    Fre<>. 


^HH  AJW^  SONS  cj 

GALVANIZED  SHIP  RIGCING,MINING,T1L1-ER, 

Elevator  , Tinned. 5f  Copper  Rope,  sash  Goeds.J 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 

I  ^6Le©RRPH  UiIRe,HflRD&&OFT  eOPPei?  iiiijfQ 

iNSULATPrv     FOR  eLiSeTRlO  USe.      ^.,rf  wirp 
"^  '  ^t)  Wires  of  iron  &  copper.  FENCE  wire_ 

5^DISH  IRON  WIRE.  CRUCIBLE  STEELWipg 

JRENTON.N.J.  X14DRUMMST5ANFRANC15C0,CAL., ' 
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EMGUSM 


Ki-iirii.T    Slrpt'l,  Nitii    FraiK-isc-ti 


<'nl 


NiTvous  Utiliililv,  Seniiiial  WeaknusH,  Exhimatcil 
\'it-:i  ity,  opvntiatorrliioa,  LoNt  MniilioiMl.  hnpo- 
ti'iicy,  I  aral.vHis,  rroatAtJrrh.j'a.  ami  all  the  t'lirililc 
t;ITt:c:s  of  Scll-aliiiHe,  and  cxt-i-tw  in  luaturt-r  yenrs, 
Hiioh  :i8  LOKs  of  .Mc'iior.v,  La-^<tui)e,  N'octuriml  Khiih- 
Hinii-,  uverHJoii  t>  society,  Diniiien-t  of  vieioii,  NoirtLH 
III  the  Head,  thu  vilul  Hui<l  jiasoiii^'  uiiobserveil  in  tliL- 
urine,  and  many  other  iii>)eases  that  lead  to  invaniiv 
ad.l,«th. 

Suffering   from  any  of   the   alKtve   symptoms  shmil-l 
CDUHiiIt  us  at  once.     The  drain  cnn  he  stopped,  vitahty 
restore  ),  and  Iif>:  be  male  ngaiii  a  pleiUjurc  in»tea<l  nl 
a  hunieii. 
There  are  many 

MIDDLK-AUKI»     JUKS 

Who  are  troiiMed  with  too  tnciiient  rvaenation  of  the 
Idadder,  often  aeeompanied  liy  a  >h;rht  •■marlini:  or 
till  nine  »en-atiou.  and  a  wciikenini.'  of  ihe  s\stein  in 
a  inatiriiT  ihi'V  cuinot  a-.- oiini   lor.  Ti^nv  Si'diimrii  in 

I  1- uniii-.  ri,-".  Mjtn  die  .>[■  thi.s  iiilRi'ult\  iirnnriuit  .i( 
th  ■  riii-e,  uhi.-h  is  the  seoHnl  >-tt,.>  t.t  sC-niiUAl  «e,ik 
iie-t", 

Cl  ftK4  Cl' ARANTKKP    '  N'    AL(.   SI'C'II   CASKS 

<'.»4iMiill,iitl.»ii  Fror.  ThorouL'h  examination 
and  advijc.  im  liiitliii:  chemical  analysis  ami  miiro 
•«  <>i>ic  e\  imrnation  of  tlie  urine,  So.  \n  hone? I 
0|»int   n  iriven  in  every  case. 

The  fo'ilowin^'  .MedieineH  HiippHod  at  the  priees 
iiameil: 

MIR  AKI'I.KY  4'4»<»I*ICK  VITAT  K»> 
Nr4»K4  ri  VK.  $:ia  bottle,  or  four  ti meg  the  cpian- 
tny.ilO 

KA.flPI.E     BOrri..E     FREE. 

Sent  to  any  one  applyinj  hy  letter,  staiini:  symp- 
toms. 8ex  and  aire.  Slrii  t  secresy  in  re^:ard  to  all 
bu«ine!W  transactinnB. 

The  Celebrated  Hlilney  Remeily.  NE 
PHKKTICL'M,  for  all  kinds  of  Kidney  and  Blad- 
der ComptaiDts.  Gonorrh(Ba,  Gleet,  Leucorrhiua,  etc. 
For  sale  by  all  druggists:  $1  a  bottle,  or  6  bottles  for 

The  En-li^h    »AMDEI.IOrV,    LIVER    AND 

ni'MHEP.HIA  I'lLI.  is  the  best  in  the  market. 
For  sale  by  all  druxi^ists;  price,  50  cents  a  bottle. 

Address  EMyllnli  ^edlcRl  UlHpeiiHnry, 

No   11   Kkar.w  Street,  San  Francisco,  Cal, 


irxx.is 


LOMA  PRIETA  LUMER  CO. 

SUCCESSORS     TO 

Watsonvillb  M.  &  L.  Co. 


H 


AVE    ON    HAND    A    FILL   SUPPLY   OF  THE 
followinjr  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Which     will      h^     Noltl     Rt     reM*iotiablc 

Address  all  eonimunicJitiona  to 

LOMA  PRIETA  LDMBER  CO., 

WATSONVILLE, 

Knnia  Crnz  4'oniily.  4'nl 


A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    ILLCSTBATIOMa. 

Before  (be    siHle  Bortieallwral 
■•clety,  Febrnnry  29,  I8S4,  kj 

FRED.   POHNDORFF. 


Important    Vine    Stocks 

FOR    SALE. 

For  Bulu  H  mimbi-r  i>f  Cutlinys  from  carefully  Hi-Icctcd  Choici*  Wiiio  VineH.  Tht- 
origiiml  stocks  wire  iniportetl  from  the  iiiont  fuiiious  Fruuch  Viucyarila  iit  gri'iil  i-xpenBf. 

MALBEC,  C'lttni  vjiri'ty  iinporti-tl  from  Chfttmu  Browu  Crtnt^iinc.  Bortlcftux,  $5. 
*  Cabornot  SaUVignOn*  importfil  from  Murguux,  Liifite  ftiul  Chuteau  Browu 
— Cautt  nac.     Tbls  viuo  prodvu-i'H  the  hiyhist  class  Biir<i<imx  wine  (clari-t.) 

Price  per  M $I2.50  Price  per  100 SI.BO 

Cabernet   Franc.   f">'"  tli*-'  above-  viut-yard.     a  high  gmJe  elaret  VHricty. 

Price  per  M $12. 50  Price  per  lOO f  1.50 

Verdot  and  Verdot  Colon,  iiiso  r<-nowm-,i  for  cureiB. 

Price  per  M $IO  Price  per  I  OO $1 ,25 

*St«  Macaire.  froiu  the  Palus  District.  Medoc.  A  strong,  thrifty  viue  with  ^reat 
bcariuti  pnwi  is.  ynliliug  a  wiuu  of  iuteuse  color  and  of  a  tnif  Clan-t  type.     Itipeiis  early. 

Price  per  M $30  Price  per  100 $3.50 

♦QfQS  ManCina  from  thy  satin-  locality.  A  great  bearer;  the  wine  in  of  greai 
ciihir  and  ((iiality.     Ripeiis  Inter  than  the  St.  Macaire. 

Price  per  M $30  Price  per  100 $3.50 

^  Franc  PinOt,  from  Vongeot  and  Beanue  in  the  Bourgogne.  Is  a  fair  benrerand 
yields  the  ini.st  famous  witus  of  Burgundy. 

Price  per  M  •• $25  Price  per  I  OO $3 

*PinOt  d©  Pernand,  from  Beaune.  A  good  bearer,  giving  a  wiueof  a  higb 
class  Burgundy  clmtacter. 

Price  per  Wl $25  Price  per  100 $3 

Camai  Teinturiorf  from  Beaune.  a  fine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  wine  of  great  color  and  of  high  value  for  blending. 

price  per  M $10  Price  per  I  OO $1.25 

*Xannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  poseessiug  romarkablt 
keepiug  powers. 

Price  per  M $20  Price  per  (00 $2.50 

Petit©  Sirrahy  gi'^i^g  a  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  N\       $1*5  Price  per  100 $2 

'^Semillont  from  Yqnem.  A  g^od  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  Wl $15  Price  per  lOO $2 

Sauvignon*  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

price  per  N1 $15  Price  per  100 $2 

Merlota  from  Chateau  Brown  Cantenac. 

Price  per  M $IO  Price  per  100 $1 .25 

Also  ti  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc,  Clair- 
elte  Blanche,  Petit  Bonschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer,  Meunier, 
Teinturier  Male,  FoUe  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

J3^  For  the  more  choice  varieties  only  early  orders  can  be  fiUed,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

ROOTED    VINES    $20    PER    M.     EXTRA. 

The  greater  portion  of  the  wines  made  on  this  vmeyard,  last  ftason  (18S6,)  trom  vines  marked  thus  ' 
realized  ?1.00  per  pal  Ion. 

J.  H.  DRUMMOND, 

GLEN    £LLEN,  SONOMA    COUNTY.    CAL. 


WUl  ht  mftllsd  b7  the  8.  P.  bIiicbaiit  <m  nedtpt  m 
90  maH  Id  on*  or  two-<«ot  postac*  ><■(»(■•• 


OTTO    HANN. 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY      FROM     VEGETABLE      MATTER       AND      ENT.RELY     HARM. ESS. 

S-i;i.li3l]LVi.x*    Slaeets,    Grelfttlxie,   Xslxx- 

Bfegr  All  Mv  Articles  Wabkantkd  PBhfKCTLY  Innoocol'S.  "^I 


"LE  MERVEILLEUX" 

THE ■ 

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 


■'iiM'iilt'il      til      f'rniii-e.     K.iiiElHnil.f  4*rr- 

niitii> .     ItelKiiiKi*     llnl>  ■     .Norttny. 

NH«Mlf<i.   l»<-iini)trli  mill  (lie 

I'iill4*4l   htHlen. 

ThU  PrrM 
(ft  Krench  in- 
vention) hu 
t>  c  V  n  u  B  c  d 
•t:\  eral  »ea- 
Kona  in  thv 
MinL-ilittrictA 
of  France 
and  Germany 
Milh  irrt-ftt 
nijoct-it^,  and 
11  now  intro- 
duceil  to  the 
^  A  in  f  r  I  o.'t  n 
puidictor  the 
firt<t  lime. 

liH  ;i<lv:iiita;;(^'*  are:  ltapidit>  of  M'tion  and  ililtnit- 
atili:  lumer.  With  »  ainulc  effort  'd  4  timi n  more 
jMiwtr  i-an  he-  (ihtained  than  «ilh  any  othvr  premi 
known  at  this  day.  It  has  alno  greater  (.^pucitT 
than  4n.v  other  prri-H  in  the  rri4rkft.  Tht;  1'tc»h  i-an 
111-  wi-t-n  in  ••|ti-nttion,  «n>l  is  for  ft-ilf,  at  Ihe  fadorv  ol 
K  W.  KI;o<:h  A:ro-.r»|  Beitiv  Ml.,  haii  Friiu- 
(-Iho<».  <'al. 

PARE    BROS., 

Solt*  Agents  for  Initt^d  suilus,  Fresno  Cal 

A^'  S«.nd  (or  Cirfular, 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


pricp:,  one  dollar. 

Office  op  the  San  Francisco  Mbbchakt 

EC.  HUGHES  &  GO., 

Publishers, 

511  Sansome  Street. 


CHALLENGE  WINE  PUMP. 


Thin    cut    repre-       ^  -^ — '  -^j — — ^ 

ii'iita    our    Double       ^B^iattl£^y-X^i9 
.\Lting     Four  E  ,  ^ 

I'L'.MPof  (freat  compactness 
for  use  in   wine  cellars,  for 
pumping  from  .ine  tank  into 
another.    Thecjllnder  ie  lin- 
<M   with   oni>per.   the   piston 
rod,  valve  a<id  val»e  seaC«arc 
hron/.e.  so  Ihat  it  will  bv  tieen 
all  parta  of  the 
pump  exposed 
to    thf    aetion 
of      wino     »re 
non-CD  rrisi 


tf-sTSiSDyoR       i-      ^/ 
LOOUB.  ^^-0^ 


WOODIN    &    LITTLE, 


:i(ni  A  511   M* 


San  Francisco.  C»l. 


I>R.  JORDAN'S 

Museum  of  Anatomy ! 

7.M  Market  St..  San  Kr»nciM». 
/~'io  an  1  learn  how  to  avoid  di«eaM  and 
^  '  how  wonderfully  vou  »r*  made. 
Private  office  '2\  1  Ucarv  xtrcet.  Con- 
sultation on  lo^l  manhood  and  all  dm- 
i.McM  of  men.  BriL'ht«  Iiimsm  and 
Diabete*  cured.    Send  (or  book.| 


I7t; 

_  HONOLULU. 

CASTLE  &^COOKE, 
smi'l'lNG 

COMMISSION  MERCHANTS. 

HoNDi.iu.i'.  llwvAiiAN  Islands. 

WM.  G.  IRWIN  &  CO 

SU(1.\U  FAOTOUS  AND 
COMMISSION   AGENTS 

lluliollllil.  II.  I,i 

IIAK.VLAt'  I'lAKT.VTlO.V Iliuali 

.NAAI.BIir  PLANTATION Hawaii 

HOXl.AI'11  l-LASFATION llawiiil 

HM.KA  I'I.ANTaTIO.-J  Hawaii 

STAK  MH.IJi Hawaii 

HAWAIIA.N  CO.«'I,  »  8l!0AR  CO .Maul 

II A K KK  I'l.ANTATlON Magi 

WAlllKKri.ANIATIOX -...Maui 

MAKE     SlUAIl  CO Kaua 

KKAI.IA  PLA.STATKIN Kauai 

4:f«'iilH  r«»r  III** 

3CUWIC      STEAMSHIP     COMPANY. 

For  Orchards  aad  Vineyards 


SAN    FRANCISCO    MEKCHiiNT. 
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The  Farmers'   Friend 

3  PLOW  CANC 

Ih  u  lit^lit  but  sUuutily  l>uiU  y-iu-.  uf  3.  '.I  or 
10  iiH'b  bottoms:  cuii  be  eusiiy  huudl- d 
aruuml  hi!l«  or  viu.  «,  ;ind  rims  elost  to 
trfis  wilbout  burking  them.  Wby  use  sin- 
gU-  plows  Hi  ih'-  orchard  or  viii'  .V'n*!.  *-'^^^^ 
requiring  u  luiiii  mid  one  or  two  liorsts. 
wlu-ii  tilt-  Fakmkh's  Fkienp  will  dn  tht 
work  o(  .')  .tiinilt  plows  iiud  wiib  onli/  I  man 
and  2  fiorscs  '{ 

Lui't;*-  i-umb.  rs  of  thesu  jilows  iire  iu  use 
horu  iu  CiiiiloiniH,  mtd  \v.i  refur  to  over  10') 
promini  III  fniil-'iruw.is  wlio  art-  nsiiiK  tht-iu. 

FRICES  liilCKATI.Y   KI-;i>r4'KD. 
AI'PRK.iH 

Bull  and  Grant  \m  Implement  Co, 

26  BEAL£  STHEEjr,  -  S.  F. 

A  Complete  Line  of  Vineyard  and  Orchard  Tool  . 

A.  ZELLERBACH, 

IMl'iiKTEi:  AMI  ItfiALEU   IN 

BOOK,    NEWS,    FLAT,    WRITINfi 
Paper. 

MANllii,  WRiPr'INii  AND  srKAW  I'APER, 

Colored,  'poster   and  Tissue  Paper    Also  En 
velipci  ond  Twii:e  . 

419  &  421  CLAY    STREET, 

A  few  (ioort  liL-low  s  .riHf.mi!  Sa    Frain-'lnoii,  Cal. 


E.  L  G.  STtELE  &  CO. 

.Sll.v.'^NnlH   to 

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS, 


AK«iit*(     Mnrii.iiii    ^iii,Mr    K.-tiiiiT\     ami    W  ii!.linit:tiii; 
Salmon  Caiiiit-rv. 


THE  SOUTHERN  PAC TIC  CO., 

Rp«K,Htf.illy  \\y^\\v■^  rin-  (Ut<r.t,oi.  ..f  TorKISTs  ANl» 
I'l.KAX  UK  SEKKKUSlo  Uic  .^LM'KKIuK  KACILIT 
IKS  nfTi)r-li.><l  liy  tllu  "  N'<irthiTii  lt(vi«ioii  "  of  \\»  Ifiu- 
[or  n-ih-   \\\^  the  pi'ineitial 

SDMlfCa  AMD   VINTEB  RESORTS  OP  CALIfOBNIA 

Wnn    SI'KKD.   KAl'KrV    VM)  ioMri>UT. 

■■4><«<'ni|i>r(».  nfiilo  l*iirk.  Ki%iilii  t'litrH. 
■Sitii  .Ion.)'.  .MHilrt»ti«'  .1|l4iri-al  S|>rlii;i-.>«. 
<iilr«».v   Hut  .S|iriii;;'N. 

"the  gUEtN  OF   AMJfilCAH   WATfHINfl   PUCES." 
<'iiiii|»    4;4M»lnll.    .l|il<»<«.     l.fMiin    I*rl4-fti. 
4'iiiii|»  4'n|>il4«lii.  iititl 

S-A.IM'T.A.    03Et.XJZ5. 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

MOT  AND  COLD   SULPHUR   SPRINOS. 
And    tlif  only  Niiturftl    Mud    Baths    in    the    World. 

ThiH  lloftd  runs  thtoujrh  one  o(  the  ricliest  ami 
iiioet  (ortilv  Hpctionw  of  California,  and  Ir  the  only  Ihiu 
iravcrsiri;,'  the  faiiii)ii.i  baiita  Clar;i  \'iilk-y.  ci-lciimtt-d 
for  it!>  jnoimcttvcnvsa,  an.i  th  picturt-Miiin:  and  prerk. 
like  rhnnii-tur  o(  itit  ttcent:ry;  as  aluu  tliu  bcim'irut  Sun 
Ikiiilo;  I'ajaro  and  Salinas  Valleys,  the  most  floiinsh- 
inn  ivyricmiiiiil  sictionu  of  the  t  i>oitlc  Coast 

Alon;;  tit.  .  r.tire  n.iit«  of  the  "  Northern  Division  ■" 
tlK-ti.drisr  \\\\\  niri/t  willi  a  BUirf.'Ssion  of  Kxtcn-ive 
FftniiB,  Hi-Iii;lulul  Snburlntn  Homt-s.  Uuautifiil  Cur- 
dons,  [nriniii.-rahle  t)rchard«  and  Vinb.Vftrds,  and  Lux- 
uriant FicldK  uf  Orain;  indeed  a  contimiDns  panorama 
nf  t'lichantinj;  Mountain,  \'altty  and  Coast  B'.'enury  is 
presented  to  the  view. 

4'hnriict<>riNtieH4»l  HiIn  Lino : 

STEEL  RAILS.  ELEGANT   CARS. 


S.    P:    COMPANY. 


GOOD  ROAD-BED. 
LOW  RATEd, 


FAST  TIME. 


f N£  SCENERY. 


Ticket  Ofkickm  — Passenger  Depot,  Tnwn>cnd  utr.'ct, 
\'..liinia  St.  Slarion,  N.'.  f>l3  Market  Street, 
Craiid  Hotel,  aid  ilotunda,  Bald^'in  Hotel. 

A.  C.  BASSKTT,  M.  K.  JI'DAH, 

Superintendent,  A.*flt   Pass,  and  Tkt.  Aitt. 


QUICK    TIME    AND    CHEAP  FARES 

To  BBst«rn  and  European  Cities 

Via  tilt  Crvat  I'rans-eoiiCiiietilAl  All  liail   KoiiU'« 

—  or  Tim  — 

SOUTHERN  TACIFIC 

0'«iinc    ^^HTKv^  ) 

Daily  I'^vprvHH  nnd  Knilffrftnt  Troinn  iiiako  prompt  cori- 

neetioiiB  with  thoiavvral  lUllway  Lhiu8ln  the  Eaut, 

CoXMMrTlSti  AT 

NEW  YORK   AND  NEW  ORLEANS 

^Mlli  tlie  MiWTdl  M.aiiur  Lm.v,  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Kxprcss  TniliK-. 

I'HIKO  .  4-rANS      S  I.  i:  V.  V  I  N  »     t'AKM 

arc  run  daily  with  Overland  Knii^rant  Trains. 

No  additional  chaise  for  Berths  lii  Third-class  Curd. 

KS"  Tlekets  sild.  Sleeping-car  Berths  ttceured,  and 
other  iiitcrniation  given  upon  applicatioti  at  the  Com- 
pany's Olficos,  where  passengers  eallin^  ir  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     C0MP;MY. 


C 


lAllRYI.NG  THE  I  SITED   STATE.-.  IHWAJMS 

il  I'.lviiUI  iKAlle  (or 

HONOLULU, 

AUCKLAND, 

and  SYDN. Y 

ttrriKH'T   CIUNUK. 

Till-  l«MlL.||,li(l   MOW    ;t,IHII|.toll    MtHIKMllifl 


-i-  "i: 


ALAMEDA 

Will  loivc    the    CoiiiiKiiu".-.  wharf,  cornvr  Steuart 
and  l-olKom  h(rctt«. 

l'ltll»A),  April  Hlh.lMS7.ntS  I',  n. 

(ir  immediatrly  on  arrival  of  the  Kni;li«h  mailc. 

I'ur  lloiioltilii  iiiitl  Reliirii, 

AUSTRALIA, 

Tiie^dny.    Mnrcli    *.29Cb,  at  2.   I'.   M. 

I'or  freight  or  passa^-c  apply  at  oJUcc,  327  Mirkct  bt. 

JOHN  n.  MI'KfX'KELN  A*  BRON., 

Ui>ti«>rnl   Atcf'iilM. 


FOB  SAI,K  ON  BKASONADLK   TKllMS 
Apply  to,  or  addrem*, 
W.  II.  MILLS,  JEROMK  MADDEN, 

Land  A'.;ent,  Land  Ajrcnt, 

0.  P.  R.  R.     SAN  FRANCISCO,  S.  P,  R.  R.  SAN  FRANCISCO 


A.  IV.T4»\VNE.  T.  H.  GOODMAN, 

General  Mana;;cr.  Gen.  Pass.  &  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


1886. 


FAFER. 

s.    r».    rr .A. "X" Xj o n.    cfc    oo. 

Manufacturers   cf    and   Dealers   in    Paper   of  all   kinds. 


liook.  News,  Manila,  Hardware,  Straw  and  Tissue 

I=»  A  IP  B.E=l. 

I»a,7poi*    ]32%ss>>    Ttt^Ihos,    Site,    XStc 

PRINTED    WRAPPERS    A    SPECIALTY- 

rn)|iri.  tors  I'ldiicci-  nnil  Sim  rfinmiinn  llilN.         Ari'dIs  for  South  Const  (Slr.iw)  Mills 

411  and  410  CLAY  ST.,  SAN  FRANCISCO. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

«  <>.ni"AXY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  First  and  Brannan  etfl. 
at  2  o'clock.  P.  M.,  for 

Y4»K€»IIAinA    niifl    ll»XUKOX4J. 

Conneetinir  at  Yokolinnia  with  &tcamcn<'for  Shan^hae. 


1S87. 

STKAMUR 

KROM  SAX  rRAffcii.cn. 

(;aklI(? 

TUESriAY.  MARCH  l.Mli 

SAN   I'AHLO 

THl  KSDAV.  AI'KII.  -.'l.l 

IICKA.N'IO 

TIU  KSHAY.  .MAI    l-'lh 

C.'AELIC TIESDA  Y.  MAY  :t  I  *.\. 

BELGIC TIKSDAV,  JlNK'JUt 

EXCfllSlON  TICKETS  to  Yokohamu  and  return 
at  reduced  rates. 

Caliin  plans  on  exhfhltlon  and  IVwaifC  Ttrhets  for 
Hale  ate.  P.  K.  Company's  General  OHk-c«,  Kooiii  74, 
corner  Fourth  ami  Townsend  ^trett9. 

ForfrcJL'ht  apply  to  GEO.  IT.  RICE,  Freight  Aj-ont, 
at  the  Pacific  Mail  St-citnship  Company'*  Wharf,  or 
It  No.  20'2  MarliL-lfltreot.  I'nion  Block. 

T.  n   CdODMAN  Gen.  Passenger  Ay^it. 
LFXAND  STANFoitn    Pn-sident 


Life  Scholarship,  $75. 

FULL    BUSINESS    COUR    £. 


Slx  Months'  Course.    $75, 

lii.hiilnii.'  Sluirlhaiiil,  Typc-writinj.  Tekuraphy,  Aca- 
dt-mie  Bnuiehea.  Modern   Laniruages,  and  the 
Business  Course. 
Send  for  Circulatu 

Propagation  of  the  Vine. 


CHARLES    A.    WETfMORE. 

■ECONU   KUITIDN   WITU  APPENDIX 
For  MaI«  at 

THE     "MERCHANT"      OFFICE. 

Pit  ICE  26  CENT8 


I9llfyi0«tt  ^^^  IRRIGATIQi^ 
W%S\'m%r^K9  AND  RECLAMATION 
?tenm  tluslnrs,  liorMp  Powrr^  A  Mind  mils, 

Cotupleto  Pumping  outfita— all  eizcfl— (oi 

every  rTin>'*8e.  The  latest,  IwBl 
and  cheapcKt.  M  you  need  ao] 
thing  hi  this  line,  vritoto 


Bteon  Jaceson 

635  6tli  St.  San  FrucisN. 
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What  Constitutes  Pure  Claret, 

and  Its  Requisite  as  a 

Beverage, 

The  following  paper  autl  remarks  were 
given  by  Mr.  Arpad  Hiiraszthy  at  the  Cou- 
vention  of  the  Grape  Growers'  and  Wine 
Makers'  Association:  — 

I  begin  my  remarks  by  quoting  a  most 
excellent  passage  from  Mr.  Druitt's  Cheap 
Wines.  "  It  is  generally  agreed  that  a  wine 
which  is  pure  and  well  made  is  a  whole- 
some wine,  and  that  an  ill  made  wine  is 
unwholesome.  By  a  well  made  wine  we 
understand  one  in  which  all  the  sugac  has 
been  converted  into  alcohol,  and  all  the 
nitrogenous  has  been  exhausted  and  got 
rid  of.  If  these  conditions  be  present, 
there  is  no  fear  but  that  the  wine  will  keep, 
and  it  wilt  agre*?  with  the  human  stomach. 
It  may  not  be  a  strong  wine  or  a  fine  wine, 
but  it  will  keep  and  be  wholesome.  On 
the  other  hand,  an  ill  made  wine  will  not 
keep  unless  fortified  by  the  addition  of  a 
quantity  of  alcohol  sufficient  to  arrest  the 
further  fermentaiive  process.  That  such 
wines  so  fortified  are  unwholesome  is  notori- 
ous, and  modern  research  has  shown  that 
one  disease  in  particular— the  gout — is  not 
to  be  ascribed  to  alcohulic  drinks  simply  as 
such,  but  to  such  alcoholic  drinks  as  are 
imperfectly  decomposed,  and  retain  in  their 
composition  undecompssed  sugar  and  un- 
exhausted ferment." 

What  chapters  of  comment  could  we  not 
draw  from  this  brief  passage — A  pure  wine, 
a  well  made  wine,  a  wholesome  wine. 
An  ill  made  wine,  an  unwholesome  wine, 
an  adulterated  wine  and  the  disease  result- 
iu|i  from  its  use.  The  subject  as  here  laid 
out  would  fill  volumes  to  follow  it  in  its 
ramifications  through  the  whole  ran^e  of 
viticultural  lore.  But  it  is  only  necessary 
to  dilate,  only  to  reflect  on  the  full  meaning 
of  the  few  words  quoted — 

"  A  wine  which  i& pure  and  icell  made  is  n 
wholtsojiit  loine." 

There  has  bees  much  discussion  of  late 
as  to  what  constitutes  pure  wine  and  the 
result  is  that  we  now  have  in  the  hands  of 
the  Governor  of  this  8tate  awaiting  his 
signature,  a  bill  passed  through  both  houses 
of  our  Legislature  which  givfS  a  very  fair 
definition  of  practically  pure  wiues.  The- 
oretically speaking,  no  wine  is  pure  except 
made    entirely   from    grflpe    juice,    without 


ih--  addition  of  any  substance  whatever 
that  wiiuld  remain  suspended  in  the  wine, 
vvheth'  r  it  be  grape  brandy,  pure  water,  tan- 
nin, sugar  or  any  other  substance.  Such, 
iu  my  mind,  is  pure  dry  wine,  and  such  I 
hold  we  can  and  do  make  by  the  millions 
of  gallons  in  our  State,  and  that  It  can 
be  found  anywhere  and  everywhere  for 
sale  amongst  us.  Such  is  pure  Claret 
aud  such  it  should  be  —  without  sugar 
added  before  or  after  fermentation,  with- 
out water,  without  brandy  or  any  kind 
of  spirits,  without  any  addition  of  tan- 
nin, alum  or  disacidifying  substances, 
without  any  antiseptics  whatever,  without 
cherry  juice,  or  aniline  dyes,  or  any  other 
coloring  matter  of  whatever  substance  it 
may  be — in  short,  without  any  added  sub- 
stance whatever  from  the  time  of  gathering 
the  grape  and  its  crushing,  throughout  its 
various  changes  to  maturity  to  the  moment 
of  its  drinking;  this  is  pure  Claret.  It  may 
not  be  pleasing  to  the  eye,  may  be  harsh, 
acid,  unpalatable,  devoid  of  flavor,  deficient 
in  color,  body,  strength,  or  may  be  too 
strong,  and  too  deep  in.  color,  and  rank  in 
flavor,  but  it  is  pure  Claret.  Such  exces- 
sive characteristics  are  poaaibilities  that 
occur  exceedingly  often,  and  for  that  reason 
the  necessity  for  blending  forces  itself  to 
our  minds.  But  here  again  we  must  re- 
strain the  blending  only  to  pure  wine  as  we 
have  defined  it,  with  other  pure  wine  enter- 
ing the  same  definition.  Unfortunately,  it 
is  at  the  moment  of  blending  that  the 
temptation  arises  to  pander  to  the  unreason- 
able demands  or  vitiated  taste  of  consumer 
or  retail  dealer.  Qualities  are  by  thesL' 
sought  aud  insisted  upon  that  are  rare  tu 
find  within  the  range  of  pure  wines.  I 
mention,  for  instance,  a  complete  lack  of 
acidity,  a  full  roundness  of  body  almost 
unknown  in  pure  wines,  a  depth  of  color 
that  might  recall  the  darker  colored  garnet 
dyes,  a  flavor  intense  enough  to  suspict  a 
pi-rfume  factory  in  the  close  vicinity,  a 
rough  astriugeuce  that  might  well  create 
visions  of  a  tan  yard,  aud  a  durability  that 
nhould  secure  its  lasting,  sound  on  tap  from 
the  btgiutiiug  to  the  end  of  the  year.  Alj 
these  uureosonable  things  are  demanded 
every  day  from  the  wine  jobber,  and  he  is 
to  be  blamed  for  trying  to  comply  with  the 
impossible,  instead  of  educating  the  mis- 
informed consumer  and  showing  him  the 
unreasonableness  of  his  demands.  Aud 
yet,  should  the  consumer  himself,  whether 
through     ignorance    or     unreasonable    de- 


mands, go  without  any  blame  In  the  mutter 
whatever?  Careful  minds  should  deliberate 
before  casting  their  blame  entirely  on  either 
party.  It  is  ^my  opinion  that  both  parties 
are  to  blame.  The  consumer  for  not  clearly 
stating  that  he  first  of  all  wants  an  abso- 
lutely pure  wine,  that  such  wine  is  to  have 
as  good  color  as  pure  wines  are  possessed 
of,  aud  as  much  flavor,  body,  astringence, 
mellowness  and  no  more.  And  the  wine 
seller  should,  on  the  other  hand,  point  out 
all  unreasonable  requirements  made  by  the 
consumer,  showing  him  plainly  that  such 
qualities  as  he  asks  for  do  not  exist  to  the 
extent  he  seeks  in  any  procurable  perfectly 
pure  wine.  If  both  parties  did  their  duty 
in  this  wise,  all  sophistications,  outside 
mixtures  with  pure  grape  win^,  would  be 
thrown  into  a  very  few  hands  and  would 
gradually  sink  into  utttr  insignificance.  It 
would  be  left  to  th-  absolutely  bad  and 
unscrupulous,  where  it  belongs. 

Unfortunately,  the  wine  drinkers  of  our 
country  are  mostly  those  who  acquired  the 
taste  for  this  elegant  luxury  in  other  lands, 
where  a  taste  for  the  conventional  and 
often,  I  may  say,  of  the  vitiated  exists. 
The  Englishman  drinks  his  Port  and  Sherry 
loaded  with  grain  alcohol,  dyed  with  elder- 
berries and  puckered  with  alum  and  tannin. 
The  German  pours  down  his  White  Wines, 
mellowed  with  glycerine,  flavored  with 
camamile  and  disaeidified  with  chalk.  The 
Frenchman  imbibes  his  Clarets  charged 
with  cherry  juice,  flavored  with  orris  root 
and  dosed  with  tannin  aud  alum.  As  to 
Spaniards,  iu  the  good  old  days  of  Fal- 
sluff,  he  was  accused  of  putting  lime  in  his 
sack,  as  he  very  faithfully  coutiuues  to  do 
to  this  very  day,  and  a  vile  potation  he 
makes  of  it,  too.  As  to  the  Italian,  he 
wants  wine  like  that  of  his  cloudless  native 
land,  sweet  and  sour,  and  I  must  confess 
that  he  can  only  get  it  too  easily  here 
amongst  us,  Aud  the  Portuguese,  faithful 
to  the  last,  he  wants  his  wine  heavy, 
though  it  be  sour,  but  it  must  be  always 
heavy,  and  he  too  has  the  fulfillment  of 
his  taste. 

Some  of  these  many  questionable  quali- 
ties are  the  result  of  bad  handling  or  of 
accident,  but  more  are  the  result  of  art 
pandering  to  the  perpetuity  of  an  acquind 
vitiated  taste.  Iu  other  words,  in  some  of 
these  countries  thtrre  is  not  enough  skill, 
and  in  others  there  is  too  much.  It  is  to 
be  most  devoutly  hoped  that  California  is 
|to  take  a  happy  medium  between  these  two 


extremes,  and  teach  the  world  at  large,  not 
only  how  to  produce  pure  wines,  but  like- 
wise to  drink  them  pure. 

Now  permit  me  a  few  words  on  the  gen- 
eral and  broad  characteristics  of  Clarets. 

In  tasting  these,  first  of  all  we  are  con- 
fronted with  the  color;  we  desiie  it  usually 
deep;  in  some  instances  too  dark,  with  a 
ruby  tint  around  the  edge  of  the  glass — 
certainly  this  is  a  beautiful  color,  attract- 
ive, tempting;  and  here  lies  the  first  step 
to  adulteration,  the  temptation  to  re-pro- 
ducc  the  color  and  tint  iu  wine  that  does 
not  naturally  possess  them,  and  to  do  thiH 
the  unsciupuluus  go  tu  any  length,  and  if 
not  restrained  would  stop  at  nothing  short 
of  poison.  It  is,  however,  a  great  fallacy 
to  suppose  that  this  clear  ruby  lint  is  to  be 
found  in  old  wines,  for  it  is  not,  and  ia 
rarely  found  iu  wines  that  have  passed  into 
their  third  year,  if  they  are  absolutely  pure. 

Most  7UW  wines,  and  more  especially 
those  made  from  the  choicer  varieties  of 
grapes,  possess  this  attractive  ruby  color  to 
a  greater  or  less  degree,  and  it  is  especially 
noticeable  in  second  crop  Zinfandel  wine, 
where  it  maintains  itself  longer  than  in  any 
other  wiue  I  remember.  Should,  therefore, 
the  wine  drinker  notice  this  ruby  tint  on  a 
wine,  he  need  not  necessarily  lay  it  to 
adulttralion  by  aniline,  but  rather  to  the 
newness  of  the  wine.  Should  the  wine, 
however,  be  over  two  vintages  old,  he  would 
have  fair  cause  to  suspect  the  ruby  color  to 
emanate  from  aniline  or  other  d>e  coloring 
unless,  again,  the  wiue  carries  with  its  taste 
a  large  amouat  of  free  acid,  which  should 
only  be  tartaric. 

DKOWN    COLOB. 

The  brown  color  iu  Clarets  that  are  aged 
(tawny)  is  the  result  of  the  oxydatiou  of 
the  ^innid.  The  more  tauuiu  held  iu  bos- 
pension,  the  deeper  brown  the  wine  be- 
comes with  age.  It  is,  no  doubt,  to  this 
cause  that  we  must  attribute  the  objection- 
able tawny  tinge  that  thi  wine  of  each 
grapes  as  the  Lenoir,  Teinturier,  Califor. 
nica  Grosso  lilauer,  t^ike  upou  themselves 
when  well  advanced  in  their  Si-cond  year. 
This  color,  though  advantageous  to  Porta, 
giving  them  the  semblance  of  advanced 
age,  is  most  decidedly  objectionable  in 
Clarets,  which  are  looked  to  for  a  ruby 
color  or  ting:-.  .\.ud  to  overcome  this 
tawny  tinge,  the  reckless  or  dishonest 
dialer  is  ttmpt4.-d  to  the  use  of  aniline  dyes. 
And  right  here  it  may  be  well  to  admonish 
,  the    wine   drinker  against   drinking  or  de- 
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xuaadiug  u  dtt-p  colurtd  Clurct.  lu  it  lies 
the  tfiOiptatioD  to  sopbistioatiou  hh  alr««<]y 
itUt«d,  aud  further,  thou|{U  tbi>  color  rany 
pleftHe  Ihti  t'jv,  it  iK  novt-r  8o  dfliciite,  ah 
palatable,  its  freub  aud  tuniptiug  an  wine  of 
u  ligbttr  hue,  nultbiT  doc-tt  it  positeKd  the 
dulicatu  davor.  Another  rtasou  iH  that  a 
lighter  hued  Clartt  UHQalty  ooiuiuaiidti  u 
leM  pricu  than  a  deep  tinted  wiue.  though 
haviug  leiiH  body  it  is  uot  as  coarse,  aud 
Bi'ldoui  harsh  aud  over  iistringeut.  If  every 
body  would  deuiuuu  ii  light  colored  C'luret, 
the  t«mptatiou  to  adulterate  wilh  dye  stufifn 
would  be  goue.  aud  one  of  the  curses  iu 
baodliug  be  obliterated  from  wiue. 

KLAVOBIKU. 

I  cauuot  lay  too  groat  stress  upon  those 
who  have  to  purcburie  wiue.  that  they  should 
purchase  those  of  a  lighter  color.  Outside 
of  being  cheaper  they  take  uway  the  tempta- 
tion for  doctoriug  with  coloriug  mutter 
which  may  be  iujuriuuB.  They  would  be 
pure  aud  we  would  hiivo  less  difficulty  with 
our  fermeutiition,  and  the  after  fermeuta- 
tion,  the  spring  fermeutatiou  would  bo  free 
from  fuugoid  disease.  Most  of  the  pro- 
ducers of  claret  thiuk  that  they  have  some 
verj'  fine  wiues  aud  a  mnu  when  showing 
you  a  sample  will  give  you  to  understand 
that  be  has  a  Chateau  Lutitte  or  Chateau 
Margeaux  when  he  has  uot.  These  things 
would  be  avoided  if  we  could  produce  a 
rose  colored  wine  as  they  do  in  the  cham- 
pagne districts  aud  there  would  be  a  larger 
amouut  of  claret  wiue  drank  because  they 
would  be  agreeable,  having  less  acid  and 
more  palatable  than  the  heavier  bodied, 
deeper  colored  wines.  There  is  a  difference 
in  the  definition  of  claret.  An  Euglishmau 
calls  everything  claret  that  is  red,  except 
port  wine,  aud  I  believe  that  he  even  goes 
BO  far  as  to  call  some  of  the  heavier  granche 
wines  claret.  I  think  he  is  wrong.  I  think 
the  American  definition  is  more  correct, 
that  is  anything  that  has  less  than  12 
per  cent,  alcohol.  They  vary  according  to 
the  variety  of  grapes.  There  ia  for  in.tance' 
the  blanc  that  is  a  genuiue  Burgundy,  and 
the  Cabsrnet.  They  would  not  have  the 
exact  delicate  shades  of  the  Carbenet  that 
they  have  in  France,  in  the  and 

the  Hermitage  but  nevertheless  in  the  broad 
sense  each  has  its  variety. 

The  Cabernets  are  very  peculiar  and 
strong.  It  has  been  described  as  violet;  it 
is  mixed  slightly  with  raspberry  but  the 
■violet  predominating.  I  find  iu  it  a  taste 
that  would  be  reproduced  it  seems  to  me 
by  a  distillate  of  log  wood,  log  wood  as  a 
flavoring,  and  a  distillate  of  log  wood  would 
come  pretty  near  to  it. 

The  Ziufandel  comes  nearest  to  the  Bor- 
deaux varieties  in  flavor;  it  is  combined 
with  the  violet  but  less  of  the  raspberry, 
and  more  of  the  strawberry,  and  unripe 
strawberry  I  might  say,  the  Taspberry  is 
almost  too  rich  and  mushy.  It  has  the 
highest  and  best  flavor  in  the  second  crop 
of  Ziafandel,  aud  here  I  might  say  in  a 
remark  concerning  the  maturing  of  wines 
in  some  wines  especially  white  wines  of 
certain  varieties,  it  has  been  demoustrdted 
in  the  last  two  or  three  years  that  they 
require  a  high  degree  of  saccharine  to  fully 
develop©  their  flavor.  I  can  show  you  two 
cases  of  wine  one  of  which  I  wanted  to  pur- 
chase and  the  other  I  did  purchase  at  a 
high  price,  I  thiuk  higher  than  anybody 
paid  this  year,  and  I  am  rather  proud  of  it, 
in  which  the  wine  from  the  Semillon  was  of 
a  remarkably  high  4avor.  Another  of  our 
noted  winemakers  here  from  whom  I  made 
inquiry  concerning  this  Semillou  refused  to 
Bhow  it  to  me  or  sell  it  to  messying  it  would 


not  suit  me  because  it  did  uot  have  the 
flavor  b«  wanted.  It  hadn't  Baocharine 
matter  enough.  He  thought  it  would  gain 
aome  flavor  by  taking  the  grapes  t>arly. 
Hut  it  would  not,  it  was  a  mistake.  Such 
I  tbiuk  is  not  the  case  with  all  wiuis;  that 
WHS  the  case  with  red  wiues.  The  second 
crop  Ziufuudel  has  more  davor  than  the 
first  crop,  though  I  think  if  the  first  crop 
was  picktd  at  the  same  state  of  maturity  it 
would  have  as  mueh  flavor;  it  might  be  a 
little  more  mellow. 

Th»'  Zinfaudel  has  a  more  cherry  flavor. 
Vou  might  say  a  cross  between  the  cherry 
and  orauberry  without  the  exact  Bharpness 
of  the  cranberry.  Each  person  would  have 
of  course  to  judge  for  himself. 

It  seems  that  the  Verdot  varieties  have 
pleased  everybody  and  I  think  they  are  the 
future  grapes  of  this  State.  Ol"  course  it 
will  have  a  far  greater  reputation  iu  some 
certain  localities,  certain  vineyards  aud 
certain  hillsides  than  others. 

The  knowledge  of  the  deuin\bility  of  hav- 
ing these  wines  of  good  flavor  has  been 
productive  of  adulteration  in  this  direction. 
It  has  been  done  to  please  people  who  are 
not  wine  drinkers,  who  have  coarse  tastes, 
coarse  palates;  iu  fact  who  are  like  some 
people  who  think  they  are  not  showing  their 
friendship  unless  they  bring  their  hand  like 
a  250  lb.  weight  down  on  your  shoulder 
and  say  "How  do  you  do  my  boy"  or  crush 
your  hand  in  their  effusive  demonstration 
of  friendship.  So  it  is  with  those  wine 
drinkers  who  have  no  palate,  no  taste.  The 
French  have  gone  to  a  degree  in  the  mani- 
pulation of  their  wines  which  I  think  is 
superior  to  any  other  in  the  production  of 
fictitious  flavors,  and  there  I  think  lies  one 
of  the  greatest  secrets  in  the  exportation  of 
their  wines  and  the  favor  with  which  they 
are  received  in  all  sections  and  in  all  coun- 
tries. They  do  not  flavor  a  wine  out  and 
out,  except  their  champagnes,  that  they  do 
for  us  but  we  are  outside  barbarians. 
(Laughter) .  They  do  not  flavor  a  wine  out 
and  out,  they  merely  intensify  its  character 
by  adding  a  little  flavoring  and  make  its 
characteristics.  Formerly,  about  25  or  30 
years  ago,  they  used  to  flavor  their  wines 
in  the  champagne  district — I  am  talking  of 
red  wines — with  the  fresh  extract  of  straw- 
berry because  those  wines  were  remarkable 
for  the  strawberry. 

The  temptation  is  always  to  intensify  the 
flavoring  for  people  that  demand  a  high 
flavor  and  do  not  understand  that  the  finest 
wiues  have  a  delicate  flavor. 

STBENOTH. 

We  next  come  to  the  point  of  strength. 
We  are  favored  here  in  California  possibly 
more  than  in  any  other  country  or  as  much 
as  in  any  other  country  in  regard  to  being 
able  to  have  enough  saccharine  matter  from 
the  grape  to  make  our  wines  travel  to  any 
part  of  the  world  and  be  strong  enough  in 
their  own  absolute  pnrity.  In  other  coun- 
tries, in  the  southern  part  of  France,  they 
have  to  add  spirit.  But  they  add  them  to 
their  poor  wines  to  give  them  tone,  to  tone 
them  up,  to  make  them  desirable  for  other 
countries.  They  would  send  them  to  San 
Francisco  and  those  clarets  used  to  be  sold 
to  the  restaurants  here  and  they  used  to  be 
known  as  one  bucket,  two  bucket  or  three 
bucket  claret,  the  meaning  of  the  bucket 
was  that  in  a  cask  of  60  gallons  you  could 
put  in  one  or  two  or  three  buckets  of  water 
before  giving  to  the  customers,  and  the 
three  buckets  was  the  most  popular  brand 
that  I  knew  of  here. 

The  strength  of  our  wine  differs  in  dif- 
ferent localities  and  in  different  grapes. 


Our  present  aim  is,  aud  it  has  been  for 
a  number  of  years,  to  find  the  grapes  that 
would  productj  the  lightest  kind  of  wine  aud 
keep  and  be  a  pleasant  wine.  It  is  still  a 
matter  of  experiment  yet  and  we  have  not 
reached  to  solution.  We  thought  we  hud 
found  the  re^iuisite  brand  wheu  we  discov- 
ered the  Itarger.  bat  the  Burger  you  know 
is  a  white  wiue,  it  is  not  a  claret.  No  doubt 
with  these  Verdot  varieties  we  shall  flud 
their  strength  greater  than  they  do  in  Bor- 
deaux where  it  is  a  usual  thing  to  have  from 
8  to  !^  per  cent.  I  have  seen  an  analysis  of 
wiue  taken  right  from  the  Custom  House 
here,  cheap  wines,  that  were  18  or  10  pur 
ceut,  a  great  many  absolutely  15  per  cent 
of  alcohol,  and  we  get  a  common  claret,  the 
best  wine  I  found  herein  the  Custom  House 
out  of  a  hundred  samples,  was  wiue  that 
was  not  quite  9  per  cent  strong.  It  was  in 
perfect  condition  and  was  an  excellent  wiue, 
it  was  a  Cabernet  that  was  imported  for 
some  private  gentleman. 

I  do  not  know  of  any  real  Bordeaux  that 
is  not  a  deep  claret;  usually  color  goes  with 
great  strength:  light  wiues,  light  in  alcohol 
go  with  less.  We  thought  that  there  would 
be  a  very  great  demand  for  light  wines.  We 
are  deceiving  ourselves.  The  demand  is 
for  fuller  bodied  wiues  and  heavier  flavor. 
In  fact  we  are  only  children  in  beginning 
to  understand  something  about  the  luxury 
of  drinking  wines. 

ACIDITY    OF    WINES. 

It  is  a  common  error  to  imagine  that  the 
natural  acidity  of  wines,  tartaric  or  even 
malic  Qcidity,  promotes  acidity  of  the  stom- 
ach. This  is  the  prevailing  opinion 
among  our  American  population,  which 
thought  is  carried  out  to  a  prejudice  of  the 
strongest  nature.  They  really  look  with 
aversion  npon  any  claret  of  a  tart  nature; 
call  it  undrinkable,  aud  claim  it  disagrees 
with  them.  With  some  disorganized  stom- 
achs this  may  be  true,  and  should  it  prove 
so,  they  should  immediately  apply  for  relief 
to  some  reliable  physician.  Acidity  of  the 
stomach  never  arises  from  the  use  of  a  dry, 
tart,  acid,  sound  wine,  but  does  very  fre- 
quently come  from  an  imperfectly  fermented 
sweet,  or  half  sweet,  wine,  which  only  too 
often  ferments  after  it  has  been  introduced 
into  the  system .  In  general  the  sweetest 
wines  have  more  acid  than  the  dry  wines, 
only  this  acidity  is  disguised  either  by  the 
sugar,  the  added  brandy,  or  the  two  com- 
bined. To  prove  this  assertion  you  have 
only  to  freeze  a  bottle  of  pure  white  wine 
or  claret  with  a  bottle  of  angelica  or  port 
and  note  the  much  more  abundant  form- 
ation of  crystals  of  tartar  in  the  latter  two. 

Seemingly  with  us  the  Americans  have  a 
greater  aversion  to  the  acid  of  our  white 
and  red  wines  than  any  other  race  of  our 
citizens.  And  I  allude  especially  to  our 
pure  non-disacidified  Zinfandel  claret. 

In  fact,  it  is  quite  amusing  to  watch  the 
involuntary  shudder,  the  faint  pallor  spread 
over  the  fair  countenances  of  our  ladies  on 
drinking  a  first  glass  of  absolutely  pure 
Zinfandel  claret,  and  immediately  call  for 
sugar  to  sweeten  it  and  the  next  moment 
reach  out  their  pretty  pouting  lips,  smack 
them  with  relish,  and  swallow  the  sourest 
of  the  sour  cranberry  jam,  gooseberries  and 
currants  in  all  their  acidity  and  without 
sugar.  Such  contrasting  incidents  niay  be 
seen  among  us  any  day. 

This  lack  of  appreciation  of  acid  wines 
among  our  people  is  peculiarly  unfortunate, 
for  it  gives  cause  for  an  adulteralion  to 
please  the  consumer,  which,  though  com- 
paratively without  injury,  still  remains  an 
adulteration.      I   allude  to  the  practice  of 


disHcidifyiug  wiu.-s,  which  is  usually  done 
with  chalk,  plaster  of  pans  or  gypsum, 
air  slacked  lime,  neutral  tartrate  of  potash, 
marble  dust,  or  other  similar  materials, 
hut  all  of  which  destroy  to  a  greater  or  less 
<iegree  the  most  wholesome,  the  most  at- 
tractive part  of  the  well  made  vrine,  its 
beautiful  fruit  acid,  that  part  which  makes 
it  fresh  and  tempting  to  the  palate.  Wines 
mat  are  over-chalked  become  flat,  flavor- 
less aud  indigestible.  This  practice  should 
be  stopped.  If  the  wine  is  really  too  acid 
to  drink  it  should  be  sent  to  the  still  to 
make  good  pure  brandy. 

THIN    LIGHT   WINKS. 

The  American,  properly  speaking,  is  not 
a  wine  drinker,  and  in  this  much  resembles 
the  Englishman,  and  much,  therefore,  like 
his  Anglo-Saxon  relative,  drinks  strong 
drinks  as  a  preference,  but  unlike  that  rela" 
live  prefers  his  beer  mellow  rather  than. 
sharp,  sweet  rather  than  hard.  There  have 
beeu  now  nearly  thirty  years  of  systematic 
efforts  made  to  make  the  English  a  wine- 
drinking  race;  much  progress  has  been 
made  but  at  a  very  slow  rate.  Several 
reasons  might  be  given,  such,  for  instance, 
as  a  cold,  damp  climate,  higher  cost  of 
light  wines  than  beer,  and  an  eqaal  cost 
to  sherry  and  port  which  produce  more 
warmth  in  half  the  quantity,  etc.  But 
whatever  the  reason  be,  the  thin  light  wines 
of  Germany  and  France,  no  matter  how- 
ever grateful  to  cultivated  palates,  have  not 
yet  been  able  to  crowd  out  the  fortified 
wines  of  Spain  and  Portugal.  Even  so  is  it 
with  us — we  too  have  to  battle  in  this  same 
direction,  but  unlike  the  English,  I  am 
happy  to  state  my  belief  that  our  progress 
and  chances  for  success  are  likely  to  be  much 
greater  and  sooner  achieved.  This  desired 
end  will  be  accompUshed  by  our  heavy 
bodied,  natural,  pure,  unfortijied  red  wines 
such  as  will  be  made  from  good  fermenters 
such  as  the  Trousseau,  the  Black  Bur- 
gundy, the  Cinsaut,  the  Alicante  Bonschet 
and  others,  with  alcoholic  strength  reaching 
beyond  13  per  cent,  with  full  body,  good 
color,  smooth  to  the  tapte  and  not  acid,  and 
with  a  very  strongly  pronounced  flavor  and 
aroma  or  bouquet.  Such  wines  only  are 
capable  of  satisfying  the  cravings,  re- 
strained to  a  degree  by  reason  and  will 
power,  of  the  person  whose  taste  has  been 
spoiled  by  long  use  of  spirits  or  whisky  in 
some  form  or  other.  Such  persons,  and 
there  are  many  among  our  commnnity, 
cannot  appreciate  or  even  notice  the  deli- 
cate and  fugitive  qualities  of  pure,  thin, 
acidulous  light  wines,  wherever  made  the 
world  over.  These  wines  of  the  Burgundy 
type  are  not  what  we  wish  to  have  ulti- 
mately used,  for  they  cannot  be  consumed 
in  large  quantity  at  a  sitting  without  affect- 
ing the  head,  and  of  course  can  never  be- 
come ordinary  daily  table  wines;  but  they 
fill  up  a  gap  now  lying  between  whisky  and 
light  wines.  The  fathers  of  this  generation 
will  drink  the  Jieavy  wines;  their  sons  of 
the  next  will  drink  the  light  wines.  The 
present  generation  will  continue  only  to 
drink  wine  when  they  have  a  guest  at  table, 
while  their  sous  will  use  wine  at  every 
meal  as  an  adjunct  to  water,  meat  and  vege- 
tables. These  remarks,  of  course,  only 
allude  to  the  whisky -drinking  Amsrican 
who  driuks  moderately  and  with  discretion. 
Ho  who  has  for  years  accustomed  himself 
to  swallowing  endless  cocktails  and  other 
spirituous  compounds  hourly  can  never  be- 
come a  wiue  drinker. 

ASTRINOBNCY. 

Now  I  come  to   astringency.     This  is  a 
quality  so  necessary  in  the  preservation  of 
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winet),  and  to  maku  the  acidity  less  harsh 
or  less  perceptible  is  one  of  the  highest 
qualities  that  can  be  found  with  any  wine 
of  the  claret  variety  which  I  am  speaking 
of,  if  it  comes  from  Bevernl  grapes.  It  is 
this  qnulity  that  we  find  in  the  high  grade 
Bordfftnx  wines.  Possibly  the  flavor  of  our 
Zinfandel  grown  on  our  mountains  and  on 
onr  dry  soil  at  about  two  tons  and  a  half  to 
the  acre  is  very  light,  so  far  as  flavor  and 
bouquet  are  concerned,  and  equal  to  that 
grown  in  the  Bordeaux  district,  if  they  are 
properly  made  or  with  less  than  11  per 
cent  of  alcohol,  say  10  per  cent.  This  is 
as  far  as  the  odorous  principle  is  concerned. 
But  when  it  comes  to  concealing  the  appar- 
ent stringency,  especially  with  the  mar- 
ketable varieties  by  a  lack  of  astringency 
in  some  other  wines  or  the  inharmonious 
combination  of  water,  it  produces  a  very 
ordinary  claret.  By  the  recent  experiments 
that  have  been  made  within  the  last  say  four 
or  five  years,  and  the  samples  that  havt 
been  submitted  to  you  on  various  occusions, 
we  have  discovered  that  two  or  three  grapi-h 
that  are  used  to  produce  that  beautiful 
astringency  in  the  French  wines  will  r*'- 
prodnce  those  qualities  here.  I  will  men- 
tion more  especially  the  Verdot.  There 
is  an  astringency  likewise  in  the  Burgun- 
dies to  a  remarkable  degree,  Crabb's  Black 
Burgundy  and  other  varieties  unnecessary 
to  mention  here.  But  we  must  have  an 
astringent  grape,  a  grape  that  will  make  up 
for  the  lack  of  astringency  in  other  grapes 
and  to  do  that  they  must  be  blended  togeth- 
er. If  we  can  reach  that  by  blending  our 
wines  we  have  arrived  at  a  solution  of  mak- 
ing wines  in  California  and  we  shall  not 
Heed  to  experiment  any  more.  In  the 
absence  of  natural  ustriugency  in  the  grape 
a  great  deal  of  doct  'ring  has  been  done. 
It  is  adulteration  that  is  put  there  to  give  it 
taste.  It  can  hardly  be  called  doctoring 
however  such  substance  as  is  put  in  for  the 
purpose  of  precipitating  the  albuminoids 
which  are  hurtful  to  the  system  than  if  you 
should  swallow  a  whole  ounce  of  tannin. 
It  is  for  the  purpose  of  clarifying  wine  that 
the  tannin  is  used  and  every  particle  of 
tannin  that  you  have  added  will  disappear 
by  its  combination  with  the  albuminoid,  or 
it  should  not  have  been  added  in  such  large 
quantities.  That  is  the  only  way  that  it 
should  be  allowed  to  be  used. 

Next  after  astringency  it  gives  a  lasting 
impression  tu  the  tongue  and  palate,  gives 
the  oavor.  Savor  is  that  perfumed  taste 
that  strikes  through  the  back  of  the  palate 
after  you  have  swallowed  the  wine,  which 
reaches  the  nostrils  by  its  odorous  princi- 
ples through  the  back  of  the  palate,  instead 
of  as  usual  from  the  exterior  that  is  called 
savor. 

After  this  we  have  what  is  called  sap. 
It  is  that  lasting  fresh,  full  taste  that  re- 
mains on  the  palate  without  acidity  almost 
like  a  gum  after  you  have  swallowed  the 
wine. 

These  are  the  small  details  that  have  a 
bearing  in  forming  the  great  characteristics 
of  great  wines. 

I  am  directly  giving  the  requisite  quali- 
ties of  clarets  such  as  we  should  produce 
and  such  as  will  be  drunk  by  the  American 
people,  when  we  produce  that  kind  of  claret. 
Of  course  there  will  be  a  great  many  other 
things  enter  into  the  characteristic  of  the 
wine.  But  when  we  make  such  a  wiue 
there  will  be  no  necessity  to  seek  a  market 
in  a  foreign  country  for  we  will  have  a 
market  at  home,  nor  will  we  get  a  very  low 
figure  for  our  wines.  I  will  now  say  that 
the  clarets  that  we   make   for   market   for 


this  generation  should  be  between  11  and 
12  per  cent  strong;  it  should  be  of  a  good 
color;  nothing  but  of  a  good  color.  It 
should  be  comparatively  dry ;  by  dry  I  mean 
an  absence  of  sugar;  it  must  not  be  acid 
further  than  just  enough  to  know  there  is 
acid  there;  it  should  have  a  very  good 
amount  of  natural  tannin.  Thu  natural 
tannin  makes  it  taste  lighter,  makes  it 
appear  heavier  in  alcohol,  full  of  body,  and 
permits  to  be  reduced  with  water  and  still 
leave  it  palatable.  It  should  have  an  odor, 
perfume,  bouquet  or  aroma,  all  of  them 
being  different  but  nevertheless  quite  strong 
enough  to  be  agreeable,  without  becoming 
maltish,  that  is  just  enough  to  be  easily 
perceptible,  but  not  enough  to  give  a  sicken- 
ing taste.  Then  this  claret  with  this  color, 
with  this  acidity,  with  this  astringency, 
with  this  flavor,  must  have  the  durability  of 
clarets,  that  is  if  you  put  it  on  the  side- 
board in  a  bottle  it  must  not  spoil  in  one, 
two,  three  or  four  days. 

This  is  of  good  claret,  but  it  is  by  com- 
bination that  I  venture  to  say  that  we  will 
()roduee  such  wine,  and  without  blending  il 
A'ould  take  us  ages  to  produce.  Therein 
lies  the  secret  of  the  French  shippers  of 
M-iue.  The  next  thing  is  that  he  has  ac- 
cepted a  standard.  He  has  got  and  knows 
ihe  standard  and  is  able  to  reproduce  that 
standard  and  to  keep  it  up  in  his  importa- 
tions from  year  to  year  in  spite  of  difi'erent 
years,  by  carrying  over  all  the  different 
stocks,  by  flavoring  if  you  wish  or  keeping 
it  pure,  that  depends  on  his  conscience,  but 
by  making  a  large  quantity  at  one  time  of 
uniform  claret.  That  has  been  the  success  of 
Bordeaux  merchants.  We  have  got  to  fol- 
low in  their  footsteps  so  far  as  the  blending 
is  concerned  of  pure  wines,  for  with  other 
than  absolutely  pure  wines  it  is  not  neces- 
sary to  discuss.  I  believe  it  has  not  been 
possible  with  our  vile,  low  grade  Mission 
wine,  without  color,  spoiling  every  day 
after  it  is  six  mouths  old — I  am  talking 
about  red  wine  not  about  white — becoming 
harsh  almost  cloudy,  with  a  taste  almost 
like  a  piece  of  leather  that  had  been  in  tan 
bark,  when  It  is  about  two  years  old.  That 
kind  ot  thing  needed  doctoring  or  it  never 
could  have  been  sold.  I  say  the  Mission 
wine  has  kept  us  back  30  years.  Had  we 
made  the  discovery  which  we  now  know, 
our  State  would  have  been  full  of  vine- 
yards, the  best  estate  which  anybody  could 
have  would  be  a  vineyard  estate. 

The  wines  that  I  have  been  describing  are 
what  we  have  got  to  produce,  and  will  be 
produced  in  the  very  near  future  by  close 
study  of  the  characteristic  qualities  of  the 
different  grades  that  are  now  coming  into 
market.  You  have  the  color  grapes  in  Petit 
Bouschet,  and  Grosser  Blauer  and  Alicante 
Bouschet;  youhave  flavor  in  the  Pinot;  you 
have  lasting  quality  in  the  Trousseau  and 
in  the  Verdot.  By  these  varieties  you 
have  the  very  thing,  almost,  by  which  you 
can  produce  the  finest  types  of  wine.  All 
your  have  to  do  is  to  define  upon  or  take  a 
Certain  section  for  a  certain  kind  of  wine. 
Know  what  joa  send  there  and  reproduce 
it. 

Now,  ladies  and  gentlemen,  I  will  not 
detain  you  any  longer.  I  am  sorry  that 
my  remarks  have  been  so  diffuse  and  not 
so  much  to  the  point  as  I  would  like  to 
have  them  on  this  subject.  Still  it  may 
lead  to  an  interchange  of  thought.  I  have 
given  them  from  my  own  experience.  (Ap- 
plause.) 
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BEPOBT    ON     M'lNKS. 


The  foUoving  is  the  report  of  the  wine 
sampling  committee  at  the  State  Wine 
Makers' and  Grape  Growers'  Convention: 

Owing  to  the  great  number  of  samples 
received  it  was  found  to  be  impossible  to 
sample  all  of  them  during  the  lime  allotted, 
and  we  would  suggest  that  the  next  con- 
vention be  in  session  for  one  week  instead 
of  four  days.  Two  days  more  would  have 
given  the  committee  an  opportunity  of 
sampling  all  the  txhibits  received. 

Some  of  the  counties  were  well  repre- 
sented, while  from  other  counties  but  few 
samples  were  received.  Napa,  Alameda^ 
Santa  Clara,  Santa  Cruz  and  San  Joaquin 
counties  sent  u  good  display  of  samples, 
but  Sonoma,  Fresno  and  Los  Angeles  sent 
but  very  few.  We  missed  this  year  the 
usual  good  display  of  J.  H.  Drummoud,  of 
Glen  Ellen. 

The  total  number  of  samples  received 
was  465.  Of  these  386  were  sampled  by 
your  committee.  Each  member  of  the 
committee  kept  a  record  of  each  wiue 
sampled,  and  on  comparing  notes  we  find 
the  following  result,  which  we  have  tabu- 
lated in  a  concise  form.  As  it  was  an- 
nounced in  the  call  for  the  convention  thai 
the  wines  were  not  for  competition,  but  for 
study  and  comparison,  we  have  refrained 
from  mentioning  the  names  of  exhibiting 
vineyardists  and  only  show  the  results  as  to 
counties.  We  have  made  three  classes  of 
wine — namely,  extra,  fine,  good.  Those 
that  are  marked  No.  1  by  all  of  the  com- 
mittee are  classed  as  "  extra.''  Those  that 
were  marked  No.  1  by  a  majority  of  the 
committee  are  classed  as  fine  types.  Those 
marked  No.  2  are  classed  as  good  types. 
All  below  No.  2  are  not  included  in  our 
report. 

In  all,  29  samples  of  Zinfandel  were  ex- 
hibited, and  2  from  Alameda  were  extra,  5 
fine  and  7  good;  Napa  had  5  fine  and  2 
good;  Santa  Clara,  1  fine  and  2  good;  Con- 
tra Costa  and  Santa  Cruz,  each  1  good.  Of 
the  20  Zinfandel  blends,  Alameda  had  1 
extra,  3  fine  and  8  good;  Santa  Clara,  1  fine 
and  1  good;  San  Joaquin,  1  fine. 

Of  9  samples  of  Crabb's  Black  Burgundy, 
Napa  had  1  fine  and  1  good;  Alameda,  1 
fine  and  2  good;  Santa  Clara,  4  good. 

Of  4  samples  of  Beclan,  Napa  had  1 
fine;  Alameda,  1  fine;  San  Mateo,  1  good. 

Of  5  samples  of  Petit  Syrah,  Napa  had  1 
fine;  Alameda,  1  extra  and  3  fine;  San 
Joaquiu,  1  fine  and  1  good. 

Of  7  samples  of  Mondeuse.  Alameda  had 
1  extra  and  1  fine;  Napa,  1  fine;  San  Joa- 
quin, 1  fine  and  1  good. 

Of  8  coloring  varieties,  Napa  had  1  ex- 
tra, 1  fine,  and  1  good;  Alameda,  1  extra 
and  1  good;  San  Joaquin,  1  good. 

Of  2  samples  of  Tannat,  Alameda  had  1 
extra  and  1  fine. 

Of  6  samples  of  Malbec,  Alameda  had  1 
extra,  2  fine  and  I  good;  Santa  Clara  had  1 
fine  and  1  good. 

Of  21  samples  of  Medoc  types,  Napa 
had  3  fine  and  2  good;  Alameda,  4  extra,  3 
fine  and  3  good;  Santa  Clara,  1  extra  and  1 
flne;  San  Joaquin,  1  extra  and  1  fine. 

Of  10  Sautemea,  Napa  had  2  extra  and  2 
fine;  Alameda,  5  fine;  Santa  Cruz,  1  fine. 

Of  20  specimens  of  Riesling,  Napa  had 
5  file  and  3  good;  Alameda,  2  fine  and  3 
good;  Santa  Clara,  1  extra;  Sonoma,  1 
good. 

Of  9  samples  of  Sanvignon  Vert,  Napa 
had  2  fine  and  3  good;  Alameda,  2  fine  and 
1  good;  Santa  Clara,  1  extra  and  1  good. 

Of   7   samples   of    Burger,    Napa   had  2 


good;  Alameda,  1  fine  and  2  good;  Saaia 
Clara  and  Santa  Cruz,  each  I  good. 

Of  18  samplas  of  Chasselas,  Napa  had  1 
extra,  G  fine  and  3  good;  Lake,  Solano  and 
Los  Angeles  each  1  good;  Santa  Clara  1 
extra,  1  fine;  Sonoma,  1  fine. 

Of  9  samples  of  Chauche  Gria,  Santa 
Clara  had  1  good;  Santa  Cruz,  1  flne,  1 
good. 

Napa  exhibited  2  specimens  of  Palomino, 
1  extra  and  1  good. 

Napa,  Sacramento  and  Alameda  each  had 
1  fine  specimen  of  Verdelho. 

Of  3  specimens  of  Verdal,  Alameda  and 
Merced  each  had  1  fine  and  Santa  Cmz  1 
good. 

Alameda  had  2  samples  of  Folle  Blanche, 
1  extra  and  1  good. 

Of  Sonoma's  2  samples  of  Feher  Zagoa 
1  was  fine,  1  good.  The  same  is  true  of 
Santa  Clara's  specimens  of  White  Mission. 

Of  10  samples  of  Port,  Napa  had  1  fine 
and  1  good;  Alameda,  1  good;  Los  Angeles, 

1  fine;  Fresno,  1  tine;  San  Joaquin,  1  extra, 

2  fine. 

Of  7  samples  of  Sherry,  Napa  had  1  fine 
and  1  good;  Santa  Clara  and  Los  Angeles 
each  1  good;  Alameda,  2  extra  and  1  fine* 

Of  five  specimens  of  Brandy,  Napa  had 
2  good;  San  Joaqain,  1  extra,  2  good. 

Of  the  experimental  samples  yonr  com- 
mittee reports  that  the  State  Viticaltnral 
Commission  exhibited  thirty-six;  of  these 
there  were  4  extra,  9  fine  and  9  good  types. 
The  University  of  California  ftirnished  fifty- 
six  samples,  but  your  committee  could  not 
make  any  report  upon  them,  as  the  wines 
were  not  good  and  were  evidently  made 
from  unripe  grapes,  which  came  from  vines 
too  heavily  loaded.  We  also  consider  that 
wines  made  in  such  small  quantities  do  not 
show  accurately  what  kind  of  wine  the 
different  varieties  are  capable  of  making. 

URAfrTlXU  OKAPES. 


What  is  the  best  time  and  mode  for  graft- 
ing grapes?  This  question  is  asked  the 
Canadian  IlorticuUurhit^  the  editor  of  which 
replies:  Propagators  differ  as  to  the  best 
time  for  cleft  grafting  the  grape  vine,  bat 
probably  it  may  be  done  with  best  snccess 
in  spring,  just  before  the  buds  begin  to 
swell.  Any  one  familiar  with  the  ordinary 
method  of  top  grafting  the  apple  tree,  will 
have  little  troubhe.  The  vine  is  cut  off 
three  or  four  inches  below  the  surface  of 
the  ground,  split  with  a  grafting  chisel,  and 
held  open  with  a  wedge  until  the  scion  is 
fitted  to  its  place.  The  scion  need  not  be 
over  six  inches  long,  and  should  have  a 
wedge-shaped  end,  smoothly  cut,  to  fit  the 
cleft  in  such  a  manner  that  when  it  is 
allowed  to  close,  the  bark  of  the  old  and 
new  ivood  will  be  in  close  union.  Use  no 
grafting  wax;  but,  if  necessary,  tie  the  cleft 
with  a  string  and  then  heap  the  earth  care- 
fully aboat  the  graft,  leaving  but  one  bad 
of  the  scion  above  the  surface.  Or,  if  the 
stump  is  old  and  knotty,  you  may  splice- 
graft  a  smaller  branch.  Do  this  at  a  dis- 
tance of  two  or  three  feet  Irom  the  stump, 
and  theu  lay  the  grafted  branch  down  carc^ 
fully,  fasten  it  in  place  with  a  peg,  and 
cover  the  graft  with  earth,  pressing  it  down 
firmly.  Leave  one  bud  above  ground,  and 
when  you  see  signs  of  growth,  rub  off  all 
others  between  the  branch  and  the  main 
stump. 


The  Report  of  the  Foarth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  dehvery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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SAN    FR^\.NC1SC()    MERCHANT. 


April   1,  1887 


SDbstitDte  lor  Senate  6111. 


0.  213. 


Adopted  in  Sbnaxe, 
FEBKUAKV  17.  1887. 


AN  ACT 

TO  PBOniBIT  THE  SOPHISTICATION 
AND  ADULTKUATION  OF  WINE, 
AND  TO  PKEVENT  FUAUD  IN 
THE  MANUFACTURE  AND  SALE 
THEREOF. 

TJu  People  of  the  StaU  of  CaHfomia.  repre- 
sentfd  in  Senate  ami  Assembly,  do  enact 
its  follows: 

Sbction  1 .  For  the  purpoRes  of  this 
Act,  puru  wiue  shall  be  di-fined  as  follows: 
The  juice  of  grupes  ft-rim^nted,  prestTved, 
or  furtitiud  for  use  as  a  beverage,  or  as  a 
medioiue.  by  methods  recognized  us  legiti- 
mate according  to  the  provisions  of  this 
Act;  unfernieutt^d  grape  juice,  couUxining 
no  addition  of  distilled  spirits,  may  be  de- 
nouiiuated  nccordiug  to  popular  custom 
and  demand  as  wiue  only  when  described 
aB  "uuferaifuted  wiue,'' and  shall  be  deem- 
ed pure  only  when  pre8er%'ed  for  use  as  a 
beverage  or  medioiue,  in  accordance  with 
the  provisionB  of  this  Act.  Pure  grape 
must  shall  be  deemed  to  be  the  juice  of 
grapes,  only,  in  its  natural  condition, 
whether  expressed  or  miugled  with  the  pure 
skins,  seeds,  or  stems  of  grapes.  Pure 
condensed  grape  must  shall  be  deemed  to 
be  pure  grape  must  from  which  water  has 
been  extracted  by  evaporation  for  purposes 
of  preservation  or  increase  of  saccharine 
streng^.  Dry  wiue  is  that  produced  by 
complete  fermentation  of  saccharine  con- 
tained in  must.  Sweet  wiue  is  that  which 
contains  more  or  less  saccharine  apprecia- 
ble to  the  taste.  Fortified  wine  is  that  wine 
to  which  distilled  spirit*  have  been  added 
to  increase  alcoholic  strength,  for  purposes 
of  preservation  only,  and  shall  be  held  to 
be  pure,  when  the  spirits  so  used  are  the 
product  of  the  grape  ouly.  Pure  cham- 
pagne or  sparkling  wine  is  that  which  con- 
tains carbonic  acid  gas  or  effervescence 
produced  only  by  natural  fermentation  of 
saccharine  matter  of  musts,  or  partially 
fermented  wiue  in  bottle. 

S£c.  2.  In  the  fermentation,  preserva- 
tion, and  fortification  of  pure  wine,  it  shall 
be  specifically  understood  that  no  materials 
shall  bo  used  intended  as  substitutes  for 
grapes,  or  any  part  of  grapes;  no  coloring 
matters  shall  be  added  which  are  not  the 
pure  products  of  grapesduriug  fermentation, 
or  by  extraction  from  grapes  with  the  aid  of 
pure  grape  spirits;  no  foreign  fruit  juices, 
and  no  spirits  imported  from  foreign  coun- 
tries, whether  pure  or  compounded  with 
fruit  juices,  or  other  material  not  the  pure 
product  of  grapes,  shall  be  used  for  any 
purpose;  no  aniline  dyes,  salicylic  acid, 
glycerine,  alum,  or  other  chemical  anti- 
septics, or  ingredients  recoguized  as  dele- 
terious to  the  health  of  consumers,  or  as 
injurious  to  the  reputation  of  wiue  as  pure, 
shall  be  permitted;  and  no  distilled  spirits 
shall  bo  added  except  for  the  sole  purpose 
of  preservation,  and  without  the  intention 
of  enabling  trade  to  lengthen  the  volume  of 
fortified  dry  wine  by  the  addition  of  water, 
or  other  wiue  weaker  in  alcoholic  strength. 

Sec.  3.  In  the  fermentation  and  pre- 
servation of  pure  wine,  and  during  the 
operations  of  fining  or  elarifyiug,  removing 
d*»fpctfl.  improving  qnnlitips.  hlf^nding  and 
maturing,    uo   in   IhoiN   nlutil     (>>■    ititpluv<d 


which  eBseDtUlIy  confliot  with  the  pro- 
visions of  the  preceding  seotions  of  this  Act, 
and  no  materials  ahall  be  used  for  the  pro- 
motion of  fermentation,  or  the  assistance  of 
any  of  the  operations  of  wine  trtutmeut 
which  are  injurious  to  the  consumi-r  or  thf 
reputation  of  wiue  as  pure;  provided,  that 
it  shall  be  expressly  understood  that  tht.' 
practices  of  using  pure  tannin  in  smuU 
quantities,  Kaven  to  excite  fermentation 
only,  and  not  to  increase  the  material  for 
the  production  of  alcohol;  water  bt-fure  or 
during,  but  not  after  fermentation,  for  thu 
purpose  of  decreasing  the  saccharine 
strength  of  musts  to  enable  perfect  fermen- 
tation; and  the  natural  products  of  grapes 
in  the  pure  forms  as  they  exist  in  pun 
grape  musts,  skins,  and  seeds;  sulphur 
fumes,  to  disinfect  cooperage  and  prevent 
disease  in  wiue;  and  pure  gelatinous  and 
albuminous  substances,  for  the  sole  purpose 
of  assisting  fining  or  clarification,  shall  be 
specifically  permitted  in  the  operations 
hereinbefore  mentioned,  in  accordance  with 
recognized  legitimate  custom. 

Sec.  4.  It  shall  be  unlawful  to  sell,  or 
expose,  or  offer  to  sell  under  the  name  of 
wine,  or  grape  musts,  or  condensed  musts, 
or  under  any  names  designating  pure  wines, 
or  pure  musts  as  hereinbefore  classified  and 
defined,  or  branded,  labeled,  or  designated 
in  any  way  as  wine  or  musts,  or  by  any 
name  popularly  and  commercially  used  as 
a  designation  of  wine  produced  from  grapt-s, 
such  as  Claret,  Burgundy,  Hock,  Sauterue, 
Port,  Sherry,  Madeira,  and  Angelica,  any 
substance  or  compound,  except  pure  wiue, 
or  pure  grape  must,  or  pure  grape  condensed 
must,  as  defined  by  this  Act,  and  produced 
in  accordance  with  and  subject  to  restric- 
tions herein  set  forth;  provided,  that  this 
Act  shall  not  apply  to  liquors  imported  from 
any  foreign  country,  which  are  taxed  upon 
entry  by  custom  laws  in  accordance  with  a 
specific  duty  and  contained  iu  original 
packages  or  vessels  and  prominently  brand- 
ed, labeled,  or  marked  so  as  to  be  known 
to  all  persons  as  foreign  products,  excepting, 
however,  when  such  liquors  shall  contain 
adulterations  of  artificial  coloring  matters, 
antiseptic  chemicals,  or  other  ingredients 
known  to  be  deleterious  to  the  health  of 
consumers;  and  jprouided /uHfter,  that  this 
Act  shall  not  apply  to  currant  wine,  goose- 
berry wine,  or  wines  made  from  other  fruits 
than  the  grape,  which  are  labeled  or  brand- 
ed and  designated  and  sold,  or  offered  or 
exposed  for  sale  undernames,  including  the 
word  wine,  but  also  expressing  distinctly 
the  fruit  from  which  they  are  made,  as 
gooseberry  wine,  elderberry  wine,  or  the 
like.  Any  violation  of  any  of  the  provi- 
sions of  any  of  the  preceding  sections  shall 
be  a  misdemeanor. 

Sue.  5.  Exceptions  from  the  provisions 
of  this  Act  shall  be  made  iu  the  case  of 
pure  champagne,  or  sparkling  wine,  su  far 
as  to  permit  the  use  of  crystallized  sugar  in 
sweetening  the  same  according  to  usual 
custom,  but  in  no  other  respect. 

Sbc.  6.  In  all  sales  and  contracts  for 
sale,  production,  or  delivery  of  products 
defined  in  this  Act,  such  products,  in  the 
absence  of  a  written  agreement  to  the  con- 
trary, shall  be  presumed  to  be  pure  as  here- 
in defined,  and  such  sale  or  contracts  shall, 
in  the  absence  of  such  an  agreement,  be 
void,  if  it  be  established  that  the  products 
80  sold  or  contracted  for  were  not  pure  as 
herein  defined.  And  in  such  case  the  con- 
cealment of  the  true  character  of  such  pro- 
pucts  shall  constitute  actual  fraud  for  which 
damages  may  be  n-eovered,  and  iu  a  judg- 
ment for  damages,  reasonublf  ulloiuty  (e.  s 


to  be  fixed  by  the  Ooart,  shall  be  taxed    as 
costs. 

Sec.  7.  The  Controller  of  the  State 
shall  cause  to  have  eugraved  plates,  from 
which  shall  be  printed  labels  which  shall 
st-t  forth  that  the  wiue  covered  by  such 
labels  is  pure  California  wiut;  in  nccordauco 
with  this  Act,  and  leaving  blanks  for  the 
name  of  the  particular  kind  of  wine,  and 
the  name  or  uames  of  the  seller  of  the 
wine  and  place  of  buuiuess.  These  labels 
shall  bo  of  two  forms  or  shapes,  one  a 
narrow  strip  to  cap  over  the  corks  of 
bottles,  the  other,  round  or  square,  and 
rtuflftciently  large,  say  three  inches  square, 
to  cover  the  bungs  of  packages  in  which 
wine  is  sold.  Such  labels  shall  be  fur- 
nished upon  proper  application  to  actiml 
residents,  and  to  be  used  iu  this  State  only, 
and  ouly  to  those  who  are  known  to  be 
growers,  manufacturers,  tradi-rs,  or  hand- 
lers, or  bottlers  of  California  wine,  and 
such  parties  will  be  required  to  file  a  sworn 
statement  with  said  Controller,  setting 
forth  that  his  or  their  written  application 
for  such  labels  is  aud  will  be  for  his  or 
their  sole  use  and  benefit,  and  that  he  or 
they  will  not  give,  sell,  or  loan  such  label 
to  any  other  person  or  persons  whomsoever. 
Such  labels  shall  be  paid  for  at  the  same 
rate  and  price  as  shall  be  found  to  bo  the 
actual  cost  price  to  the  State,  aud  shall  be 
supplied  from  time  to  time  as  needed  upon 
the  written  application  of  such  parties  us 
are  before  mentioned.  Such  label  when 
affixed  to  bottle  or  wiue  package  shall  be  so 
affixed,  that  by  drawing  the  cork  from 
bottle  or  opening  the  bung  of  package, 
such  label  shall  be  destroyed  by  such  open- 
ing; and  before  affixing  such  labels  all 
blanks  shall  be  filled  out  by  stating  the 
variety  or  kind  of  wine  that  is  contained 
in  such  bottle  or  package,  aud  also  by  the 
name  or  names  aud  Post  Office  address  of 
such  grower,  manufacturer,  trader,  handler, 
or  bottler  of  such  wine. 

Sec.  8.  It  is  desired  and  required  that 
all  and  every  grower,  manufacturer,  trader, 
handler,  or  bottler  of  California  wine,  when 
selling  or  putting  up  for  sale  any  California 
wine,  or  when  shipping  California  wine  to 
parties  to  whom  sold,  shall  plainly  stencil, 
brand,  or  have  printed  where  it  will  be 
easily  seen,  first,  '*Pnre  California  Wine,'' 
and  secondly  his  name,  or  the  firm's  name, 
as  the  case  may  be,  both  on  label  of  bottle 
or  package  in  which  wiue  is  sold  or  sent, 
or  he  may,  iu  lieu  thereof,  if  he  so  pre- 
fers and  elects,  affix  the  label  which  has 
been  provided  for  in  section  seven.  It 
shall  be  unlawful  to  affix  any  such  stamp 
or  label  as  above  provided  to  any  vessel 
containing  any  substance  other  than  pure 
wiue,  as  herein  defined,  or  to  prepare  or 
use  on  any  vessel  containing  any  liquid 
any  imitation  or  counterfeit  of  such  stamp, 
or  any  paper  in  the  similitude  or  resem- 
blance thereof,  or  any  paper  of  such  form 
and  appearance  as  to  be  calculated  to  mis- 
lead or  deceive  any  unwary  person,  or 
cause  him  to  suppose  the  contents  of  such 
vesstl  to  bo  pure  wiue.  It  shall  be  uulaw- 
full  for  any  person  or  persons,  other  than 
the  ones  for  whom  such  stamps  were  pro- 
cured, to  iu  any  way  use  such  stamps,  or  tu 
have  possession  of  the  same.  A  violation 
of  any  of  the  provisions  of  this  section 
shall  be  a  misdemeanor,  and  puuishabU^  by 
fine  of  not  less  than  fifty  dollars  and  not 
more  than  five  hundred  dollars,  or  by  im- 
prisonmont  in  the  county  jail  for  a  term  of 
not  exceeding  ninety  days,  or  by  both  such 
fine  and  imprisonment.  All  moneys  cot- 
keted  by  virtue  of  prosecutions  had  against 
p  rsous  violatiug  auy  provisiuus  of  thiH  or 


any  preceding  sectiona  shall  go  one  half 
to  the  informer  and  one  half  to  the  Dis- 
trict Attorney  prosecuting  the  same. 

Sko.  ;».  It  shall  be  the  duty  of  the  Con- 
troller to  keep  au  accouut,  in  a  book  to  be 
kept  for  that  purpose,  of  all  stamps,  the 
number,  desigu,  time  when,  and  to  whom 
furuisht-d.  The  parties  procuring  the  same 
are  hereby  required  to  return  to  the  Con- 
troller semi-annual  statements  uuder  oath 
Setting  forth  the  number  used,  and  how 
many  reuiaius  on  hand.  Auy  violation  of 
this  section,  by  the  person  receiving  such 
stamps,  is  a  misdemeanor. 

Sec.  10.  It  shall  be  the  duty  of  auy  and 
all  persons  receiving  such  stamps  to  use  the 
same  only  iu  their  business,  iu  no  manner 
or  iu  uowise  to  allow  the  same  to  be  dis- 
posed of  except  in  the  manntr  authorized 
by  this  Act;  to  not  allow  the  same  to  be 
used  by  auy  other  person  or  persons.  It 
shall  be  their  duty  to  become  satisfied  that 
the  wine  contained  in  the  barrels  or  bottles' 
is  all  that  said  label  imports  as  defined  by 
this  Act.  That  they  will  uso  the  said 
8tiimi)s  only  in  this  State,  and  shall  not  per- 
mit  the  same  to  part  from' their  possession, 
except  with  barrels,  packages,  or.  bottles 
upon  which  they  are  placed  us  provided  by 
this  Act.  A  violation  of  auy  of  the  pro- 
visions of  this  section  is  hereby  made  a 
felony. 

Sec.   12.     This  Act  shall  take  effect  and 
be  in  force  niuety  days  after  its  passage. 

■*— •• . 

A    TRICK     or    FRENCH     WINE 
DKALERM. 


The  complaints  of  Spaniards  that  we 
will  not  driuk  their  wines  seem  to  be  open 
to  a  curious  reply.  There  is  reason  to 
believe  that  a  good  deal  of  Spanish  wine 
comes  to  England  by  way  of  France;  that 
we  drink  it  as  French  wiue,  and,  of  course, 
pay  ingenious  French  men  a  profit  on  the 
transaction.  In  a  report  of  the  United 
States  consul  in  Catalonia,  he  says  that  of 
the  wiue  produced  iu  that  the  chief  wine- 
growing district  of  the  peninsula,  one- 
fourth  is  consumed  in  the  country,  and 
three-fourths  are  exported  to  France  and 
South  America,  with  sm^ll  lots  to  Russia, 
the  United  States  and  Cuba.  Our  consal 
at  Cadiz,  Mr.  Joel,  in  a  report  on  last 
year's  vintage  in  Andalusia  says  that  in  the 
district  of  Jerez  de  la  Frontera,  which  pro- 
duces the  finest  qualities  of  Sherry,  the 
yield  is  an  average  one  of  2,000,000  gal- 
lons. Up  to  the  present  time  the  demand 
for  the  French  market  has  been  limited, 
but  large  orders  are  expected.  In  the  San 
Lucar  District,  which  pioduces  Manzanilla, 
the  yield  has  been  about  3,000,000  gallons, 
aud  a  "large  quantity  of  sweet  wine  has 
been  made  of  a  new  juice,  blended  with 
German  spirit,  and  of  this  about  150,000 
gallons  have  already  been  exported  to  Bor- 
deaux and  Cette."  But  the  largest  pro- 
duce is  that  of  the  inferior  white  wine  of 
the  Huelva  District,  which  amounted  to 
8,000,000  gallons  in  1885,  and  was  more 
last  year.  This  wine  commands  a|  ready 
sale  to  Frouch  houses,  who  seud  represen- 
tatives to  buy  it  up  iu  advance.  It  is 
shipped  to  Bordeaux,  Cette,  Nantes  and 
Havre.  A  relatively  unimportant  quantity 
goes  to  Hamburg.  It  is  of  course  probable 
that  Frenchmen  may  prefer  these  wines  to 
their  own;  but  the  probability  seems  to  be 
that  they  swell  the  exports  as  French  wines, 
and  that  we  are  thus  customers  of  Spain 
without  knowing  it. — London  Standard. 


If  we  are  to  have  a  Pure  Wine  Bill,  why 
not  also  a  Pure  Pie  Bill?  Let  us  prohibit 
the  fiUvoring  of  apple  pie  with  quince  or 
cloves,  or  the  admixture  of  red  currants 
with  raspberries,  and  let  the  placing  of 
slices  of  apple  in  pies  of  blackberry  be  a 
misdemeanor,  punishable  by  a  fine  of  $250. 
or  imprisonment  for  a  period  not  exceeding 
thu-e  muiilhu. —  l\tport. 


April   1,  1887 
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FINE    -WISES. 


Ao  lntere»UnK  Paper  from  Mr.  ChiirleN 
Biindni'hii. 

At  the  recent  convention  of  the  Grape 
Growers  and  Wine  Makers  of  California, 
Mr.  Charles  Bundschu,  of  the  firm  of  Clund- 
lach  &  Co.,  read  the  following  interesting 
paper: 

JUr.  Profident,  Ladies  and  Oentlemeu:— It 
has  been  my  good  fortune  to  be  called  upon 
by  your  Committee  to  make  a  few  brief  re- 
marks on  the  occasion  of  this  year's  con- 
▼entiou.  Although  reluctantly,  I  accepted 
the  invitation,  bearing  in  miud  that  vou 
gentlemen,  in  your  capacity  as  vino  growers 
had  a  right  to  expect  at  least  some  of  the 
city  merchants  to  take  an  active  part  in 
your  discuBfiion. 

It  is  with  pleasure  that  I  avail  myself  of 
this  opportunity  to  assure  you,  one  and  all, 
that  the  spirit  of  antagonism,  that  has 
heretofore  existed  between  some  vine  grow- 
ers and  the  city  merchants  is  gradually  giv- 
ing way  to  a  better  understanding  of  our 
common  interest,  and  that  this  feeling  of 
harmony  can  only  be  strengthened  by  joint 
deliberations. 

I  can  not  but  enter  my  earnest  protest 
against  the  universal  method  in  which  our 
California  wine  interest  has  been  held  up 
to  public  execration  by  the  exaggerations  as 
to  the  extent  of  adulterations  and  sophisti- 
cations of  our  natural  wines.  It  must  be 
admitted  that  California  wines  have  re- 
ceived a  heavy  blow,  and  I  can  offer  in 
evidence  many  clippings  from  Eastern 
papers  showing  how  these  singular  state- 
ments, and  in  some  instances,  misrepresen- 
tations, are  regarded  by  the  Eastern  con- 
sumer. The  wine  dealer  is  condemned  to 
silence,  for  who  would  believe  the  state- 
ments of  80  unscrupulous  a  scoundrel  as 
the  wine  merchant  has  been  painted  in  our 
daily  press.  It  was  the  wine  merchant  and 
dealer,  who,  without  discrimination,  was 
made  to  assume  all  the  responsibility  for 
the  shortcomings  of  our  native  wine  tradt-, 
and  the  news  is  scattered  broadcast  over 
our  American  continent  and  has  even 
reached  Europe,  that  trust  can  no  longer 
be  placed  in  the  products  handled  by  the 
wine  merchants  of  the  commercial  capital 
of  California, 

I  have  no  ambition  to  investigate  or 
analyse  the  truth  of  these  assertions — nor 
do  I  wish  to  defend  anyone — but  the  sub- 
ject of  "Fine  Wines"  apportioned  to  me 
for  my  remarks,  calls  back  to  my  memory 
the  millions  of  gallons  of  wine  that  were 
offered  and  sold  to  the  city  merchants  since 
the  beginning  of  our  wine  industry;  and 
three-fourths  of  these  millions  of  gallons 
of  legitimate  grape  juice,  what  were  they  ? 
They  were  pure  wines  and  in  estimation  of 
the  producer.  Jine  wines;  for  vanity  and 
stubborn  prejudice  in  favor  of  their  indi- 
vidual product  is  certainly  tfte  besetting  sin 
of  the  unsophisticated  wine  grower.  Each 
one  seems  honestly  of  the  conviction  that 
his  is  fine  wine  and  naturally  all  the  bad 
results  in  the  market  are  attributed  to  the 
manipulations  of  the  dealer,  and  the  suc- 
cess, on  the  other  hand,  to  the  inherent 
good  qualities— the  result  of  his  own  pains- 
taking. These  "fine  wines"  were  mostly 
Missions,  Malvoisiero  and  Muscats,  the 
mere  mention  of  which  now  calls  forth 
derisive  smiles  from  the  veriest  tyro  in 
wine  drinking.  However,  they  found  their 
way  into  the  market,  via,  the  cellars  of  the 
wicked  merchant,  and  the  honest  grower 
pocketed  his  share  of  the  proceetis  without 
murmur  or  complaint. 


I  also  well  remember  the  time  of  my  first 
visits  to  the  East  many  years  ago,  when 
necessity  compelled  the  holder  of  accumu- 
lated stocks  to  find  an  outlet  somewhere- 
"California  Wines?  ^m*  wines,  my  dear 
young  man!  but  we  don't  use  any!"  This 
was  not  so  very  many  years  ago,  but  since 
that  time  many  millions  of  gallons  of  poor 
and  indifi"erent  wines  have  been  produced, 
also  several  unsatisfactory  vintages  have 
filled  oxir  cellars  with  this  class  of  "fine 
wines;"  hundreds  of  new  beginners,  whose 
former  occupation  in  no  way  qualified  them 
for  the  self-set  task,  furnished  the  miscar- 
ried results  of  their  first  year's  experiments 
—and  the  large  firms  and  shippers,  whose 
capital  had  in  the  meantime  been  exten- 
sively invested,  were  compelled  either  to 
sacrifice  their  investments  (and  some  have 
succeeded  wonderfully  well  in  this  without 
evincing  any  great  desire  for  such  au  out- 
come) or  they  must  handle  as  best  they 
could  the  wines  of  this  period  of  inexpe- 
rience and  mismanagement. 

Our  good-natured  brother  vine  grower 
aud  wine  maker  should  not  put  the  blame 
altogether  on  the  merchant,  who  meant  it 
well  enough,  nor  should  he  accuse  them  of 
all  the  unsatisfactory  results  that  may  have 
been  noticeable  in  some  directions.  You 
wine  makers  should  have  given  them  a  sup- 
ply of  good  wines  from  the  beginning,  if 
such  a  thing  had  been  possible  in  the  ex- 
perimental state  of  the  industry,  and  you 
might  to-day  have  better  reasons  to  expect 
a  different  result.  As  it  is,  yon  certainly 
have  no  right  to  frown  with  contempt  on 
every  merchant  who  handled  your  wines, 
and  if,  in  some  isolated  cases,  wrong  has 
been  committed— I  don't  know  that  it  has 
—if  5'ou  will  act  fair  minded  and  in  good 
spirit  you  can  easily  bring  it  home  to  where 
it  belongs.  However,  in  spite  of  the  gen- 
erally  unsatisfactory  condition  of  things,  a 
slow  undercurrent  set  in  and  worked  its 
own  way  along  against  the  general  tide. 
This  undercurrent  carried  to  the  outside 
world  and  to  the  intelligent  consumer  in 
California,  the  undeniable  facts  that  not 
all  our  wines  were  trash,  that  some  indeed 
were  very  remarkable,  a  few  could  even  be 
compared  favorably  with  the  very  best  of 
foreign  notoriety.  And  once  ia  a  while 
connoisseurs  were  surprised  to  stumble  by 
chance  upon  such  a  rare  selection  of  some- 
thing far  above  the  general  average.  These 
accidental  discoveries  were  the  stepping 
stones  for  future  developments  and  brought 
forth  the  wonderful  change  which  is  now 
being  inaugurated.  It  takes  years  to  dis- 
cover and  remedy  mistakes  made  in  viticul- 
ture. Your  energies  have  already  worked 
wonders  in  bringing  about  a  desirable  state 
of  affairs.  Gentlemen  of  culture  and  ex- 
perience have  invested  largely  in  our  indus- 
try, and  we  may  now  look  forward  to  the 
production  of  really  fine  wines.  The  intro- 
duction of  the  finest  European  varieties 
and  the  continuous  grafting  of  all  our  ob- 
jectionable old  vineyards  bear  evidence  that 
the  era  of  fine  wines  has  begun. 

It  remains  with  you  to  take  good  care  of 
your  product,  devote  all  necessary  attention 
to  fermentation,  cooperage  and  racking, 
and  above  all  let  it  pass  pure  and  unblended 
and  without  any  improper  representation 
into  the  hands  of  the  purchaser.  And  if 
you  should  be  in  a  position  to  do  so,  re- 
serve some  of  your  leading  fine  varieties, 
treat  and  mature  them  well  aud  place  them 
on  the  market,  thus  establishing  a  high 
standard  quality  for  your  own  products. 

Fine  wines  can  never  be  attacked;  fine 
wines  can  never  be  imitated  or  adulterated; 
there  can  never  be  too  many  of  them,  and. 


when  properly  matured,  they  represent  the 
best  values  in  the  State.  Inferior  wine 
requires  more  care,  more  expensive  cellar 
treatment,  while  loss  of  interest  and  evap- 
oration  are  the  same,  but  the  ultimate  re- 
sult will  double  the  value  of  a  fine  wine, 
where  an  ordinary  wine  will  hardly  ever 
carry  its  own  expense. 

The  demand  for  fine  well  matured  table- 
wines  has  increased  from  year  to  year;  es- 
pecially superior  grades  of  White  wines  are 
not  very  plentiful  and  the  supply  is  very 
limited.  Of  all  the  choice  varieties  of  rare 
old  wines,  the  Traminer  shows  the  finest 
characteristics,  a  certain  mellowness  and 
rich  bouquet,  which  will  not  be  surpassed 
by  any  wine.  The  Riesling  and  Gutedel 
are  also  types  of  wonderful  development. 
But  they  should  be  at  least  four  years  old. 
and  then  get  as  much  more  time  in  the 
bottle.  The  distinction  between  the  pro- 
duct of  choice  locations  on  hill  sides  and 
the  abundant  crop  of  low  bottom  or  valley 
land  is  well  defined.  Fine  bouquet  wines 
are  hardly  ever  produced  on  low  lands. 
Also  the  state  of  ripeness  of  the  grapes  is 
most  essential  in  developing  the  rare  quali- 
ties of  fine  cabinet  wines.  Great  mistakes 
have  been  made  in  this  respect  and  should 
be  avoided.  The  finer  varieties  of  later 
importations,  have  not  as  yet  had  the  prop- 
er time  to  fully  establish  their  superiority, 
but  the  Semillon  and  Sauvignon  are  cer- 
tainly destined  to  take  a  leading  role  among 
our  verte  fine  wines  aud  many  new  varieties 
of  Bordeaux  and  Burgundy  types  appear  to 
excell  all  our  former  efforts  in  the  direction 
of  permanent  improvement  of  our  products. 
With  this  prospett  ahead  of  us  for  a  change 
to  a  higher  standard  of  quality,  prices  will 
also  soon  be  regulated  in  conformity.  Fair, 
good,  better  and  superior  will  be  denomin- 
ations for  a  scale  of  values  and  the  measure 
of  compensation  to  the  successful  vintner. 
Particular  localities  and  personal  skill  aud 
ability  are  bound  to  establish  a  reputation  of 
their  own,  here  as  well  as  it  was  done  in 
the  old  famous  wine  districts  of  Europe. 

With  reference  to  the  new  State  Law  just 
passed  by  our  Legislature, I  can  only  say:  I 
can  see  no  reason  why  an  honest  wine 
dealer  should  oppose  it,  if  the  majority  of 
intelligent  wine  growers  desired  it's  pass- 
age. I  suppose  it  has  been  framed  to  pro- 
tect our  industry  and  if  it  accomplishes  this 
object,  we  all  must  willingly  submit  to  the 
evident  hardships  it  provides  in  the  stamp- 
clause.  I  can  only  remind  you  gentlemen, 
that  if  it  should  interfere  in  the  free  devel- 
opment of  trade  and  commerce  the  mer- 
chant will  not  be  the  only  one  to  suffer-and 
if  it  should  work  well  (and  I  hope  it  may) 
it  must  be  a  benefit  to  us  all.  One  thing 
is  certain — ordinary  and  indifferent  wines 
may  be  stamped  into  oflficial  notoriety  and 
their  purity  may  thus  be  authenticated — 
fine  Wines  will  never  need  a  stamp — they 
will  always  travel  on  their  own  merits. 


1,603  Acres  for  Sale! 

Orange  and  Grape  Land. 


A  SPLENDID  RANCH.  CONTAINING 
1,608  acres,  all  ncarlv  level  land,  situated  in 
Butte  county,  between  Bigjrs  Stition,  Central  Parific 
R.  R. ,  and  Oroville,  6  miles  from  the  former  and  4 
(mm  the  Iatt<r;  connty  road  passes  through  the 
property,  Feather  river  beiny  tne  boundarr  on  one 
Bide  ;  about  six  hundred  acres  heavily  timbered.  Thie 
ranch  wlU  produce  Orange*,  Lemons,  Olives,  Grapes, 
and  almost  any  other  Wind  of  fruit.  The  contemplated 
railroad  connecting  Oroville  with  the  C.  P.  R.  R.  at 
BiiTga  will  pa,!«  through  it;  aBUndingofferof  fiCOOO 
in  this  office  (or  it,  CapitaM-tfi  should  se/>  this  prop- 
erty ftton.-f     Apply  to      P.  c.  norroT. 

13ft  MoniKomcry  street. 


ttrMpe  and   Wloe  Cbnt. 


[Wiuhinglon  Sunday  Herald.] 

TaHteful  residences  encircled  by  constant 
verdure,  the  orange,  the  fig.  the  olive,  the 
grape,  and  luscious  fruits  of  many  another 
kind  within  reach,  a  cloudless  sky,  a  gentle 
winter,  a  bracinp,  rarified  ai^,  a  nncleas  of 
refined  society — such  are  the  attractions 
that  draw  well-to-do  families  to  California, 
and  mainly,  thanks  to  judicious  advertising, 
to  Los  Angeles. 

The  example  of  the  clever  men  who  tbtis 
promoted  the  growth  of  that  county  has  of 
late  stimulated  other  portions  of  California, 
pri  rileged  by  nature,  as  much  as  Los 
Angeles,  to  publish  the  advantages  they 
can  offer  to  settlers.  This  movement  is  a 
good  one.  The  beauties  and  resources  of 
most  other  sections  of  the  State  are  too  lit- 
tle known  outside. 

Northern  California  supplies  ripe  omnges 
and  most  other  fmit  a  month  before  Los 
Angeles  fruits  can  be  presented  for  consomp* 
tion.  Tolo,  a  centre  county,  distant  three 
hours  by  rail  from  San  Francisco,  sends 
fruits  of  all  kinds  to  market  when  at  South- 
ern California  ranches  the  same  fruits  jast 
emerge  from  the  blossom. 

San  Biego  and  Santa  Barbara  have  a 
climate  so  equable  that  it  would  astonish 
the  inhabitants  and  guests  of  la  Riviera. 
Fruit  palms  and  the  humble  potato  vine 
and  the  wide  range  of  species  of  fruit  trees 
that  lies  between  these  extremes,  yield  side 
by  side  their  perfect  product,  and  certainly 
not  charily  at  that. 

The  vintage  in  the  San  Joaqnin  Valley 
has  ceajed,  and  young  wines  are  nearly 
fermented  out  before  the  grapes  in  Los 
Angeles  vineyards  are  ready  for  picking. 

The  productiveness  of  the  great  plains 
traversed  by  the  Sacramento  and  San 
Joaquin  Kivers  is  immense.  The  Bay 
counties,  Napa,  Sonoma,  Alameda,  Santa 
Clara,  etc.,  etc.,  contain  paradise-like  re- 
gions. Nature  is  grand,  inviting,  bountiful 
there.  For  quality  of  fruits  and  notably  of 
the  product  from  the  grapes  these  counties 
are  incomparable.  Semi-tropic,  nay  car* 
tain  tropical  trees  in  proper  spots,  succeed 
there  readily. 

Hardly  any  grape  variety,  from  whatever 
part  of  the  globe,  refuses  to  adapt  itself  to 
California.  The  same  prerogative  over 
other  States  holds  good  as  to  oranges, 
lemons,  figs,  olives,  etc. 

The  intelligent  man  in  quest  of  a  location 
for  settling  will  examine  different  sections 
of  the  State  before  he  decides.  There  will 
be  satisfaction  for  every  tast«  and  aspiration 
in  some  part  of  the  Golden  State. 

F.  POHNDOBTF. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  cau  be 
obtained  for  five  copies  or  more. 


A  new  viticultural  paper  has  just  been 
published  at  St.  Helena  by  Messrs.  Morton 
and  Mackiuder.  It  is  announced  as  being 
for  free  distribution.  Its  primary  objeot 
is  "to  invite  attention  to  the  attractions 
and  inducements  offered  by  Napa  County, 
for  the  judicious  investments  of  money, 
and  as  a  place  of  residence."  But  special 
attention  will  also  be  given  to  the  dissemi- 
nation of  useful  and  general  information 
concerning  viticulture.  All  our  viticultarftl 
friends  should  send  for  copies,  and  thus 
show  their  interest  in  whatever  supports 
their  industry.  The  Xnpa  County  Viticul' 
turist   has  our  best  wishes  for  its  success. 
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KAftTRRTF     MARKirrn. 


A  Pa|»er  from    nr.    Frlbcr  nt   lb«   VII 
ciilliiriil  <'«iiivc>iillou. 


Id  a  tiiuf  likf  llif  pn-Heut,  wbeu  Kupply 
kdU  ilemaiid  iire  uot  wtll  baliiiieed,  with  the 
largest  wioc  crop  on  IihikI,  with  a  wry  de- 
prMsed  luarket  aod  very  ftw  buyera,  it  is 
natural  tbnt  most  of  iih  look  upou  the  East- 
em  market,  with  its  Hixtv  niillioiKt  of  inhab- 
itants, as  tbf  ualurtil  Kuftty  Talve.  to  dis- 
charge the  surplus  of  our  stock. 

I  think  a  i^Titit  many  of  us  havp  a  wrouf- 
impression  of  the  (bittern  market,  which 
does  not  represt-ut  what  you  may  properly 
rail  a  wine  consuming  country;  wioe  is  not 
a  nrcessily  with  its  popnlation.  Therefor** 
it  has  nlwAVK  provt-n  to  be  an  error  to 
think  tlmt  wt*  have  only  to  (Jump  our  pro- 
dnct  of  wlniU-V(  r  qunlity  it  may  be,  in  thy 
Eastern  States  aiul  we  will  find  buyers  and 
consumers  at  u  paying  figure. 

Let  ns  biok  at  the  facts,  and  let  us  be 
guided  by  the  experiences  we  have  had  so 
far.  The  periods  of  overproduction  have 
repeated  themselvi-s  sevcriil  times,  already 
before  the  overland  railroad  was  finished  a 
market  for  our  wines  was  sought  and  partly 
found  in  the  East.  The  opening  of  the 
railroad  gave  a  new  boom  to  our  industry, 
vineyards  wt-re  planted  everywhere  and  the 
natural  reaction  came;  a  great  many  of 
you  will  ncolUet  the  time,  I  think  it  was 
in  1876  or  1.S77,  when  wine  was  so  worth- 
less that  many  vines  were  rooted  out  in 
certain  districts,  and,  as  the  papers  pub- 
lished then,  the  hogs  were  driven  into  the 
vineyards  to  disjiost-  of  the  grapes.  It  was 
in  lh76,  during  the  Philadelphia  exhibition, 
that  a  great  many  well-to-do  wine  growers, 
not  being  able  to  sell  here  at  a  reasonable 
fignre,  took  one  or  two  carloads  of  wine 
from  their  cellars  and  started  East,  calcu- 
lating that  the  product  of  the  wine  would 
give  them  all  the  opportunity  to  enjoy  the 
exhibition .  The  experience  of  most  of 
these  gentlemen  was  a  very  sad  one;  not 
knowing  anything  about  the  market,  hav- 
ing taKen  along  mostly  crude  wines  they 
oonld  not  find  any  purchasers,  and  freight, 
storage  and  other  expenses  were  accumu- 
lating to  such  an  extent,  that  at  the  end  no 
net  proceeds  were  received  by  the  Califor- 
nia vine  growers.  Does  not  this  sound 
very  much  like  the  stories  heard  lately  of 
the  result  of  certain  consignments  of  our 
wines  made  by  growers  to  the  East  last 
year? 

It  cannot  be  denied  that  certain  good  has 
been  done  by  such  forcing  California  wines 
npon  the  market,  of  course  at  the  expense 
of  the  farmer,  but  far  more  good  has  been 
done  by  those  wine  growers,  who  first 
Btndied  the  market,  selected  the  proper 
wines,  and  then  sent  them  East  in  care  of 
somebody  who  knew  how  to  handle  them. 
Be  it  said  right  here;  Nearh/  all  that  has 
h(tn  done  so  far  to  introduce  Cnlifornia  wine 
in  the  East  find  to  rstahlhth  a  rrcognitioyi  of  its 
ml  merit,  all  that  has  been  done  with  tfu- 
money  and  through  the  enerfjy  of  our  wine 
gro\ters,  and  it  in  only  through  the  best  of 
their  products  by  which  they  oonqnered  the 
pnblio  favor. 

This  ought  not  to  belittle  the  great  ser- 
Tices  oar  wine  merchants  have  done  to  our 
canse.  I  will  speak  of  this  immediately  as 
I  will  try  to  show  with  what  and  with 
whom  we  have  to  compete  in  the  Eastern 
market.  Most  of  the  wine  consumed  there 
is  imported;  we  may  divide  it  into  two 
clasees;  cargo  wines  for  the  masses  and  fine 
wines  for  the  connoisseurs.  Thanks  to  the 
enterprise  and  just  recognition  of  the  de- 


mands of  the  market  by  some  of  our  wine 
merchants,  the  importation  of  cargo  com- 
mon wines  has  nearly  ceaucd;  we  supply 
the  demand  for  them  by  the  common  winea, 
which  are  made  in  this  State,  and  which 
ooutd  certainly  not  induce  the  connoisseur 
to  give  the  California  wine  the  preference 
to  the  imported.  By  the  right  blending 
and  manipulation  of  these  inferior  cheap 
wines,  the  merchants  were  able  to  give 
continually  a  uniform  article  (a  very  essen- 
tial point  in  the  market)  which  conquered 
entirely  the  southern  market  and  drove 
away  imported  wine,  which  was  very  in- 
ferior. These  merchants  have  bt^en  at- 
tacked mercilesftly;  charges  of  adulteration 
have  been  published  broadcast.  Gentle- 
men, I  do  not  believe  in  these  charges  as 
they  are  made.  I  think  as  a  rule  our  wine 
merchants  sell  California  grape  juice;  you 
yourselves  should  know  who  bought  yuur 
millions  of  gallons  of  wine  in  the  last  five 
years  and  who  paid  you  money  (or  it. 

Do  uot  misunderstand  me — not  that  I  am 
against  any  legislation  against  adulteration; 
I  was  one  of  the  first  who  proposed  to  have 
a  bill  and  agitated  for  it,  but  I  think  it 
not  only  wrong  against  your  true  friends, 
the  merchants,  but  also  imprudent  and 
damaging  to  our  whole  industrj'  to  publish 
all  over  the  world,  that  we  have  wine  mer- 
chants  who  are  adulteratin?,  and  that  a 
great  deal  of  our  wine  is  adulterated  here. 
Von  know  it  is  human  nature  to  believe  the 
worst.  Do  you  think  that  the  Eastern 
market  will  favor  our  wines,  learning  everv 
morning  by  their  papers  (our  competitors 
have  these  charges  copied  freely  in  Eastern 
papers)  that  adulteration  is  going  on  here 
by  the  wholesale?  If  adulteration  is  car- 
ried on  as  charged,  let  our  Commission 
prove  it  and  publish  the  names  of  the 
guilty  parties,  instead  of  these  broadcast 
charges. 

As  stated  above,  the  merchants  have 
succeeded  in  driving  from  the  American 
market  the  common  European  wines  and 
so  we  have  only  to  compete  to-day  with  the 
good  and  fine  wines  of  the  old  country. 
This  has  been  a  noble  fight  for  about  twenty 
years  and  will  be  for  centuries  to  come. 
In  our  competition  with  the  good  and  fine 
European  wines  we  have  two  great  dis- 
advantages; first,  the  lack  of  knowledge 
and  experience  in  handling  and  keeping; 
second,  the  short  stock  of  old  well-kept 
wines.  The  different  quality  of  the  differ- 
ent vintages  has  a  great  bearing  on  the 
result  of  this  struggle ;  the  exceedingly 
poor  vintages  in  Europe  after  1869  worked 
greatly  in  our  favor,  more  so  as  our  vin- 
tages of  1879,  1880  and  1881  were  excellent, 
and  many  good  friends  in  the  East  have 
been  won  by  the  wines  of  said  years;  but 
we  received  quite  a  Bet  back  by  our  wines  of 
1882,  1883  and  mostly  1884.  Before  1884. 
California  wines  reached  the  Eastern  mar- 
ket; our  reputation  had  been  fairly  built 
up,  and  many  Rh'newine  and  French  Claret 
drinkers  had  been  converted,  but  the  poor 
wines  of  1884,  aent  to  the  same  customers 
who  had  been  used  to  receive  an  excellent 
article,  have  shaken  considerably  the  confi- 
dence in  our  good  wines.  As  Europe  had 
better  vintages  lately,  the  importer,  who 
had  felt  our  competition,  tried  his  utmost 
to  regain  lost  ground,  regretting,  as  he  ex- 
presses it,  "that  a  few  nice  samples  of 
American  wines  had  been  only  samples, 
which  could  not  be  duplicated." 

You  must  not  be  surprised,  gentlemen,  to 
find  the  importer  of  wines  generally  preju- 
diced against  your  product,  he  having  im- 
bibed  in   his  boyhood  the   idea,  that  any 


Atlantic;  that  the  old  country  is  the  only 
wine  countrj'  in  the  world;  he  has  no  patri- 
otism in  this  case;  he  is  like  a  great  many 
Californians,  when  they  have  visited  the 
haven  of  American  intellect,  Boston,  or  the 
center  of  political  wisdom,  Washington, 
theii  Holf  respect  or  their  sound  judgment 
is  gone. 

Then  the  power  of  oastom  is  immense; 
I  suppose  my  friend  Mr.  Haraszthy  could 
give  yon  amusing  examples  how  so-called 
counoifiseurB  would  not  dare  to  call  an 
abominable  bottle  of  Clicquot  or  Roederer 
bad,  because  it  might  compromise  their 
reputation  as  a  connoisseur,  but  the  slight- 
est fault  iu  Eclipse  will  cause  the  remark, 
"  Oh.  well,  that  is  the  trouble  with  all  Cali- 
fornia  Champagne."* 

But  with  all  these  difficulties  oar  good  and 
fine  wines  are  gaining  in  public  favor  con- 
stantly. No  impartial  wine  man  of  th« 
civilized  world  denies  any  more,  thnt  Cnli 
fornia  is  able  to  produce  wines  which  can 
be  favorably  compared  with  the  producti- 
of  the  old  country. 

Another    very    important    competitor    of 
ours  in  the  Eastern  market  is  the  Eastern 
wine.     This  Eastern  wine  is  a  very  queei 
article;   it  had   generally   very   little  to  do 
with  the  wine  growers,  and  bad  only  a  very 
distant    relation   to    the    vineyards.     Fim 
Eastern  wines  do  uot  exist  in  the  wholesale 
market.     The  beat  that  is  grown  east  of  ihe 
Rocky  Mountains  is  the  Virginia  Seedling, 
a    black,    heavy,    very   high   flavored  wine 
which  ia  mostly  used  for  medical  purposes, 
and  which,  when  young  and  pure,  cannot 
be  bought  for  less  than  one  dollar  a  gallon 
from  the  wine  growers.     Some  other  good 
varieties  are  Dalaware,  Goethe,  Taylor, Cyn- 
thiana,  but  all  these  are  grown  in  so  small 
quantities  that  the  wholesale  market   sees 
very  little  of  the  juice  of  these  grapes.  A  wine 
grower  who  makes  more  than  5,000  gallons 
of  pure  grape  juice  can  hardly  be  found; 
as  soon  as  he  makes  more  he  is  bound  to 
follow  the  example  of   the   large  manufac- 
turers and  make  his  supply  independent  of 
the  crop  his  vineyard  will  furnish.     When- 
ever  you  find  a  good   pure  Eastern  wine, 
you  can  depend  upon  it,  it  came  direct  from 
a  very  small  wine  grower,  who  sells  his  pro- 
duct to  his  private  acquaintances  at  a  very 
fair  price.     The  great  bulk  of  the  Eastern 
wine  is  manufactured,  some  with  the  aid  of 
a  little  grape  juice,  some  entirely  without 
it.     And  it  is  enormous  what  quantities  are 
manufactured;    what   mammoth  establish 
ments  you  will   find  erected  for  this  pur- 
pose.    In  the  Western  States,  Missouri  and 
Ohio,  the  grape  is  mostly  used  as  a  founda- 
tion, but  in  the  South  and  in  New  York, 
artificial  wines,   bare  of  anything  that  re- 
minds you  of  a  grape,  are  manufactured  by 
the  millions  of  gallons.     It  would  be  en- 
tirely wrong  to  presume  that  this  artificial 
or  adulterated  wine  tastes  or  looks  bad;  on 
the  contrary,  it  is  a  liquid,  that  in  its  out. 
side  appearance  resembles  a  very  fair  wine. 
The  manufacturer  controls  fermentation  en- 
tirely; the  cleanliness  of  the  taste  is  admir- 
able, the  acid  just  what  the  average  saloon- 
drinker   wants,    the    color   is   charming  no 
matter  if   white  or   red,  and   as   all   these 
wines  were  heated  before  they  are  put  upon 
the  market,  there  is  no  trouble  about  after 
fermentation,    otmospheric    condition    nor 
change   of    temperature    could    bring    any 
more  life  of  any  kind  in  such  a  compound. 
The    grocery  keeper  or   saloon   man  who 
orders  a  barrel  of  this  stuff  from  his  whole- 
sale liquor  dealer,  has  no  trouble;  he  taps 
the   barrel    just    like    whiskey    and    draws 
from  it,  and  if  it  takes  him  three  months  to 


wine  that  is  good  must  have  crossed  the  'empty  it,  the  laat  glass  is  just  as  bright  in 


looks  and  as  neutral  and  flat  in  taste  as  the 
first  was.  These  wines  never  get  cloudy 
and  never  sour;  if  they  are  exposed  too 
much,  they  may  foul.  You  will  readily 
comprehend  how  welcome  such  a  wine  is 
for  the  bar  trade  amongst  a  population 
that  has  no  wine-tongue,  has  uot  hi  en  edu- 
cated to  wine  drinking. 

A  man  who  ever  drank  wine  for  bia 
health,  to  help  his  digestion  or  for  social 
enjoyment,  never  will  drink  any  of  this 
compound,  he  will  never  recognize  it  as 
wine.  I  had  a  splendid  illustration  of  this 
fact.  Many  years  ago,  when  the  California 
wine  induHtry  was  not  of  such  a  magnitude 
HH  at  present,  when  I  paid  my  first  visit 
from  California  to  the  Eastern  Slatrg.  I 
visited  also  for  my  own  instruction  different 
wine  cillarK  in  Ohio.  I  was  very  kindly 
treated,  everything  was  shown  me.  I  Rtof)d 
there  admiring  these  fine  stone  cillars.  tbifl 
elegant  cooperage  and  all  necessary  iuiple- 
meniH  with  the  newest  improvementfl. 
Especially  in  one  est  iblishment  the  Preii. 
dent  of  the  Company,  to  whom  I  had  a 
ttttter  of  introduction,  was  very  amiable 
and  invited  me  also  to  dinner.  At  the 
table  he  a«ked  me  what  kind  of  wine  I 
would  jirefer  with  the  soup;  I  innocently 
replied  that,  as  he  knew  his  product  best,  I 
w.iuld  rather  leave  the  selection  with  him.  • 
With  a  lieiirly  laugh  he  replied,  "Oh  no 
sir.  our  wines,  which  we  manufacture,  are 
excellent  to  be  sold,  but  you  must  not  ex- 
pect me  to  drink  them  myself.'' 

Y'ou  see  that  the  more  our  population  ia 
educated  to  wine  drinkers,  the  least  will  we 
have  to  fear  the  artificial  wines. 

A  certain  hindrance  to  introduce  our 
wines  East  was  the  discrimination  in  freight 
rates,  which  will  cease  now  under  the 
Interstate  Commerce  Law.  The  fact  that 
wine  could  be  shipped  for  half  the  rate  to 
New  Y'ork  what  it  cost  to  ship  it  to  any  point 
of  the  Western  States,  made  New  York  the 
center  of  distribution,  and  the  few  large 
houses,  who  handled  the  bulk  of  our  crop 
here,  handled  it  over  there.  The  smaller 
dealer,  all  over  the  country  could  not  easily 
be  reached  by  the  winegrowers,  who  would 
have  liked  to  dispose  of  his  crop  directly. 
Of  course  the  more  small  and  large  direct 
buyers  from  the  East  appear  in  our  market 
here,  the  more  distinction  will  be  made  in 
qualities,  the  more  possible  compensation 
is  iu  the  better  making  and  handling  of  the 
wines.  lam  very  glad  to  learn,  that  several 
large  winegrowers  are  intending  to  open 
wine  houses  of  their  own  in  the  East.  H. 
W.  Crabb  has  opened  one  in  Washington 
D.  C,  another  Napa  grower  will  open  one 
iu  Minneapolis  this  Spring;  a  splendid 
opportunity  offers  itself  in  Cincinnati  and 
Buffalo,  both  places  with  a  large  foreign 
population,  which  generally  is  used  to  drink 
wine. 

Of  course  a  direct  connection  with  the 
Eastern  market,  where  as  shown  above,  a 
competition  with  the  whole  world  is  found, 
makes  it  imperative  to  the  winegrower,  to 
know  his  own  product,  so  that  he  may  not 
send  wines  which  nnn  his  reputation,  A 
winegrower  who  does  not  drink  a  glass  of 
wine  with  his  meals,  who  does  not  appre- 
ciate or  enjoy  his  glass  of  wine,  must  not 
try  to  establish  a  direct  trade,  he  will  never 
be  able  to  judge  the  difference  in  effect  of 
drinking  a  sound  good  old  wine  or  an 
inferior  article.  A  winegrower,  who  is  able 
to  judge  the  value  of  his  own  product,  to 
make  the  necessar}-  distinction,  will  send 
the  had  or  sick  wines  to  the  distillery  and 
will  know  which  wines  he  can  and  shall 
keep  for  ageing. 
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It  is  a  very  erroneous  assertion,  repeated 
everywhere  in  the  East,  that  California 
wines  do  not  improve  with  age.  I  know  it 
to  be  absolutely  wrong.  Of  course  a  sick 
wine  does  not  improve,  a  milk  sour  wine 
does  not  become  sound  by  ageing;  young 
wine  is  like  a  child,  it  must  be  kept  away 
from  bad  influences,  must  be  kept  very 
clean  and  well  nursed.  So  far  we  have 
had  very  few  good  nurses  in  the  California 
wine  business. 

I  think  the  prospects  for  our  wine  market 
in  the  East  are  very  good.  Very  little  wine 
of  1884  and  lormer  years  is  left;  1M85  viu- 
t«ge  was  good  and  last  year's  wine  was  I 
think  one  of  the  best  we  ever  made.  The 
cheap  price  has  increased  the  export  to  the 
East  already  '2.5%  last  year  as  the  statistics 
show ;  the  demand  will  continue  to  grow 
rapidly  if  we  do  not  send  but  sound  good 
wines.  As  we  expect  larger  crops  every 
year,  we  will  be  able,  may  be  forced  to 
store  away  some  of  our  wines  in  the  winer- 
ies, if  this  is  done  judiciously,  we  can  fur- 
nish the  Eastern  market  with  good  and  even 
fine  old  wines,  which  will  not  only  command 
a  paying  price,  but  raise  our  whole  industry 
to  a  higher  standard.  If  we  can  furuish 
the  right  nualities  of  wine,  the  Eastern 
market  will  consume  easily  all  we  can  pro- 
duce on  this  coast.     (Applause.) 

SPKINV     AKD     SlIJIJIEK     KF.MEOIES 
AUAINST   THK    COOLIN    MOTH. 


It  ia  needless  to  write  at  length  about  the 
ravages  of   the   Codlin  moth,  and  of   the 
importance  of  finding  a  thorough  remedy 
against  the  pest.     In  a  paper  read  before 
the  Fruit    Growers'     Convention,    held   in 
November  last,   I   expressed  the  belief  that 
spraying  with  arseniates  was  the  most  prom- 
ising of  anything  yet  tried  for  this  purpose. 
I  also  maintained   that  while  the  remedy 
doubtless  would   prove    efficacious,    killing 
the   codlin   larva   if   used  often  enough,  it 
would  be  a  little  premature  to  recommend 
it  as  the  remedy,  because  of  the  very  poison- 
ous nature  of  the  compounds,  and  that  we 
needed  a  thorough  trial  to  settle  definitely 
the  all-important  question  if   either  uf  the 
arseniates   would  be  of  any  danger  to  the 
consumer  of  fruits  so  protected.     Since  ex- 
pressing this,   I  have  been  in  active  corres- 
pondence with  the   State   Entomologist  of 
Illinois,    Prof.    S.   A.    Forbes,    and    I    feel 
happy   to  state   that   his  thorough  experi- 
ments, although  made  on  a  comparatively 
small  scale,   have  proved  to  my  mind  that 
in   the   climate   of   the  Eastern  States,  the 
arseniates  can  be  made  a  decided  success 
by  proper  application,  thereby  saving  two- 
thirds  of  an  apple  crop,  and  that  there  is 
no  danger  in  using  either  of  them  in  that 
climate,    that  is,   if  used  in  season.     The 
Bulletin.    No.    1,  of  Professor  Forbes,  was 
kindly  sent  to  me,  and  I  have  freely  quoted 
from  it  in  the  following.     Professor  Forbes 
has  reached  the  following  conclusions :  That 
the  results  of  once  or  twice  spraying  with 
Paris  green  in  early  spring  before  the  young 
apples  had  drooped  upon  their  stems,  re- 
sulted in  a  saving  of  about  seventy-five  per 
cent  of  the  apples  exposed  to  injury  by  the 
codlin  moth. 

The  arsenic  remedies  have,  to  my  knowl- 
edge, been  used  by  several  persons  in  this 
State,  but  while  they  have  been  more  or 
less  successful,  yet,  except  in  the  case  of 
apples  sprayed  with  arsenic  solution  by 
Messrs.  Settle  and  Ousley,  in  the  Santa 
Clara  Valley,  as  mentioned  in  my  paper, 
no  official  analysis  has  been  made  of  fruit 
sprayed  with  arsenic.  These  apples  were 
found  perfectly  free  from  any  trace  of 
arsenic,  although  sprayed  twice,  and  in  the 


case  of  Mr.    Oasley  fifty  per  cent,  of  the 
fruit  saved.     It  must,  however,  be  borne  in 
mind,  that  while  arsenic,  or  arseuious  acid, 
is   very  soluble,   in  fact  is  dissolved  by  the 
least   moisture,    Paris  green    and   London 
purple  are  not,  and  will  remain  on  the  fruit 
even   after  heavy  rainstorms,   as  has  been 
proved  by  recent  analysis  in  Illinois.  Hence, 
these  must  bo  regarded  as  decidedly  danger- 
ous irhen  used  tute,   when  the  apple  has  size, 
and    is   hnwiuui  doicn.     It  seems  that  it  is 
the  actual  growth  of  the  apple  that  throws 
oft'  the  poison,  as  none  have  been  found  on 
fruit  treated  early,  in  the  Eastern  climate. 
If  there  be  any  possible  danger   from   the 
use  of  these  substances,  it  will  be  determ- 
ined definitely,  and  we  shall  bear  this  point 
especially  in  mind  in  our  experiments  this 
summer.     We   ask   every   one  disposed  to 
experiment,  to  note  carefully  the  time  and 
manner  of  application,  the  condition  of  the 
fruit   sprayed,    and   also   the   state  of   the 
weather.     A   number   of   samples   of    fruit 
thus  treated  and  analyzed,   will  settle  the 
question  of  the  danger  to  the  consumer. 

PAKIS   GREEN. 

Paris  green  is  a  compound  of  arsenic  and 
copper.     It  is  a  far  more  powerful  poison 
than    arsenic  alone,  and  is  not  soluble  in 
water,  hence  will  remain  much  longer  on 
the  trees.     As  stated  before,  in  the  Eastern 
States  it  is  used  in  preference  to  arsenic,  as 
it  is  not  so  liable  to  be  washed  off  by  rain; 
and  another  advantage  is  that  it  will  not 
hurt  the  foliage,   except  when  used  in  an 
overdose.     Such  at  least  is  the  report  from 
the  East.     I  have  taken  considerable  pains 
to   ascertain  if   any   damage   has   resulted 
from  its  use  in  this  State.     I  have  learned 
recently,  on  a  visit  to  Contra  Costa  county, 
of  Mr.  Treat,  that  peach  trees  treated  with 
Paris  green  for  the  purpose  of  killing  dia- 
brotica  beetle,   suflfered  severely,  but  used 
upon  apples  and  pears  it  had  no  bad  eflfect. 
Doubtless  it  will  be  found  that  Paris  green 
in  market  will  vary  in  strength;  the  propor- 
tion to  be  based  on  the  percentage  of  fifteen 
per  cent,  arsenic.     The  price  of  Paris  green 
in  San  Francisco,  by  small  quantity,  is  25 
cents  per  pound. 

PBOPOBTIONS   USED. 

One  pound  Paris  green  to  fifty-four  gal- 
lons water  is  the  strength  used  bj  Professor 
Forbes  for  his  successful  experiments. 
Other  parties  claiming  to  have  been  equally 
successful  have  used  only  half  the  strength. 
The  Paris  green  is  stirred  and  mixed  with 
the  water  and  kept  constantly  stirred  while 
being  sprayed. 

LONDON  PUBPLE. 

London  purple  is  another  arsenical  com- 
pound. It  is  the  residue  from  the  manu- 
facture of  aniline  dyes,  and  contains  lime, 
arseuious  acid,  and  carbonaceous  matter. 
It  is  more  soluble,  more  adhesive,  less 
poisonous,  and  less  expensive  than  Paris 
green. 

This  compound  in  San  Francisco  is  worth, 
by  small  quantities,  twenty-live  cents  per 
pound,  and  by  larger  quantities,  twenty-two 
and  one-half  cents.  It  is  mixed  to  a  paste 
and  then  diluted.  Professor  Cook,  of 
Michigan, recommends  one  pound  to  fifty  gal- 
lons of  water;  others,  as  little  as  one  pound 
to  two  hundred  gallons.  Wo  intend  to  try 
these  difl'erent  strengths  ourselves,  but 
should  not  recommend  less  than  one  pound 
to  one  hundred  gallons.  As  the  compound 
contains  some  arseuious  acid,  it  would  be 
advisable  to  use  it  on  cloudy  days  if  possi- 
ble, as  it  might  damage  the  foliage. 

WHITE    .KHSFNIC,  OR    ABSENIOCS    ACID. 

One  pound  to  two  hundred  gallons  water, 
the   arsenic  being  first  dissolved  by  being 


boiled  with  caustic  potash.  Experiments 
with  this  compound  in  Santa  Clara  accom- 
plished considerable  good,  and,  it  is  plain, 
without  any  danger  to  the  consumer;  but 
in  nearly  every  case  the  foliage  of  the  trees 
has  been  damaged — in  some  cases  badly, 
in  others  partially;  and  in  only  one  case, 
where  the  application  was  made  during  the 
morning  of  a  cloudy  day,  no  damage  was 
caused  to  the  tree.  Although  less  promis- 
ing than  any  of  the  other  remedies,  it 
deserves  trial. 

MANNER   OF   APPLICATION. 

It  is  of  great  importance  that  when  ap- 
plied the  poison  be  well  mixed  in  the  water, 
and  in  the  case  of  Paris  green  and  London 
purple  it  is  necessary  to  select  such  nozzles 
as  do  not  clog.  The  mixture  should  be 
thrown  over  the  tree  so  that  every  apple  or 
pear  is  wetted,  as  it  is  by  octual  poisoning 
of  the  fruit  that  the  egg  or  worm  is  killed. 
Thrown  with  a  fine  spray,  two  and  one-half 
gallons  of  the  mixture  will  suffice  for  a 
large  apple  tree. 

TIME  OF  APPLICATION. 

For  reasons  before  mentioned,  it  is  essen- 
tial that  the  poisoning  be  done  early.  The 
first  application  should  be  made  when  the 
fruit  is  just  out  of  bloom.  The  second,  ten 
or  twelve  days  afterwards.  If  a  third  appli- 
cation be  made —  but  it  is  to  be  hoped  that 
would  prove  unnecessary — it  should  be  done 
later  than  four  weeks  after  the  first. 


THE   RALMOSI    MABKCT. 

The  salmon  market,  while  quiet,  shows 
great  strength.  Up  to  the  present  time 
about  three-fourths  of  the  anticipated  pack 
has  been  sold,  and  it  is  unreasonable  to 
expect  a  continuance  of  the  late  spirited 
demand.  The  principal  business  now  be- 
ing done  is  carload  lots  in  the  Eastern 
Stales,  and  purchases  for  Australian  ac- 
count; $1.50  has  been  offered  for  the  Pho- 
tograph brand,  2,500  cases,  for  control. 
The  cannery  is  said  to  have  declined  the 
offer  insisting  that  10,000  cases  be  taken. 
It  is  a  question  with  a  great  many  large 
buvers  whether  the  consumption  will  not 
be  affected  by  the  advance  in  figures  and, 
on  this  account,  purchases  that  were  for- 
merly made  up  to  total  requirementa  for 
the  year,  are  being  made  for  about  three- 
fourths  of  the  expected  demand. 

Columbia  River  may  be  quoted  at  $1.35 
on  the  River  to  $1.5(1  for  favorite  brands. 

Alaska,  *1.20to$1.22'X. 

Sacramento,  $IM%  to  $1.35. 


A    BtPABIA     VINE. 


MEASURES  TO  CATCH  THE   LABVi. 

Banding  system — This  mode  of  protection, 
which  has  been  practiced   in   the    Eastern 
States,  has  been  tried  in   this   State   more 
than  any  other.     Its  usefulness  is  based  on 
the  observed  habit  of  the  larva)  when  leav- 
ing the  apple  to  seek  shelter  under  the  bark. 
The  band  about  the  tree  provides  artificial 
shelter  for  the  worm,  and   the   majority  of 
the  larvie  no  doubt  find  their  way  to   this; 
but  a  sufficient  number   for   giving  future 
trouble  find  other  hiding  places  on   fences, 
buildings,  etc.,  and  perhaps  more  than  any- 
where else  under  clods  at   the   foot   of   the 
tree;  and  it  is  here  in  an  old  orchard    that 
I  have   almost   invariably    found   cocoons. 
To  make  the  banding  system  more  effective, 
the  ground  right  around  the  tree,  as  well  as 
the  whole  orchard,  should   be   thoroughly 
pulverized.     The  greatest  obstacle  to   the 
success  of  the  banding  system  is  the  neglect 
of  one  orchard  owner,  while   his   neighbor 
conscientiously    and   thoroughly   performs 
the  work.     The  neglect  or  half-done   work 
of  one  person  among  his  trees  is  sufficient 
to  counterbalance  the  attentive    and   thor- 
ough work  of   many   others  around  him. 
The  difficulty,  in  so  many   cases,  of    doing 
anything  really  satisfactory,  I  think  is  due 
to  this  want  of  co-operation.     In  my    own 
orchard,   in    the    Santa    Cruz   Mountains, 
comparatively    isolated,    very   fair   results 
have  been  obtained.     It  is  evident  that  in 
a  thickly  settled  community,  unless  all  con- 
cerned do  their  duty,   the    work  will   be 
largely  in  vain. 

PICKINO   OPF   INFESTED   FBCIT. 

The  practice  of  picking  off  infested  fruit, 
of  course,  comes  under  the  same  head  as 
the  band  system.  In  that  it  aims  at  a  re- 
duction or  extermination  of  the  next  brood, 
it  should  go  hand  in  hand  with  the  band 
system.  It  is  also  open  to  the  objection 
that  unless  the  neighbors  do  their  duty, 
little  good  is  accomplished. 

Whenever  feasible,  the  custom  of  keep- 
ing hogs  in  the  orchard  is  a  good  one,  as  in 
this  manner  all  the  wormy  fruit  is  devoured, 
this  naturally  greatly  preventing  the  in- 
crease of  the  moth.        W.  G.  Klek, 

Inepector  of  Fruit  Pests. 


Mr.  Charles  Krug  of  St.  Helena  has  sent 
to  the  State  Vilicultural  Commission  a 
riparia  vine,  that  was  grown  at  his  place 
from  a  cutting  planted  in  October,  1884. 
It  was  roughly  trimmed  in  1886,  during 
which  year  it  grew  to  its  present  length  of 
20  feet,  and  weight  of  13 '«  pounds. 

Mr.  .1.  H.  Wheeler,   the  Chief  Executive 
Viticultural     Officer    has    written    to    Mr. 
Krug.  concerning  his  prodigy,  as  follows: 
March  30.  1887. 
CBA.S.    Kbcg:   My  deur  Sir — Your  favor 
of  yesterday  at  hand,  also  the  riparia  vine 
which  surpasses  in  proportions  anything  I 
have  ever  seen  in  this  variety  of  resistant 
stocks.     I  find  by  measurement  and  exami- 
nation that  it  is  three  inches  in  diameter  at 
the  junction  of    the  roots,  that  in  spite  of 
its  having  been  roughly  trimmed  in  1886,  it 
has  now  attained  a  length  of  over  twenty 
feet.     The   objections   commonly   made  to 
the   riparia   as   a   grafting   stock,    namely, 
that  it  is  too  long  in  attaining  a  size  suf- 
ficient to  permit  of  grafting  and  that  even 
then    there   continues   a  disproportion   be- 
tween   the   size   of   the  mother  plant  and 
that  of   the  growing   scion  in  fovor  of  the 
latter,  these    objections,  I  say,    are  amply 
met  by   this    samole    from    your    district. 
Napa  Valley  is  to  be  congratulated  on  its 
perfect  adaptability  to  the  vitis  npnria;  this 
stock,  which,  up  to  the  present,  experience 
has   demonstrated   to   be  our  greatest  and 
most  complete  reliance  in  combatting  that 
dreaded  scourge  of  European  and  American 
vineyards,  the  phylloxera.     In  all  locations 
similar  to  yours,  let  no  one  urge  the  objec- 
tion above  named  to  the  riparia.     One  les- 
son  taught   by  the  sample  you  have  sent 
and  that  of  value  explains  a  common  fault 
found   with   the    Riparia   e.  ;;:     This  vino 
vou  found  of  unsatisfactory  growth   in  its 
first  and  second  year  it  was  not  large  enough 
to  enable  you  to  attempt   its  grafting.     In 
the  third  season's  growth  however,  it   has 
made  an  astonishing  increase  in  all   of   its 
proportions  and  could  not  be  in  better  con- 
dition to  receive  the  scion  or  to  maintain  in 
fature  its  proper  proportion,  with  the  most 
luxuriant  growing    stock    appended.      We 
have  here  an  evidence  of   the   fact  that    we 
must  not  be  too  hasty  in   grafting  our.  re- 
sistant stocks.    I  have  known  riparias  to  be 
even  four  vears  in  the  ground  before   they 
took  the  start  or  made  the  sudden  spurt  of 
growth  here  shown  for  the  third  year.  I  have 
never  seen  anything  equoUing  this  anomaly 
which  I  must  "call  this  particular  one;  but  I 
but  I  have  noticed  this  sudden   increase   in 
riparias  to  an  extent  that  pleasantly  coming 
after  two    or  three  years  astonished   the 
growers. 

Thanking  you  for  your  thoughtful  con- 
tribution of  this  interesting  and  instructive 
specimen  which  I  have  placed  prominently 
before  the  viticultural  public  who  visit  the 
office.  I  remain. 

Yours  Very  Respectfully 


J.  H.  Wheeleb. 
Chief  Eiecotjve  Viticultural  Officer. 


SAN    FRtVNOlSOO    MERCHANT. 
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CAPITAL 
RESERVE  FUND 


$1  7,500,000, 
$1,350,000. 


San  FitvNcisco  OFticE, 


314   California    Street. 


Receives  CONSIONMENTS  for  sale  in  AUSTRALIA 
Md  NEW  ZKALANU.  COLLECTS  Bills  and  buys 
knd  sella  EXCHANGE  oti  tlioau  Colonies.  Orders 
for  Australian  SEED  WHEAT,  New  Zealand  OKd!- 
ARDand  UYEOKASSES,  etc. .etc..  promptly  executed. 
HALTEK  K.  LAWUY,  M^XAOKri. 

RlRRRRT  FOLOKS,  .\cOOUntftIlt . 


WINE    IN     FBANCK. 


CoDBnl  Roosevelt,  at  Bordeaux,  bus  sub- 
mitted to  the  State  Deimrtment  his  report 
on  the  wine  harvest  of  Fiance  for  188G.  It 
BhowB  a  decrease  of  3,472,80G  hectolitres 
from  the  precediugyear,  and  the  qaality  of 
the  vintage  is  mediocre  and  poor  in  alcoholic 
property.  RooseveU  says  the  cauises  men- 
tioned as  iiffordiug  an  unfavorable  yield 
have  been  accentuated  by  the  continual 
development  of  the  phylloxera  and  mildew, 
two  plagues  that  for  several  years  have  been 
Bteadily  devastating  the  vineyards  of  France. 
Mildew  is  rapidly  iucrensiug  everywhere. 
During  the  past  year  it  appeared  in  two 
forms— mildew  proper,  or  that  which  at- 
tacks the  leaf  and  that  which  attacks  th<- 
grapes,  drying  the  young  fruits  and  thereby 
preventing  its  maturity.  Many  well-known 
and  several  new  invt-nlions  to  distribute 
inBecticidea  for  the  extermination  of  these 
plagues  have  been  tried,  and  as  far  as  ap- 
plied, the  most  successful  this  season  is  the 
invention  and  property  of  an  American, 
Rev.  Walter  L.  Griffin  of  Brooklyn,  N.  Y., 
who  has  invented  un  ingeniously  contrived 
machine,  so  fitted  and  arranged  as  to  apply 
and  distribute  a  curative  powder  or  liquid 
directly  to  the  vines.  Attached  to  the  nia- 
cbiocB  are  two  soft  "sweeps,'*  held  by 
flexible  springs,  which,  by  the  rotation  of 
wheels,  move  in  such  a  manner  as  to  com- 
pletely sweep  all  clinging  insects  from  the 
Tinea,  and  without  injury  to  the  plant  re- 
move the  bark  where  the  winter  egg  is  de- 
posited, and  at  the  same  time  distribute  the 
insecticide  directly  on  the  spot  where  the 
«gg  is  found. 


FINE    WINEN. 

The  paper  from  Mr.  Charles  Bundschu, 
of  the  firm  of  Guudhich  &  Co.,  that  we 
publish  in  this  issue,  is  nn  important  one. 
It  is  important  because  it  is  the  tirst  paper 
that  has  ever  b^^eu  read  in  public  by  a  San 
b'raucisoo  wine  merchant  at  one  of  the 
viticultural  couveutions.  It  is  also  in>port- 
aut  because  it  recognizes  the  fact  that  the 
era  of  fine  wines  has  commenced  in  Cali- 
fornia. Mr.  Bundschu  writeB,  of  course, 
from  a  merchant's  standpoint,  but  it  can- 
not be  denied  that  there  is  much  truth  and 
niueh  to  be  learned  from  his  remarks.  He 
hits  pretty  hardly  when  he  refers  to  the 
Urge  quantity  of  inferior  wines  that  have 
V)een  made,  and  to  the  fact  that  every  wine 
maker  considers  his  own  product  to  be  fine 
while  that  of  his  neighbor  is  faulty  and 
injures  the  reputation  of  the  Stale.  It  is 
only  natural  that  every  maker  should  think 
well  of  his  own  product  and  praise  it.  He 
has  to  sell  it  and  desires  to  get  as  much  as 
possible  for  it.  The  merchant,  on  the 
other  hand,  regards  it  from  a  diflferent 
staudpi'int.  lie  baa  to  sell  it  to  the  con 
sumer,  and  if  it  will  not  suit  the  consumer 
then  it  is  of  no  use  to  the  merchant.  Mr. 
Bundschu  is  perfectly  correct  in  bisi  refer- 
ence to  the  inferior  quality  of  our  wines  in 
years  gone  by,  and  we  are  very  pleased 
indeed  to  see  him  acknnwledge  that  there 
is  an  improvement,  and  that  the  era  of 
tine  wines  has  begun.  It  is  not  every 
wine  merchant  who  would  acknowledge 
that  this  is  the  case,  even  if  be  thought  so. 
But  it  is  not  every  cellar  in  the  State  that 
can  turn  out  a  vintage  of  fine  wines.  We 
are  improving  rapidly  and  will  continue 
to  improve,  but  we  are  by  no  means  yet 
perfect.  The  next  few  years  will  show  still 
greater  Figus  of  advancing  than  there  have 
ever  been.  We  hope  that  Mr.  Bundschu's 
paper  will  be  studied  carefully,  and  we 
trust  that  it  will  by  no  means  betheJast 
time  that  we  shall  bear  from  bim.  More 
expressions  of  opinion  from  wine  mer- 
chants would  be  beneficial,  especially  if 
they  will  lead  to  temperate  discussions  with 
the  wine  makers. 


The  Pure  Wlue  Bill. 


In  the  present  issue  we  publish  the  Pure 
Wine  Bill  as  it  passed  the  Legislature.  No 
provision  has  been  made  therein  for  obtain, 
ing  the  plates  from  which  the  stamps  are  to 
be  struck  off,  and  no  money  has  been  ap- 
propriated for  that  purpose.  It  is  doubtful 
therefore,  whether  the  bill  will  come  into 
force  for  a  couple  of  years  yet.  unless  some- 
body generously  provides  the  funds  neces- 
sary for  engraving  the  plates.  In  that  case 
all  winemakers  will  be  subject  to  the  penal- 
ties inflicted  under  the  law  for  not  stamp- 
ing their  wines,  while  they  are  unable  to 
procure  the  necessary  stamps.  Or  if  they 
do  not  care  to  run  the  risk  of  being  fined, 
then  they  must  close  their  business  for  a 
time.  Regarding  the  design  for  the  stamps, 
it  would  be  well  that  several  designs  should 
bo  submitted  to  some  of  our  winemakers 
and  wine  merchants  before  any  one  is  de- 
cided upon.  It  should  be  utat,  tasteful  and 
appropriate  and  not  some  common  gaudy- 
colored  design  the  sight  of  which  would 
be  likely  to  frighten  rather  than  attract. 
There  are  several  points  in  the  bill  that  we 
think  it  will  bo  impossible  to  enforce.  For 
instance,  the  use  of  sugar  is  prohibited 
except  in  the  manufacture  of  champagne. 
If  there  be  a  Iftck  of  saccharine  in  the  grapes 
during  any  season,  the  winemakers  are  not 
going  to  lose  their  year's  crop  so  as  to  com- 
ply with  the  law.     They  will  use  the  sugar 


in  such  quantity  as  may  be  Qeocssary  and 
run  the  risk  of  being  found  out.  Unlesa 
they  are  caught  when  actually  using  it. 
there  is  little  prospect  of  their  being  found 
out  b<*cause  it  is  impoHsible  to  tell  by 
analysis  of  ttie  wine  when  pure  cane 
sugar  baa  been  added.  As  it  will  be  im- 
possible to  have  an  oflBcer  in  every  wine 
cellar  in  th"  State  during  the  vintage,  it 
may  bo  generally  regarded  that  pure  cane 
sugar  will  he  addi-d  whenever  the  season 
has  been  such  as  to  render  it  necessary  in 
order  to  preserve  the  wine. 

TIIK    IMVt^KMirV     WlNt:A. 


The   report  of   the   Committee  on  Win. 
Exhibits   at   th«^    Convention  of  the  Grap< 
Growers  and  Wine  Makers'   Association  of 
California  was  not  very  complimentary  t< 
the   productions  from  the  State  University. 
The  report  says:    "The   University  of  Cal  • 
fornia  furnished  fifty-six  samples,  but  youi 
committee  could  not  make  any  report  upo, 
them,  as  the  wines  were  not  good,  an<l  wi  r 
evidently   made   from  unripe   grapes  whiel 
came    from   \ines  too  heavily  load' d.     W 
also  considt-r  (bat  wines  made  in  sueli  •nun 
(juantities   do   not    show    accurately    wl  iit 
kind   of    wine    the    different    varietit  s   arr 
capable  of  making." 

This  is  inde<  d  a  scathing  n  j>ort  upon  tb- 
samples  of  wine  shown  by  the  State  I'ni' 
versity.  where  there  is  a  viticultural  branel 
established  from  which  grape  growers  and 
wine  makers  naturally  expect  to  learn 
something.  An  appropriation  is  made  by 
the  State  legislature  for  this  viticultural 
work  at  the  University.  The  public,  there- 
fore, have  a  right  to  expect  a  better  return 
for  their  money  than  the  foregoing  scathing 
comments.  An  institution  that  aims  at  lead- 
ership in  viticulture,  and  which  only  turns 
out  wines  that  are  "  not  good  ''  and  which 
"cannot  be  reported  upon,"  had  better  re- 
tire from  its  efforts  to  instruct  and  go  else- 
where to  learn  something.  The  professor 
at  the  head  of  this  branch  of  the  University 
should  have  known  better  than  to  waste 
his  own  time,  and  that  of  his  assistants,  in 
making  wine  from  "unripe  grapes."  Dr. 
Druitl's  remarks  upon  scientific  wine  mak- 
ing have  come  home  to  us  very  forcibly 
and  very  suddenly  after  they  were  published 
in  the  Merchant. 

Regarding  the  exhibits  of  the  State  Viti- 
cultural Commission,  on  the  other  hand 
we  find  from  the  committee's  report  that 
there  were  "4  extra,  9  fine  and  9  good  types,*' 
out  of  36  samples.  This  is  a  very  different 
showing  to  that  of  the  "  5G  not  good'' 
samples  from  the  University.  We  think 
that  every  one  will  now  agree  with  what  the 
Merchant  has  all  along  maintained,  that 
there  should  be  no  viticultural  work  at  the 
University.  We  have  a  State  Commission 
and  it  is  there  that  all  viticultural  work 
should  be  done,  and  whence  all  reports 
should  be  issued.  The  public  money  ap- 
propriated for  viticultural  work  should  all 
be  expended  by  the  State  Commission.  We 
have  always  claimed  this  and  the  result 
shows  that  we  were  correct.  In  future  we 
trust  that  there  will  be  no  appropriation 
for  viticultural  work  at  the  University. 
With  its  phylloxera  spot,  and  its  56  samples 
of  wine  that  were  not  good,  the  viticultural 
branch  of  the  State  University  of  Califor- 
nia has  certainly  established  for  itself  such 
a  record  as  it  will  require  many  and  contin- 
ued successes  to  eradicate. 

Any  communications  intended  for  the 
editor  of  the  Merchant  should  be  addressed 
to  327  Market  Street,  and  all  matters  per- 
taining to  the  business  affairs  of  the  office 
should  be  sent  to  P.  O.  Box  2366. 


AITHTBAiaA  AND  CANADA. 


The  Canadian  Government  bos  reoentlj 
appointed  Mr.  Alexander  Woods  as  their 
Agent- (leueral  in  the  Australasian  Colonies. 
This  step  has  been  taken  for  the  purpose  of 
stimulating  trade  between  Canada  and  the 
Colonies.  A  sou  of  Mr.  Words,  who  arrived 
last  week  by  tlio  Alameda,  informs  us  that 
an  office  will  be  opened  in  Sydney  where 
samples  will  be  shown  from  200  different 
Canadian  manufactories.  It  is  held  that 
Canada  can  supply  the  Colonies  with  al- 
most all  the  classes  of  goods  that  they  now 
receive  from  the  United  Statis.  In  order 
to  encourage  the  trade,  the  Canadian  Gov- 
ernment has  decided  to  grant  a  drawback 
to  the  manufactunr  »qual  to  the  duty  ha 
pays  upon  imported  raw  material,  wlu-n  he 
can  prove  that  it  has  been  i-xporti-d  aa 
nianiifuetured  goods.  This  will  practic-nlly 
p«'rmit  Canadians  to  manufiictnre  their 
i^oods  for  the  Colonies  in  bond.  Mr.  Woods 
i-i  instructed  to  give  fr«ight  rat«s,  during 
the  stmimi-r,  from  St.  Lawrt-nci-  ports 
through  to  the  Colonies.  No  mention  has 
yet  been  made  of  winter  triiffi<-,  which  la 
wise,  considering  the  almost  continuous 
blays  that  have  occurred  on  the  Caniulinn 
Pacific  line  during  the  past  winter.  From 
"ther  sources  we  learn  that  there  Is  no 
■  ntenlion,  on  the  part  of  the  Canadian 
Pacitic  people,  of  running  a  line  of  sleanu-rs 
direct  from  Victoria  to  the  Colonies.  For 
the  present  they  will  content  themselves 
with  absorbing  the  China  and  Japan  tea 
trade,  and  shipments  from  Boston  or  New 
York  to  the  Colonies  overland,  and  by  sail- 
ing vessels  from  Victoria.  This  is  consid- 
erate treatment  toward  San  Francisco,  and 
will  give  us  another  year  or  so  to  ponder 
over  the  matter. 


THE      Nft:w      ZEAI^AND      LOAN      AND 
MERCANTirE    AtiENCV    CO. 


We  are  indebted  to  Mr.  W.  F.  Lawry, 
the  San  Francisco  manager  of  the  above 
company,  for  a  copy  of  its  twenty-second 
annual  report  for  the  year  1886.  The 
profits  for  the  year  amounted  to  £62,889 
12s.  Gd.,  resulting  in  the  payment  of  a 
dividend  at  the  rate  of  10  per  cent,  and  a 
bonus  of  5  per  cent.  The  odvance  in  the 
price  of  wool  during  the  latter  part  of  the 
year,  and  the  continued  developmiut  of 
the  frozen  meat  industry  in  New  Zealand, 
have  materially  improved  the  prospects. 
The  Chairman,  the  Right  Honorable  A.  J. 
Muudella,  M.  P  ,  in  his  address,  stal<  d 
that  the  importations  of  wool  in  England, 
from  her  Colonies,  were  743,000  bales  in 
1872  of  the  value  of  £19,G'J0,fJ00,  while  in 
1886  the  quantity  had  increased  to  1.432.000 
bales  but  the  value  was  only  £19,332,000. 
There  are  now  84,000,000  sheep  in  the 
Colonies,  of  which  IG. 500,000  are  in  New 
Zealand.  The  exports  of  frozen  meat, 
from  New  Zealand  to  England,  have  in- 
creased from  8,839  carcases  of  mutton  in 
1882  to  655,888  carcases  in  1886.  The 
report  showed  a  very  satisfactory  condition 
of  the  company's  affairs,  and  indications 
for  a  continued  increase  in  its  business  of 
making  advances,  executing  indents,  issu- 
ing credits,  accepting  consignments  and 
acting  as  business  agents  generally. 


Sugar  news  from  Java  is  not  very  cheer- 
ing. One  manufactory  was  acquired  by  a 
first  mortgagee  for  4,000  florins,  while  the 
second  mortgagee  bad  the  satisfaction  of 
losing  400,000  florins.  Other  factories  have 
been  sold  for  more  insignificant  sums.  The 
losses  in  sugar-making  in  Java  are  said  to 
be  enormous. 
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Al«4nKD.l     COrTTTY. 


From  the  report  of  the  Committee  ou 
■wine  exhibits  nt  thp  Convention  of  Gnipe 
Growern  ftuil  Wine  Mnkers,  it  appears  that 
Alnmedft  County  showetl  the  finest  sampU-s 
of  wine.  This  wns  somewhut  of  u  surprise, 
as  the  bay  county  Las  formerly  not  been 
heiird  from  to  any  gn.at  extent  as  a  wine 
producing  county  «hen  compared  with 
Nitpa,  Sonoma,  Fresno,  Santa  Chira  and 
Los  Angt  ies  Counties.  The  committee  on 
wines  WHS  selected  from  diff'-reut  sections 
of  the  State,  therefore  the  succtss  attained 
by  our  neighbor  across  thf  bay  is  the  mork- 
gratifying.  We  are  quite  sure  that  nobody 
engaged  in  tlie  busiiinss  will  b.-grudge  Ala- 
nu-da  County  its  success.  It  will  encourage 
other  counties  to  endeavor  to  succeed  also, 
and  it  will  stimulate  the  older  wine  coun- 
ties to  rcM' Wfd  energy  so  that  they  may 
r  cuVf  r  tht  ir  temporarily  lost  hiurels.  That 
a  ni  w  wine  county  should  come  to  the 
front  is  encouraging.  It  may  be  said  that 
some  of  the  best  wine  makers  in  other  sec- 
tions did  not  exhibit  their  wines  or  the 
result  might  have  been  diftVrent.  This 
failure  to  be  represented  was  their  own 
fault,  and  there  should  be  no  carping  on 
any  such  grounds.  It  will  tend  to  ensure  a 
larger  and  more  complete  repres-  ntatiou  at 
then.xt  conrention.  and  to  encourage  the 
friendly  rivalry.  It  has  been  held  that  the 
climate  and  soil  of  Alanuda  County  are 
specially  adapted  to  viticulture.  That  this 
is  the  case  there  can  no  longer  be  any 
doubt.  Among  the  exhibitors  from  Ala- 
meda County  were  C.  C.  Slclver,  A.  G. 
Chanche.  J.  S.  Burpee,  Eiigoue  Paris,  Juan 
Gallegos,  C.  Weller,  F.  Pohndorff,  Jr., 
E.  W.  Hilgard,  R.  Wegener,  C.  A.  Wet- 
more,  C.  J.  Wetmore,  S.  Osterh-mt.  F.  L. 
Fowler,  Hon.  J.  F.  Black,  J.  P.  Smith  and 
J.  H.  Wheeler.  These  gentlemen  are  to  be 
congratulated  upon  the  success  that  thej 
have  achieved.  With  the  present  influx  of 
visitors  and  the  boom  that  is  going  on 
throughout  the  State,  th*>  victory  of  Ala- 
meda County  is  all  the  more  important.  It 
should  tend  to  draw  the  attention  of  in- 
vestors to  real  estate  aci'oss  the  bay  and  it 
will  doubtless  be  the  um  ans  of  causing 
renewed  efforts  in  wine  making  both  there 
and  elsewhere.  Ou  the  whole  we  think 
that  the  success  of  Alameda  County  is  a 
good  thing  for  the  whole  industry,  and  we 
are  sure  that  all  will  join  us  in  congratulat- 
ing our  neighbor  across  the  bay,  and  we 
hope  fr>  quently  to  have  the  pleasure  of 
sampling  mauj' more  of  the  "extra"'  wines 
of  Alameda  County. 


The  grape  growers  of  Alameda  county, 
now  that  they  have  achieved  such  success 
with  their  wines  at  a  State  convention,  will 
be  more  earnest  than  ever  in  desiring  the 
discontinuance  of  that  little  experimental 
plot  of  phylloxera  at  the  University.  A 
county  of  good  wines  cannot  aflford  to  run 
risks  of  destruction  even  from  experimental 
insects. 


The  condition  of  aflSairs  on  the  Hawaiian 
Islands  seems  to  be  growing  worse  and 
wot'^e.  The  Honolulu  papers  continue  to 
bemoan  the  useless  and  extravagant  waste 
of  money,  while  important  and  necessary 
works  are  neglected.  Business  appears  to 
be  in  a  very  bad  condition,  the  only  bright 
spot  being  the  prospect  of  a  large  sugar 
crop  as  the  season  has  been  excellent. 
Public  affairs  there  are  evidently  going 
steadiy  from  bad  to  worse,  and  it  is  sur- 
prising that  the  planters  and  business  men 
put  up  with  it. 


AlKTItALIAN     AFFAIKS. 


Latest  advices  from  the  Colonies  by  the 
Alameda  do  not  indicate  any  very  great 
change.  In  New  South  Wales  business 
generally  is  very  (pii<  t.  Some  of  the 
banks  have  lowered  their  rates  of  interest 
and  are  even  entertainiig  applications  for 
fresh  advances.  lufi  rior  brands  of  salmon 
hove  been  offered  at  low  rates,  and  a  ship- 
ment of  1,000  cases  had  been  received 
from  New  York.  California  flour,  bakers' 
extra,  sold  up  to  £10.  The  wheat  crop 
reports  were  favorable  and  lower  values 
existed.  The  surplus  of  wheat  for  export 
in  South  Australia  is  estimated  at  160,000 
tons,  and  in  Victoria  at  150,000  tons.  The 
tpiality  of  the  grain  is  good  and  the  weather 
was  favorable  for  harvesting.  The  wool 
market  was  firm  and  the  demand  active, 
with  1  rospects  encouraging  to  the  shipper. 

From  private  New  Zealand  sources  we 
receive  the  following:  "  Since  my  last,  har- 
vest operations  throughout  New  Z-alaud 
have  been  in  full  swing,  although  inter- 
rupted once  or  twice  for  short  intervals  by 
stormy  weather.  The  reports  generally 
from  the  South  I.-^land  are  very  satisfactory. 
The  yield  of  grain,  whether  wheat,  oats  or 
barley,  being  anticipated  to  be  fully  up  to 
ihe  average,  and  in  some  localities  the  re- 
turn will  be  Very  gratifying.  Last  year,  as 
yon  are  aware,  a  proti table  market  was 
found  in  Australia  for  N  'w  Z. aland  wheat, 
but  that  outlet  will,  owing  to  large  local 
production,  be  closed  for  the  next  twelve 
mouths  for  this  cereal.  A  cousid-^ruble 
quantity  of  our  wheat  will,  therefore, 
necessarily  have  to  find  its  way  to  Europe. 
At  the  moment,  it  is  difl&cult  to  predict 
what  markets  will  exist  in  the  Colonies  for 
our  large  crop  of  oats.  The  price  of  this 
grain  has  been  for  some  years  at  a  very 
low  level,  oud  is  at  the  present  time  at  a 
figure  not  remunerative  to  farmers.  The 
reports  from  Australia  to  hand  since  I  last 
wrote,  differ  but  slightly  with  the  informa- 
tion previously  communicated,  although 
experts,  in  their  calculation  of  surpluses  of 
wheat  for  export,  are  somewhat  at  variance. 
On  the  whole,  it  is  felt  that  both  in  Agri- 
caltunil  and  Pastoral  matters  the  Australian 
community  will  have  an  exceptionally  fav- 
orable year.  In  pastoral  matters  in  New 
Zealand,  the  position  remains  practically 
unchanged." 


Tlneicnr   Jfitkinip. 


ThRt  Siig'fir  Nttick. 


It  will  be  remembered  that,  in  our  last 
issue,  we  referred  to  the  rumored  sale,  by 
Mr.  Herman  Beudel.  of  all  his  stock  in  the 
American  Sugar  Refinery.  The  announce- 
ment has  created  considerable  talk  upon 
the  streets,  and  the  reported  sale  has  been 
vigorously  contradicted  in  certain  quarters. 
Mr.  Bendel  has  himself  stiited  "on  his  word 
of  honor  as  a  gentleman  "  that  he  had  dis- 
posed of  all  the  American  Sugar  Refinery 
stock  that  he  possessed.  Mr.  Steele,  mana- 
ger of  the  American  Refinery,  is  reported  iu 
the  Dn'ily  lieport  to  have  said  that  Mr. 
Bendel  had  not  disposed  of  any  of  his  stock. 
Mr.  Bendel.  however,  should  know  his  own 
business  affairs  and  we  are  inclined  to  give 
credence  to  the  statement  made  by  him  "on 
his  word  of  honor  as  a  gentleman  ."  Having 
disposed  of  his  stock  he  has  no  interest  in 
saying  that  he  holds  it  any  longer. 


The  shipments  of  wines  to  the  Hawaiian 
Islands,  reported  elsewhere,  amount  to  4fiS7 
gallons  during  one  week, 


A  good  deal  of  the  wine  made  in  Califor- 
nia iu  the  past  should  have  been  turned  in- 
to vinegar.  This  would,  to  a  considerable 
extent,  have  saved  the  reputation  of  the 
Stale  in  wine  making  by  preventing  a  lot 
of  inferior  stufi"  from  ever  b- ing  placed  ou 
the  market.  Of  course  these  inferior  wines 
obtain  the  lowest  prices  when  offered  for 
sale  and  tend  to  demorali/.e  the  tone  of  the 
whole  market,  injuring  (he  outlook  for  finer 
wines.  When  a  wine  maker  obtains  offers 
of  such  figures  as  t-.n  and  twelve  cents  a 
gallon  for  his  vintage,  it  is  time  for  him  to 
understand  that  there  may  be  something 
faulty  with  his  wine  and  that  it  may  pay 
him  better  to  make  it  into  vinegar.  But  it 
should  be  good  viuegar.  Some  wines  will 
naturally  turn  into  vinegar  if  left  to  them- 
selves, but  some  wines  again  will  not  turn. 
There  is  something  to  be  learned  even  in 
maki:;g  vinegar  and  it  might  b_^  well  for  our 
wine  makers  to  read  up  vinegar  making  in 
cas'-  ihej'  should  ever  be  compelled  from 
one  cause  or  another  to  turn  their  wine  into 
vinegar.  Let  us  make  good  wines  by  all 
means  in  preference  to  bad  wiu".  Bi«t  good 
vinegar  even  is  better  than  bud  vim-gar  and 
will  command  a  higher  price. 


FANATICS. 


BradstrreVs.  the  weekly  financial  and 
commercial  newspaper  published  by  Th - 
Btad-'treet  Company,  is  now  in  its  fiftei  nth 
volume,  and  is  surpassed  by  none  i>f  the 
financial  and  commercial  periodicals  of  this 
country  or  in  Europe,  In  the  fourteen  vol- 
umes already  issued  can  be  found  a  greater 
diversity  of  original  ond  carefully  prepared 
matter — facts  and  figures — relating  to  busi- 
ness topics  tnan  in  any  other  ptriodical 
during  the  same  period.  Nor  is  it  surprising 
that  it  has  reachtd  and  maintains  this  pt)si- 
tion,  for  it  is  owned  and  published  by  a 
large  corporation — with  its  cash  capital  und 
assets  of  $1,400,000.  its  nearly  lOU  branch 
offices,  and  its  small  army  of  over  1,000 
salaried  employes  and  65,000  regular  cor- 
respondents. This  organization  makes  ex- 
tensive investigations  into  industrial  and 
other  matters,  gathers  full  reports  of  the 
C(uidition  and  prospects  of  the  leading  crops, 
and  reports  regularly  each  week  the  condition 
of  trade  throughout  the  country,  thus  practi- 
cally making  £ra'Istri:et'.><  an  authority  as  to 
the  condition  and  prospects  of  the  commer- 
cial world.  It  needs  but  a  glance  at  the 
newspaper  to  satisfy  any  one  that  its  pub- 
lishers have  been  ambitious  rather  than 
avaricious.  Files  of  BradstretVs  have  be- 
ct)me  an  acceptable  and  almost  indispens- 
able journal  f^r  progressive  business  men. 

The  importation  of  Australian  wiu:.s'into 
England  is  increasing,  as  will  be  seen  froiu 
the  following  figur<  a: 

1884 40.3-20  £11.507 

1885 47.073  1  :i,0:yi 

1886 123.070  2y.-'70 

The  average  price  per  gallon  paid  in 
each  year  was  respectively  os  8*^r/,  5s  10(/ 
and  As  O^^d. 


We  have  heard  nothing  further  of  the 
proposal  to  turn  the  old  Califurnia  Sug-ir 
R'  finery  into  a  warehouse  for  storing  wiu-  s. 
The  idea  is  a  good  one  and  there  should  be 
no  difficulty  iu  its  being  successfully  carried 
out.  But  before  it  is  commenur-d  we  hope 
that  those  interested  will  be  certain  that 
the  management  is  in  the  right  hands  to 
ensure  success. 


Subscribe  for  The  Mebcqa.nt. 


Editor  Mkbchant. — A  short  note  of  one 
day's  procet  dings  and  a  few  more  scraps 
was  all  I  could  glean  from  some  papers 
about  the  interesting  event  in  your  city,  the 
late  Viticaltural  ConvtntioD. 

At  this  distance  one  feels  the  neglect  that 
the  geut-ral  press  treats  our  industry  with. 
Nut  even  a  desultory  notice,  nay  no  mention 
of  agricultural  occurrences  or  items  are 
granted  us  by  the  dailies  of  the  East,  brim- 
ful of  long  accounts  of  anything  (hat  allays 
morbid  curiosity.  It  is  thus  not  astouisb- 
ishing  that  (he  public  is  kept  unacquainted 
with  what  occupies  our  attention  and  ft  latea 
to  wiue.  Pleasant  exceptions  I  repeatedly 
plead  for  Capt.  Burritt,  whose  Huiiday 
Herald  proves,  in  each  numb  r,  his  staQUoh 
and  pleasant  friendship  to  our  cause  and 
interests;  and  I  except  the  N-.-w  York  Times, 
the  correspondence  in  which  from  Mr. 
Truman  illutuinates  a  host  of  readers  on 
wiue  matters. 

The  columns  of  the  Washington  Sftiioival 
Tiepitblican  were  opened  last  fall  to  discas- 
sions  on  temperance  questions.  A  few  let- 
ters appeared  pro  and  contra  prohibition. 
Since  November  the  last  word  seems  to  have 
been  allowed  to  a  Mr.  H.  Price.  This  gen- 
tleman quoted  the  opinion  of  a  physician 
who  had  travel*  d  in  Switzerland,  and  hav- 
ing seen  some  wine  drinkers  intoxicated, 
argued  that  the  beverag'-  wine  was  hurtfal 
and  superfluous.  Again,  the  relation  of 
another  gentleman,  who  had  seen  in  some 
drunkard's  winery  a  lot  of  tipplers,  induced 
Mr.  Pric-.'  to  presume  evi  ry  grape  grower  in 
California  to  be  a  worthless  scamp.  A  re- 
ply to  the  futile  arguments  set  forth  and 
stating  that  the  use  of  wiue  was  exactly 
what  fanaticism  for  water  would  not  deign 
to  inquire  into,  was  not  admitted.  Never 
a  thought  Seems  to  be  given  to  the  crop  of 
dyspi-piics  from  the  abuse  of  the  element  of 
the  finny  tribes,  or  the  victims  to  the  abuse 
of  coffee  in  Mohammed's  prohibition  lands, 
or  to  the  holocaust  of  the  abuse  of  tea  in 
the  shape  of  shaken  nerves  and  other  ills 
the  physicians  can  tell  of.  No  thought  is 
given  to  the  condemnation  of  the  use  of 
those  weak  beverages,  which  in  good  logic 
of  prohibitism-,  ougbt,  like  beer  and  wine, 
confused  in  one  line  with  ardent  drinks  by 
the  poor  iu  spirit,  not  to  exist. 

The  spectacle  of  the  reasoning  without 
kuowltdge  and  wholesale  running  down  of 
the  product  of  the  vineyard  by  proclaiming 
prohibition  in  some  parts  of  the  sontb  of 
your  Stale  is  a  sad  one.  Let  the  new  com- 
ers feel  the  efft-ct  of  that  true  civilization 
which  I  testify  to  be  oue  of  the  distiuctives 
of  the  extreme  West,  and  which  expressed 
itself  in  a  refined  and  rational  diet,  and 
California  will  be  easily  rid  of  what  is  only 
ridiculous  and  cannot  live  long  in  surround- 
ings wherein  the  art  of  living  soberly  and 
gentlemanly  Is  practiced. 

The  remarks  on  the  merits  of  red  wines 
based  upon  bacteriological  researches,  as 
published  in  iht-  Sundat/  Herald,  may  move 
more  than  one  American  physician  to  fol- 
low developments  in  that  direction  and 
(hereby  become  a  partisan,  like  his  European 
colleague,  of  our  product.  It  may  serve  to 
confirm  the  doubting  ones  who  have  to 
listen  to  rant  of  opponents  in  their  belief  in 
the  good  services  of  a  modicum  of  table 
claret.  And  it  will  be  altogether  a  convinc- 
ing argument  for  the  benefits  viticultQre  is 
called  to  bestow  in  the  highest  degree  on 
this  noble  nation.  F.  Pohsdobtt.     ' 

Washington,  D.  C,  March  20th,  1887. 
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tiM»RIOt'N    CAI^IPOR^riA. 


[The  Wi-»t*rn  tlrokvr.j 
lu  tUe  yt-ar  1770  a  few  Fruuciscim  uiouks 
ptiinU'il  (tome  ulipK  of  Malngn  viut-s  nt  San 
Difgo,  Hud,  in  subHcqiifnt  yvan,  nt  Suti 
Oabriel,  ho»  Aui^eliH,  SAotu  Biirbiirn  niiJ 
list-where.  In  after  yeiirn  IheKe  early  vine- 
jardH  enabled  tlie  goml  fallurn  to  iucreaHe 
thei/crealure  (.■umfortHiuul  enjoy  some  good 
rheer  iu  Ibeir  8ecl»sinu  from  civilization 
and  its  Inxnries.  Sonic  of  these  old  vini'- 
ynrds  are  us  vigorous  to-day  as  wh«u  the 
holy  fathers  touded  nud  cultivated  thorn, 
and  from  this  connection  the  yield  of  these 
vines  is  called  mission  grapes. 

The  vineyards  that  have  been  planted 
during  the  past  twenty-five  years  are  clip- 
pings from  the  choice  vines  of  Burgundy. 
Hordeanx,  C(»gnac.  Spain.  Hungary,  the 
Ithiue,  Portugal,  Mudrira,  and  other  dis- 
tricts. Change  of  soil  and  climate  have 
had  their  eflVct  tui  the  character  of  the 
grape,  but  it  is  evident  that  the  product  is 
at  least  equal  to  the  original  sloek.  from 
the  fact  that  those  countries  from  whence 
these  vines  were  derived  imported  during 
1880  upwards  of  5,000,000  gallons  of  Cali- 
fornia wiue. 

Those  who,  a  quarter  of  a  century  ago, 
looked  with  disdain  uu  the  capacity  of  this 
country  to  supply  its  needs  with  wines, 
which,  for  excellence  and  purity,  could  rank 
with  the  productions  of  the  established 
wine-growing  countries  of  Enrope,  reckoned 
without  their  host  when  they  left  out  of 
their  calculations  the  then  untried  capacity 
of  California,  and  little  dreamed  of  the 
marvelous  development  which  a  decade 
would  reveal  iu  this,  the  GoUUu  State  of 
this  continent.  The  time  has  now  come 
when  the  name  of  this  State  is  synonymous 
with  riches  in  precious  metals,  in  treasures 
of  the  vine  and  fig-tree  and  olive,  with 
material  prosperity  as  the  result  of  her 
great  staple,  the  product  of  the  vine. 

The  grape-growing  interest  of  this  State 
represents  a  capital  of  about  $70,000,000, 
giving  employment  to  about  100,000  people, 
and  the  number  of  acres  producing  grapes 
is  at  presc-nt  119,730,  upon  which  the  esti- 
mated number  of  vines  is  about  95,000,000. 
Every  one  of  the  fifty-two  counties  iu  this 
Slate  products  grapes  of  a  superior  quality. 
In  Tehama  county  we  find  the  largest  vine- 
yard in  the  world,  surpassing  those  of  Spain 
or  Portugal.  It  covers  3.825  acres,  with 
3,000,000  vines.  And  Santa  Barbara  county 
owns  the  largest  vine  in  the  world.  It  has 
grown  for  sixty-three  years,  and  produces 
12,000  lbs.  of  grapes,  annually,  some  of  the 
clusters  weighing  from  six  to  seven  lbs.  each. 
We  question  if  the  spies  sent  out  by  the 
Israelites  to  report  on  the  promised  land  of 
Canaan,  and  who  returned  laden  with 
grapes  to  show  the  exceeding  richness  and 
fertility  of  the  land,  could  rival  the  product 
of  old  Santa  Barbara. 

The  chief  excellence  in  the  California 
wines  is  in  their  undoubted  purity.  There 
is  nothing  produced  in  the  State  which 
would  mix  with  or  adulterate  wino  that  is 
cheaper  than  the  juice  of  the  grape  itself; 
hence  there  is  uo  inducement  to  tamper 
with  its  purity.  Thiir  main  deficiency  is 
lack  of  maturity.  They  are  no  sooner  run 
out  of  the  fermenting  vats  into  barrels  than 
they  are  placed  on  the  market  for  consump- 
tion, thus  rarely  enabling  us  to  find  these 
wines  with  age  enough  to  acquire  that  ex- 
quisite aroma  and  mellowness  which  time 
alone  can  impart;  but  with  the  increasing 
production  of  after  years  producers  will 
have  better  opportunities  for  storing  a  por- 
tioD  of  their  vintage  and  to  gain  its  natural 
fullness  of  flavor. 


The  product  of  the  past  year  reached 
about  19,000,000  gallons,  and  it  is  antici- 
pated that  the  vinUigo  of  1887  will  be  con- 
siderably in  excess  of  that  amouut.  If  we 
compare  the  crop  of  the  I'nited  States  with 
the  output  of  the  Europetin  wine-producing 
countries,  it  will  be  evid-Mit  that  there  is 
not  the  slightest  danger  of  the  bugbear  of 
over-production  during  the  pri'sent  century, 
at  least;  for  in  this  respect  this  couutry  is 
like  a  lilliputian  beside  the  brobdinagian 
vineyards  of  the  old  world.  Thus,  France 
from  4, HC, 783  acres  of  vineyards,  produced 
in  1885,  (J27,795,322  gallons  of  wine— not 
withstanding  Frenchmen  are  not  drunkards, 
nor  are  they  bothered  with  prohibition 
cranks.  Italy  also  produced  iu  the  same 
year  about  9,000,000  gallons.  Spain,  Por- 
tugal aud  other  wine-growing  countries 
also  contributed  an  immense  supply.  Not- 
withstandiug  this  there  is  never  a  surplus 
stock. 

California  has  mauy  advantages  over 
European  countries,  with  her  marvelously 
rich  soil,  requiring  little  or  uo  fertilization, 
proJucing  nearly  double  the  quantity  of 
grapes  per  acre  over  that  of  France,  with  a 
limate  so  warm  aud  salubrious  that  uo 
artificial  heat  is  necessary  to  carry  on  the 
fermentation  of  the  juice;  no  snow  falls 
and  but  little  hail  or  rain  from  pruning- 
time  to  viutage.  With  these  things  in 
hdr  favor,  California  is  destined  to  become 
one  of  the  foremost  wine-producing  coun- 
tries of  the  world. 

When  time  and  science,  aided  by  the 
glorious  climate  of  the  Pacific  Const,  shall 
have  evolved  from  their  present  crudeuess 
the  wine  of  the  future,  the  gods  may 
descend  aud  indulge  iu  the  luscious  bever- 
ages of  this  grand  country. 


CAMPORIVIA     MIXES. 


Flue  4'lnrct  and  Olbcr  BrHiKlf*  t«C»nie 
Troiii  Ibe  (iluldeu  .Stnti^. 


IWaahingtOD  D.  C.  Sunday  Herald.) 
Mr.  Ben.  C.  Truman,  the  well-known 
journalist,  who  has  been  for  years  a  resident 
of  that  State,  is  writing  a  series  of  interest- 
ing letters  to  the  New  York  Times  about  the 
wiues  of  California.  He  speaks  of  visiting 
the  winerj-  in  Napa  County  of  H.  W.  Crabb, 
whose  agent,  our  contributor  of  "  Grape 
and  Wine  Chat,''  is  Mr.  F.  Pohudorfl',  of 
527  Eleventh  street,  and  says  his  "Bur- 
gundy is  probably  the  best  made  iu  the 
State."     Mr.  Truman  also  writes: 

"  During  the  past  few  days  I  have  met 
and  talked  with  a  number  of  the  most  pro- 
gressive and  intelligent  wine-makers  iu  the 
State,  notably  H.  W.  Crabb,  Maj.  Scheffler, 
the  Hon.  M.  M.  Estee,  Capt.  H.  W.  Mcln- 
tyro,  and  Jacob  Schram,  of  Napa,  and  J.  H. 
Drummond,  of  Sonoma,  and  they  are  of 
the  opinion  that  this  portion  of  the  State  is 
the  place  par  fxcellenr.e  where  the  conditions 
of  soil  and  atmosphere  are  most  like  those 
of  the  light,  dry  claret-making  districts  of 
France,  and  that  all  that  is  now  required  to 
not  only  successfully  compete  with  but  to 
actually  excel  Bordeaux  wine  is  to  cultivate 
the  fine  wine  grapes  grown  there  and  to 
acquire  knowledge  of  the  processes  of  blend- 
ing as  practiced  in  that  country,  and  many 
claim  that  they  are  now  making  wines  from 
cuttings  carefully  selected  from  healthy 
Bordeaux  varieties  (enumerated  above), 
and  that  they  have  brought  cellarmen 
and  other  experts  right  from  famous 
French  vineyards— which,  by  the  way.  is 
a  fact.  Indeed,  there  are  already  ex- 
quisitely  blended  clarets  in  many  a  cellar 


in  Napa  County,  laid  away  in  great  tanks 
in  excavated  tunnels  leading  frou»  model 
stone  store-houses,  which  are  being  per- 
mitti'd  to  age  properly  in  a  temperature 
that  only  varies  from  3*^  to  5*^,  and  which 
will  not  be  offered  for  sale  for  a  year  or 
two  to  conic.  And  when  these  presumably 
rare  California'  wines  are  put  into  bottles 
and  otlL-red  for  sale  I  shall  be  greatly  mis- 
taken if  their  virtues  do  not  revolutionize 
the  character  of  American  clarets  through- 
out wine-drinking  countries  on  both  conti- 
nents. Of  course  I  want  it  understood  that 
none  of  these  forthcoming  wines  are  from 
any  one  grape — they  are  the  results  of 
processes  of  blends  of  those  rare  varieties 
of  grapes  which  I  have  once  or  twice 
alluded  to,  which  is  the  custom  entirely  in 
the  productions  of  the  crack  wines  of 
France,  such  as  Chateau  Marjjaux,  Chateau 
Moutou  Rothschild  and  Chateau  Latour-- 
the  purchase  of  a  single  bottle  of  either  of 
which  at  any  firsl-elass  hotel  or  restaurant 
in  the  land  makes  a  five-dollar  piece  look 
silly. 

'  For  instance,  Cabeniet  Sauvignon, 
which  is  everywhere  recognized  as  iu- 
fiuitely  the  best  grape  that  grows  for  clarets, 
may  be  bleudid  with  Cabernet  Frauc  or 
Merlot,  or  some  other  grape  less  charac- 
teristic for  its  vinosity.  There  may  be  four 
or  five  blends  if  necessary  to  secure  an 
aggregation  of  body,  tannin,  color,  bouquet 
aud  aroma.  The  consumer  wants  all  of 
these.  Without  body  there  would  be  uo 
exhilaration;  water  would  be  immensely 
superior;  the  tannin  is  nutritive  aud  regu- 
lating; the  commonest  claret-drinker  as 
well  as  the  most  critical  one  demands  color, 
and  this  is  the  most  unfortunate  item  of 
all;  for  this  same  '  imnginary  dtsideratum  ' 
more  than  all  other  things  force  mauy  pro- 
ducers, according  to  their  standing,  to  iu- 
troduce  either  cherry  juice,  which  is  expen- 
sive but  harmless,  or  aniline  dyes,  which  are 
uot  expensive  but  are  poisonous,  into  their 
clarets  to  give  them  the  superb  color  which 
a  truly  good,  properly  aged  red  wine  should 
possess:  the  bouquet  is  the  soul  of  the 
wiue,  of  course,  while  an  agreeable  aromn 
unfailingly  imparts  a  delicious  sensation. 
The  grapes  referred  to  are  shy  bearers,  aud 
only  average  from  two  to  two  and  a  half 
tous  to  the  acre  in  Napa  County,  which  is 
considered  a  good  crop.  But  the  superior- 
ity of  the  quality  of  these  highest  types  of 
Bordeaux  grapes  will  soon  show  that  they 
are  more  profitable  than  a  second-class 
grape  which  will  produce  twice  as  mauy 
tons  per  acre — at  least  so  many  viticul- 
turists  declare.  One  owner  said  to  me  only 
yesterday  that  he  would  rather  pay  $50 
a  ton,  on  a  contract  to  do  it  for  five  years, 
for  Cabernet  Sauvignon,  that  $20  a  ton  for 
Ziufaudel;  and  he  has  large  vineyards  of 
the  latter,  nevertheless." 


When  Wetmore,  during  his  stay  at  Wash- 
ington last  year  invited  the  physicians  of 
that  great  city  to  a  convention,  drew  their 
attention  to  the  fearful  adulteration  of 
wines  sold  ea^t  of  the  Kocky  Mountains 
aud  recommeuded  to  them  our  California 
wines  particularly  on  account  of  their 
puritj',  every  California  wine  grower  praised 
Wetmore  high  up  for  his  excellent  services 
to  our  young  industry.  It  is  shameful  that 
lately  some  parties  and  papers  try  to  make 
Wetmore  appear  as  being  bought  by  the 
adulterators  of  wine;  these  fault-finders 
should  be  silenced  and  severely  sat  down 
upon. — St.  Uelpiw  Times. 


Subscribe  for  the  Mkbchant. 


H.M.NEWHALL 

cfcOO- 

OFFICE:  3(M>&  311  Sansome  St. 

SAN  I  UANCISCO,  CAL. 

Shipping  and  Commission 
Merchants 

Agents  for  U  rowers  and  Mnnafac- 
tnrt'rs 

Charterers  of  Vessels  for  alt  Trades 

Agents  for  (he  Mexican  Phosphate 
and  Sulphur  I'o's  Products. 

General  Insurance  Agents. 

iiTHave  correspondent*  in  alle.he  Chief  Cities  o( 
tile  Uiiitvi)  StAteK,  Kuropc.  AuHtr&iia,  India.  ChinA, 
.-ind  tile  prineipai  Ii-lands  of  ttie  t'aeific;  purcliue 
v'oods  ami  neil  Caiiforiiia  I'roilncti^  in  tliose  eountriea. 

Cieiiernl  As^'iiIn  r«ir  the  I'neliic  i'oniti 

.      <"iK  .  .  .  . 

National  AssuranceCompany 

OF  lilKI..\.Sl), 
t'npltnl 83,000,000 

Atlas    Assurance    Company, 

Of  LONDON, 
t'uitllul 88.000,000 

Boylston  Insurance  Company 

OF  HCI.STON,  U.\SS. 
THpltM  and  Snrpllia 8716,800 


For  Fruit  Cultivation, 


The  Acme  Pulverizing  Harrow 

Weighs  much  less  thau  other  Harrows,  sells 
about  one-third  less,  aud  withall  dot-s  the 
most  thorough  work.  It  is  the  only  Pul- 
verizer combiniug  a 

Clod  Crusher,  Leveler  and  Harrow, 

Performing  the  three  operations  at  one 
time,  aud  is  believt-d  to  be  the  only  one  yet 
oflVred  that  will  do  its  work  tht)roughly  on 
all  kinds  of  ground,  leaving  the  soil  in  a 
light,  loose  condition. 

All  sizes,  cutting  from  4  to  15  feet. 

Writf  for  Pricts  and  Circulars. 

Bull  and  Grant  Farm  Impbent  Co, 


14  &.   16  MAIN  STREET, 


S.  F. 


A  Complet   Assortment  of  the  Lit  st  InproTtd 
Tools  for  the  Orchard  and  Vineyard. 


For  Sale  iaNajaTalle? 


GrX*A,XDO    Xj£LXl.d. 


1^  ACKF^H  »»  ACKKN  OF  WIIKH  ARE 
''lU  all  ck'aroil  and  in  tbe  Dtiest  viricyur'!  land  in  the 
whole  v&llev  (the  I'J  acres  041  joining,  not  so  ^ood  grape 
land,  liavinc  produced  $IS,U00  worth  of  erapea  lut 
year— proof  nl  hand);  the  ri-malnini;  IG  acres  In 
line  timber;  llrst-claM  alfalfa  land.  The  above  ia  situ- 
ated in  Napa  Valley.  '2%  miles  soulheMf  from  St. 
Helena,  near  Bcolo  Station,  and  itt  oOrred  at  the  low 
IlKurc  of  $H,500  ca«h.  Mu-tt  W  soUl  Appiv  t« 
P.  C.  .MOLLOY, 
13H  Montgomery  Mir««l. 


April  1,  1S87 
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WM.    T.    COLEMAN    &   CO. 

SHIFFING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 

91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,       NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL. 

NO.    4    BISHOPSCATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co,   J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKG    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER     PKC    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKC    CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 


ENGLISH    iL    COMPANY. 


SKEENA      RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO.,  JONES  &  ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon : 


Ceo,  W.  Hume's  "Flag"  brand, 

Haogood   &   Co., 

I    X    L, 

Pillar   Rocic   Pl(g   Co., 

Ceo.    T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    PIcg  Go's   "Favorite"  Scandinavian  PIcg  Co.^ 

Brand,  West  Coast  PItg  Co., 

"Epicure"  brand.  Warren  &  Co., 

Pacific  Union  PIcg  Co.,  "Carquinez"  brand; 

Cutting  Plig  Go's   "Cocktail"  (Flats*,  Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand. 


.ALASKA     FISH. 

Karluk  Pkg  Co,,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Co's  "King    Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Pur  lines  of  Canned    Fruits    and  Canned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.B.    or   C.I.F.   for   Great 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PCR  O.  S.  S.   CO'S   STEAMER   AUSTRALIA,  MARCH  29th,   1887. 


TO  HONOLULU. 


a  w  nkco 

a  w  u  kuo 

O  WMftOo 

o  w  M  aco 

U  W  UkCo 

G  ACo 

H  J 

IIJ 

W,  L  In  (llftmoml,  S  . . 

KkP 

K&  P. 

K*  I* 

L  A  II 

EK 

M*  il  indlamODd.... 

E  II  JcCo 

EH  &  CO 

E  ilA  Co 

W  S  I, 

O  WMftCo 

W  S  L 

M  K&Co 

M  FACa 

W  S  L 

(1  In  thftmond 

G  in  diamond ■ 


Nap*  Valley  Wfnu  Co  . 
AqiMl  lUrMithi" 


B  l>rc>fu8  JtCo... 


LiUcJithal  &  Co . 


Lacliman  ti  Jocotii .... 

KruBQ  &  Euler 

Healhoolw. Dexter  SlCo 
KohlorA  Frohlin?.... 


WllnienllnK  AOo.  . 
Spruaiu-o,  Stanley  &  Co 


A  FonkhauBon. 

Donald  Uudtcu. . 


rAORAou  AMD  ooKntm. 


uoaO.  Wino 

uca  O.  Wine  

60  5irallnn  lcc|^  Wlno . . . , 

HO-irallon  kctr"  Wino.. 

'Ji).i;allon  keiira  Wine... 

'»  kcifii  Wine     

■2  barrcid  Wino 

Hi  lO-ifallf^n  kcK*  Wine 

1»  liarrels  Win« 

■10 />-i;iinon  kegs  Wine... 
;J5  lOj.'alton  keirs  Wine.. 

in  duvH  Winv 

•13  keK-"  W'ino 

•2  barrelN  Wine 

!.■»  ia.HO!«  Wine 

:I0  Kt-K^llon  kvgsWlnu.. 
as  5-BBllon  kejfii  Wine . . . 

•2  Vi  cmKs  rt'lno 

•20  cano»  WhiHkov 

OOowtfB  Whiflkey 

•jri  ca»CH  Whlitkcy 

fi  U-barreiN  Wine 

20  o-kTillon  kegu  Wine.  . 

'i-'S  ca'cu  Whiakey 

:»0  ke/B  Wine         

30  coJica  Wine 


ToUl  atnount  ol  Wine  61  caacB  and 

Total  amount  of  Whiskey.  IIP  cages  and 


300 
'200 

]0(i 

r.00 

101) 

•2(in 

■J '20 
'2O0 
350 

'240 


MO 
•18 


13' 
300 


•  12 
IS 

'255 

170 
85 

■13'2 

•200 
110 

4r,o 
no 

•2\~ 
7'2 
GO 


435 
105 
4S'2 

'205 
1'2K 
105 
181 

257 


$3,500 
1.033 


MI^rKLLANEOU^    SHIPMENTS. 


DKSTtNAriOX. 


Honolulu 

Hilo     

Victoria 

Japan 

Vladlvoatock.. 

Victoria 

Honolulu.... 
Honolulu 


Planter 

Hazard 

(Jeo  W  Elder    . . 
City  ol  Now  York., 
City  of  Now  York. 

Mevico 

W  H  Dimond  

Discovery 


Barkentine. 

Brig 

Steamer..  ... 
Stean  cr . .  . . 
Steamer. . . . , 

Steamer 

Barkentine. . 
Barkentine. 


ToUl . 


123 

380 

82 

300 

3'2H 

1,0-/0 

6-25 

50 


573 

RH 
'200 
402 
K85 
617 

45 


TRMPERAMCE    I^ISeiSI/ATION. 


Ttotal  Bhipiueot^  by  Honolnlu  ateftmers 3,840  ^rallon9 

Tola!  ubipnientd  t).v  other  sta  routes - 3,7o8 

Grand  totals     7,598 


$3,500 
3,547 


$7,056 


AV8TKAI«IA!«    CORRENPOXDKNCE. 


Olive  Plnntiiiur. 


Clftrence  J.  Wetmore,  Dear  5ir:— I  have 
been  moving  in  the  matter  of  sending  you 
grafting  wood  of  the  three  sorts  of  grape- 
vines I  mentioned  to  you  in  a  former  letter, 
but  the  gentlemen  from  whom  I  am  getting 
tbom,  both  soy  that  the  wood  willnot.be 
ripe  enongh  to  send  to  you  until  next 
mouth.  As  it  will  then  reach  you  in  April, 
I  venture  to  hope  it  may  not  be  too  late  lor 
you  to  make  use  of  it  for  grnfliug  with  suc- 
ceea.  By  the  mail  tht-rtfore  following  this 
—ft  month  after  the  rcct-ipt  of  this  letter — I 
shiill  hope  to  put  into  your  hands  grafting 
wood  of  the  three  following  grapes: 

"  Baxtei's  Late  Sherry"  (a  late  table  sort 
much  in  demand  in  the  Sydney  market  and 
profitable.) 

' '  Shepherd's  Rcisling'  *  ( a  grape  of  Colon- 
ial origin  many  years  ago.  Used  os  both  a 
table  and  a  wine  grape.) 

"  Ancnvot"  (esteemed  as  a  wine  grape.) 
I  trust  you  will  not  forget  to  send  me  a 
few  seeds  of  some  desirable  grapes  which 
we  have  not  and  now  cannot  get  in  the  Col- 
ony. Amongst  them  are  the  Tannat,  Sem- 
illon,  and  the  Bouschfts. 

I  shall  keep  my  eyes  open  for  varieties 
which  yi)u  appear  not  to  have  in  California. 
and  if  I  find  any  such  that  appear  desirable 
I  shall  not  fail  to  procure  for  you  grafting 
wood. 

With  my  thanks  for  the  Ztnfandel  seed, 
which  you  may  be  sure  I  shall  plant  with 
real  care.         I  am,  dear  sir, 

William  Fabbeb, 
Cuppacunibttlnng,  Queanbeyan, 
New  South  Wales,  Feb.  19,  1887. 


Considerable  attention  is  being  given  to 
olive  cultivation  iu  the  Pomona  valley  this 
season,  and  a  great  many  cuttings  will  be 
set  out.  Mr.  Kingsley  will  plant  the  main 
avenues  of  his  tract  with  a  row  of  olive 
trees  tak-^n  from  his  San  Gabriel  ranch. 

As  an  evidence  of  the  great  profit  of  olive 
culture,  the  following -from  the  San  Luis 
Obispo  Tribune  will  show:  "An  Italian  gar- 
dener living  on  Choro  street,  some  three 
blocks  north  of  Monterey  street,  this  city, 
planted  several  years  ago  a  small  olive  cut- 
ting about  half  as  thick  as  an  ordinary  lead 
pencil,  and  about  two  years  later  cut  a  twig 
from  the  young  tree  which  he  also  planted. 
Both  these  trees  began  bearing  at  three 
3'ears  of  age;  and  this  year  he  filled  a  thirty- 
gallon  barrel  with  the  product  of  these  trees, 
besides  selling  some  eight  or  ten  goUons  of 
olives  to  his  neighbors.''  At  fifty  cents  per 
gallon  or  even  less  a  neat  little  sum  was 
realized. — Poinotia  rrogress. 


Mr.    George  West  of  Stockton  will  start 
on  a  trip  to  the  East  about  the  15tb  inst. 

Subscribe  for  the  Mbbchant. 


Some  anxiety  has  been  expressed  in 
France  recently,  as  to  the  result  of  the  plan 
employed  for  resisting  the  attacks  of  the 
mildew  amongst  the  vines.  Many  of  our 
readers  will  be  aware  that  the  treatment 
which  has  been  most  successful  for  this 
purpose  up  to  the  present  time  has  been  by 
sulphate  of  copper.  A  communication  has 
lately  been  made  by  M.  M.  Guyon  &  Mil- 
lardet  to  the  Academy  of  Sciences  in  regard 
to  this  treatment,  giving  the  particulars  of 
tipecial  analysis  made  by  them  at  the  Col- 
lege of  Montpellier.  As  a  result  they  main- 
tain, that,  whatever  may  be  the  influence  of 
sulphate  of  copper  on  the  grapes,  no  appre- 
ciable portion  of  the  same  remains  in  the 
wine  after  fermentation.  This  is  all  the 
more  important  in  view  of  the  position 
which  wine  holds  as  an  article  of  food 
amongst  the  working  classes  in  vine-pro- 
ducing countries. — Hidlfi^'.t  Wine  and  Spir-it 
Cirnnlnr, 


(Rldley'l  Wine  &  Spirit  Clrcular.l 
It  would  seem  that  this  session,  at  least, 
what  wilh  (he  Irish  qut  fltion  and  the  pro- 
cedure Rules,  the  House  of  Commons  will 
have  no  time  to  spare  for  taking  up  the 
crotchets  of  so-called  Temperance  reform, 
ers,  these  crotchets  generally  having  little 
to  do  with  temperance,  as  that  is  under- 
stoo-l  by  the  bulk  of  the  community,  but 
having  as  their  foundation  principally  rc- 
stricliou,  or  in  many  cases  prohibition,  and 
total  abstinence. 

Notwithstanding  however  the  calm  ajv 
pearanco  of  things  ut  present,  it  is  well  that 
the  members  of  a  trade  which  has  such 
laige  interests  at  'stake,  should  be  always 
on  the  watch  and  ready  to  raaintuiu  their 
right  to  carry  on.  without  unnecessary  lot 
or  hindrance,  a  business  which  has  the 
sanction  of  the  legistalure,  and  which  con- 
tributes such  a  large  proportion  of  the  rev- 
enue of  the  country. 

Thanks  to  the  discussion  which  it  has  re- 
ceived  of  late  years,  the  plan  of  Local  Op. 
tion  has,  at  the  present  moment,  less 
chance  of  being  applied  to  our  trade  than  it 
appeared  to  have  at  one  time.  It  has  come 
to  be  understood  that  this  so-called  Local 
Option  means  in  practice  nothing  more 
nor  less  than  the  right  of  one  section  of  the 
community  to  interfere  arbitrarily  with  the 
privileges  and  habits  of  another. 

Had  we  been  asked  however  whether  we 
could  look  to  the  Pall  Mall  Gazette  as  a  jour- 
nal likely  to  take  up  the  defence  of  our 
views,  we  must  confess  our  reply  would 
have  been  somewhat  uncertain.  With  all 
the  more  pleasure  therefore  did  we  see,  a 
few  days  ago,  under  the  heading  "  How 
Local  Option  Works  in  Canada,''  an  article 
by  Grant  Allen,  giving  the  result  of  his  es- 
perieuce  in  that  country  only  last  year. 

Of  this  article  the  more  important  por- 
tions are  the  following,  and  we  think  they 
will  well  repay  perusal.     Mr.  Allen  says: 

"During  a  recent  visit  to  America  I  saw 
something  of  the  workings  of  the  prohibi- 
tory liquor  Acta  iu  sundry  of  the  United 
States  and  Canada  which  may  not  be  with- 
out interest  both  to  permissive  prohibition- 
ists and  to  friends  of  personal  freedom  here 
in  England.  Of  course  I  know  what  I  have 
lO  say  will  be  distasteful  to  many  good 
Liberals  and  hearty  friends  of  the  people 
on  this  side  of  the  Atlantic;  but  the  truth 
shall  make  us  free,  and  the  Pall  Mall 
Gazette  is  generally  open  to  it,  from  what 
ever  quarter  it  comes  or  however  much  it 
may  happen  to  conflict  with  the  precon- 
ceived convictions  of  party  advocates.  W 
all  want  by  all  fair  means  to  minimize 
drunkenness,  to  suppress  brutal  violence, 
and  to  get  rid  of  the  national  sport  of  wife- 
kicking.  The  only  question  is  what  is  the 
best  way  of  doing  it  without  injury  to  in- 
dividual rights,  and  does  prohibitive  legis- 
lation (even  if  we  admit  its  justice)  succeed 
in  its  endeavor? 


They  have  in  Upper  Canada  (Ontario  as 
people  now  absurdly  call  it)  a  wicked  and 
oppressive  law  known  as  the  Scott  Act,  in 
accordance  with  which  any  county  can  en- 
tirely prohibit  the  sale  of  alcoholic  stimu- 
lants (even  iu  bottle)  within  its  own  timils 
by  means  of  a  count  of  heads,  a  "  local 
option  ''  vote.  I  spent  most  of  my  time  in 
Canada  iu  a  particular  county,  Frontenac, 
where  this  unjust  and  immoral  Act,  had 
been  put  in  force  by  a  popular  decision: 
and  I  had  some  opportunities  for  observing 
and  inquiring  into  the  practical    results  of 


the  prohibitory  measure.  With  the  gross 
abstract  injustice  of  such  a  law  I  will  not 
deal  here;  for  though  I  do  not  believe  iu  the 
right  of  any  majority,  however  large  or 
united,  to  deprive  any  minority,  however 
small  or  vicked,  of  its  divine  and  natural 
claim  to  eat  and  drink,  buy  and  sell,  ex- 
actly what  it  chouses  itself,  without  1>  t  or 
hindrance,  I  recognize  that  in  the  present 
undeveloped  state  of  the  id-a  of  justice  in 
England  generally  it  is  hopeless  to  « xpect 
anybody  except  Mr.  Herbert  Spencer,  Mr. 
Anberon  Herbert,  and  a  few  other  phil- 
osophical thinkers,  to  agree  with  nie  at  all 
in  this  matter.  Iu  dealing  with  the  ordin- 
ary practical,  hard-heoded,  illogical  English- 
man, who  prides  himself  upon  his  absolute 
innocence  of  first  principles,  his  utter  want 
of  any  reasoued  ethical  or  political  basis 
whatsoever,  one  must  forego  all  appeals  to 
right  and  wrong,  to  individual  liberty  and 
abstract  justice,  at  the  very  outset,  and 
rigorously  confine  oue-self  to  the  actual  re- 
sult of  tried  expiTiment  in  social  questions. 
Happily,  all  unjust  laws  shew  themselves 
when  actually  tested  to  be  necessary  fail- 
ures; and  so  even  the  hard-headed  English- 
man,who  will  not  object  to  injustice  as  injus- 
tice,in  principle,  may  be  forced  to  object  lo  it 
in  the  last  resort  as  unworkable  and  inex- 
pedient iu  actual  practice. 

The  net  result  of  the  Scott  Act  I  found 
to  be — first,  that  it  was  practically  inopera- 
tive; second,  that  it  increased  rather  than 
diminished  drunkenness;  and  third,  that  it 
had  only  one  prohibitive  effect — namely, 
that  it  sometimes  prevented  the  mod-st  and 
moderate  drinker  from  getting  a  quiet  glass 
of  beer  at  the  time  and  place  when  for 
health  and  comfort  he  most  needed  it. 

Of  course  no  prohibitive  Act  is  or  can 
ever  be  absolutely  prohibitory.  A  very 
large  proportion  of  the  adult  male  popula- 
tion— probably  always  at  least  one  half — 
desire  and  mean  to  obtain  alcoholic  stimu- 
lant in  moderate  quantities  for  themselves 
and  their  families  iu  one  way  or  another. 
Therefore  they  usually  take  good  care  to 
make  some  provision  iu  the  law  by  which 
beer,  wine  and  spirits  can  be  obtained  in 
wholesale  quantities,  or  in  special  places, 
or  by  obeying  certain  fixed  and  tedious 
regulations.  Iu  the  county  of  Froutepac, 
the  town  of  Kingiiton,  with  a  poputatiou  of 
about  12,000  souls,  was  exempt  by  law 
from  the  iucideuce  of  the  Act;  and  it  did 
duty  as  an  alcoholic  safety-valve  for  the 
entire  district  iu  which  the  prohibitive 
measure  was  put  in  force.  Practically 
speaking,  wherever  I  went  in  the  county  of 
Frontenac,  I  found  families  ef  moderate 
i^eans  iu  possession  of  beer,  wine  and 
spirits,  exactly  as  usual ;  and  temperate 
drinkers  of  this  class  in  their  own  homes 
have  sufl'ered  no  sort  of  private  incon- 
venience. We  broke  the  law  daily  with 
great  cheerfulness,  for  even  to  possess  beer 
is  there  illegal.  Breaking  any  law  is  al- 
ways a  pleasure  to  a  properly  constituted 
mind;  when  the  law  itself  is  a  bad  one, 
the  pleasure  becomes  a  duty  as  well. 

I  had  intended  to  say  something  about 
other  experiences  in  the  United  States,  bat 
space  prevents,  and  I  shall  only  add  the 
testimony  of  the  Rev.  Dr.  Leonard  Bacon 
(an  unimpeachable  witness)  as  to  the  ndn- 
prohibitory  effects  of  prohibition  in  Maine 
itself — the  parent  of  liquor  laws — which 
exactly  coincides  with  my  own  observation. 
Dr.  Bacon's  paper  in  last  month's  Forum, 
the  New  York  X'meteenth  Centiirt/,  ought  to 
be  read  by  all  advocates  of  Local  Option. 
His  observation  quite  coincides  with  my 
own — that  prohibition  does  not  and  cannot 
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prohibit,    but  oDly   cbangen   drinkers   iuto 

drunkards.  This  is  bad  ht-aring  for  legis- 
lative meddlers,  but  good  news  for  the 
friends  of  human  liberty." 

With  the  conclusious  of  this  article  we 
think  most  reasonable  people  will  coincide, 
even  although  they  may  not  be  prcpured  to 
go  quite  as  far  as  the  Executive  Committee 
of  the  Liquor  League  of  the  State  of  Penn- 
sylvania, expressed  in  the  resolution  ap- 
pended to  a  memorial  adopted  by  them  for 
presentation  to  the  legislature,  viz: 

Resolved,  That  the  subuiissioa  to  a  vote 
of  the  people  of  a  constitutional  ameud- 
ment  prohibiting  the  manufacture  and  sale 
of  liquors  would  atioid  an  opportunity  for 
the  consummation  of  gross  injustice;  en- 
courage the  confiscation  by  legislative  en- 
actment of  private  property  for  an  alleged 
public  gain  and  check  that  onward  march 
of  progress  and  liberal  ideas  that  has 
wrought  so  much  for  the  glory  and  pros- 
perity of  the  Commonwealth  of  Peuusyl 
vania.  Such  and  kindred  laws  are  the  oflf- 
spring  of  a  fanaticism  that  created  a  Crom- 
well; that  made  witchcraft  and  blue  laws 
possible;  that  by  attempting  to  restrain  the 
natural  inclinations  of  mankind  created 
that  revulsion  of  feeling  which  eventually 
led  the  way  to  the  most  deplorable  excesses 
of  vice  and  crime. 

Tho  language  used  in  this  resolution  is, 
we  must  confess,  a  little  more  pictorial  than 
quiet  English  people  are  wont  to  indulge 
in,  and  reminds  os  of  a  paragraph  quoted 
in  a  recent  number  of  BonforOs  IMne  and 
Spirit  Circular,  published  at  New  York, 
w^h  reads  asunder:  "A  report  comes 
from  a  Southern  town  that  a  colored  clergy- 
man of  the  place  recently  prayed  that  the 
iodehcate  might  be  made  delicate,  the  in- 
temperate temperate,  and  the  industrious 
dustrious.^* 


tiHAPE    AND     H'lNE    CHAT. 


[F.  PohmlorlT  in  Washint'toti,  D.  C,  Sunday  IIcraM.I 
Strong  coftVe  and  red  wine  have  for  some 
decades  been  accepted  as  powerful  nullifters 
of  malarial  germs.  Whole  arniiea  have 
been  benefited  by  the  syslemutical  issue  o' 
rations  of  which  these  bevt-ra^'i-s  formed 
part.  In  localities  and  during  periods 
where  contagious  epid(ini<'s,  as  cholera  and 
diphtheiia,  were  rugiug,  the  good  efi'ect  of 
liberal  potations  of  red  wines  at  a  meal, 
checking  infection,  has  led  modern  saui 
tuiiaus  to  class  claret  as  one  of  the  best 
medicines. 

Bacteriology,  a  comparatively  new  science, 
and  therefore  experimenting  with  zeal,  is 
producing  surprising  facts  and  conclusions. 
Not  less  than  four  hundred  and  eight  thou- 
sand millions  bacilli  and  bacterite,  in  all 
shapes  of  vitality  and  development  for 
action,  are  found  to  be  the  number  expelled 
every  twenty-four  hours  from  the  digestive 
apparatus  of  man.  Tea.  cofi'ee,  water  and 
icli'de  wine  exert  no  dimiuishiug  influence 
on  the  stupendously  large  number  of  these 
parasites  that  leave  the  human  body.  But 
red  wint  reduces  these  germs  to  an  enor- 
mous degree.  This  reduction  may  amount 
to  hundreds  of  thousands  of  millions. 
If  by  continued  researches  it  becomes  an 


A     UOVSEHOLO     WIXE. 


[Wine  and  Fruit  Grower.] 

We  translate  from  Dr.  Bersch's  Allij. 
Wein  Zeitung  the  following: 

Prof.  Nessler  of  Karlsruhe  gave  the  pro- 
portions of  water  and  sugar  to  be  added  to 
the  juice  of  berries  in  order  to  ferment  a 
household  wine  of  from  5  to  10  per  cent, 
alcoholic  strength.  These  proportions  are 
for  11  kilogrammes,  or  10  liters  juice  for 

Current  Berries,  30  liters  water,  6  to  6.50  kg.  sugar. 
Goose  "        18      '•        "     3^4  •'  4^,     " 

Huckle        "        24      "        "    4Hi  "  5Vj     " 
Rmp  "        18      '■        "    3>4  ••  ■i\i     ■' 

Straw  "  8      "        "    2      "  2^4,     " 

Black  "         0     "       "    1      "  IVi    " 

To  make  a  stronger  ■wine,  the  quantities 
of  water  remain  the  same,  but  the  sugar 
may  be  increased  up  to  double  the  quantities 
named.  Fresh  berries  rarely  require  press- 
ing. Put  them  in  a  sieve,  tin  lined  if  of 
iron,  and  rub  them  so  that  no  berry  remains 
entire.  With  blackberries,  the  sugar  is 
added  straight  and  put  into  the  keg  for 
fermenting.  After  three  or  four  weeks' 
rack,  the  pomace  may  be  utilized  for  distil- 
lation. Other  berries  may  be  mixed  with 
the  water,  squeezing  the  former,  stir  well 
and  put  in  the  keg.  Continue  adding  water 
until  only  skins  and  seeds  remain.  The 
last  part  of  the  water  should  be  warm; 
dissolve  the  sugar  in  it,  and  add  this  to  the 
mass  in  the  keg.  Back  oS  the  lees  after 
completed  fermentation  after  about  three 
or  four  weeks. 


established  fact  that  the  salts  and  acide  of 
pure  red  wine  hinder  the  formation  and  life 
of  vibiious  in  the  human  stomach,  then 
give  room  for  grape  planting.  Would  that 
those  well-meaLing  people  who  wish  to  in- 
clude in  the  proncriptiou  of  ardent  drinks 
that  splendid  gift  of  Providence,  the  fer- 
mented juice  of  the  grape,  could  p. rsuade 
themselvis  that  thiir  neglect  to  iuvesligate 
the  bent  fit  of  the  rational  use  of  wine  is 
arrant  r* billion  against  a  r<al  bk-ssing! 

"Three  kinds  of  Clarets  I  have  used  of 
late — one  the  bottling  of  the  M- tropolitaii 
Club,  another  the  To-Kalon  Burgundy,  and 
the  third  ordinary  Napa  Claret.  None 
gave  satisfaction,  either  to  friends  of  mine 
nor  to  myself,"  a  gentleman  said  to  the 
writer. 

*'  At  what  temperature  did  you  drink 
these  wines?  " 

"I  cooled  them  well;  in  fact,  exposed 
them  sometimes  during  the  night  to  the 
open  air."' 

"  TLai  explains  all.  Warm  your  red 
wines.  Do  not  drink  them  unless  they 
have  a  temperature  of  6i)^  or  over.  If  you 
dilute  them  eschew  cooled  or  iced  water. 
At  a  congenial  temperature  only  a  Claret 
can  satisfy  a  refined  taste.  But  never 
drink  a  white  wine  unless  it  has  been 
cooled."' 


Wbere  Prohlblllou  Do«ii  Snt  l*«jr. 


MESSRS.    A.    BOAKE    &    CO'6 

Liquid    ^Ibninens 

F:OR  CLARIFYING  AND  PRESERVING  WINES 

The  undersigned  having  been  appointed  Sole  Agents  on  the  Paeitle  Coast  by  UESSHS.  A.  BUAKE  iL  CO. 
STRATFORU.  Enfc'.,  lor  their  renowned 

CLARIFYINC    LIQUID    ALBUMENS, 

Bejj;  to  call  the  attention  o(  Wine  Gron era  and  Merchants  to  the  following  articles,  the  superior  merit  of 
which  has  been  confirmed  by  Uold  MetlHl!*,  th(r  hiuhest  awards  yiven  at  the  International  Exhibitions  of 
Paris  1878,  bordeaux  1882,  and  Aiusterdam  1880,  viz: 
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Liquid  Albumen,  for  Clarifyine:  Red  WineSi 

such  as  Clarets,  Burgundies  and  Ports. 

Liquid  Albumen,  for  Clarifying  White  Wines, 

such  as  Riesling,  Muscat,  Angelica,  Sauterues,  Sherry  and  Maderia, 
also  for  distilled  liquors  as:    Whisky,  Brandy,  Gin,    etc.,    etc. 

Wine  Preserver,  for  White  Wines  only. 

For  preventing  secondary  fermentation,  and  for  securing 
and  Preserving  the  Brilliancy  of  the  Wines. 

Wine  Corrector, 

For  softening  and  Correcting  the  Roughness  of  Young 
and  stubborn  Rtd  Wines. 

Wine  Restorer, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart    Wines 

Please  SeutI  for  Dlrectlous. 

A  Irlnl  aceordlncr  to  direetJoiiH  will  prove  the  SI  PI^RIOK  <lVALiriCS  OF 
TUILSE  FININtiS. 

For  sale  in  quantities  to  suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 
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Gropliei* and  Squirrel  Externiinator 


MiiiULKTows.  N.  J..  Dec.  9.  188C.  -If 
there  is  any  place  in  Monmouth  county 
where  the  people  are  ofposed  to  st  lliug 
rum,  that  place  is  Middit  town.  It  was 
here  that  a  syndicate  of  men  one  lime  pur- 
chased the  only  liquor  hot*  I  in  the  place, 
and  takiug  band  uft<  r  barrel  of  rum  out 
into  the  street,  Sfl  it  on  fir<',  and  then 
inaugurat<  d  the  tirst  t4mp>  ranee  hotel  iu 
the  county.  After  a  while,  the  owner,  tiud- 
iug  he  could  not  make  a  living  by  the  sale 
of  soft  drinks,  sold  out,  and  again  a  rum 
hotel  was  opened.  For  years  and  years  the 
good  ])tople  of  this  place  have  been  fighting 
agaiuHt  the  selling  of  liquor  h<re.  At  the 
lust  term  of  the  court,  an  application  for  a 
license  for  a  hotel  was  promptly  denied, 
and  a  temperance  hotel,  under  the  manage- 
ment of  A.  E.  Newton,  has  had  full  sway. 
Everything  was  done  to  make  the  place 
attractive  and  inviting;  but  after  running 
for  less  than  a  year,  Mr.  Newton  has  been 
forced  to  succumb  to  a  sheriff's  sale,  as  he 
says  there  is  no  mon»-y  in  disposing  of  cold 
water.  It  is  quite  likely  an  anti-temperance 
hotel  will  again  be  opened. — -V.  Y".  World. 


The  Daily  Graphic 

Is  the  Favorite   Home  Journal  of  Refined 
American    Famihes   Ev  erj'where,    and 
the  only  Daily  Illubtrated  News- 
paper Published  in  the  World. 


It  Circulates  in  Every  State  and  Territory 

of  the  Union.     It   may   be    found   on 
News-Stauds  in  Every  Large  City. 
The  Vast  Body  of  its  Subscrib- 
ers ar*»  People  of  Wealth 
and  Culture, 


No  Other  Daily   Published    in   New   York 
City  has  so  large  a  Mail  Circulation. 


The  Weekly  Graphic 

There  is  hardly  a  Post-office  in  the  United 
States  where  at  least  a  few   copies  are 
not  received   each   week   by   Sub- 
scribers. 


It  embraces  the  Best  Features  of  Tiis  Dailt  Gexph 
ic,  pictoral  ami  literary,  for  tlie  prcc-eding  nu  dayi. 
It  U  the  lart^est  fIrst-cl»JiB  illuatTated  Weekly  iuu«J, 
iB  Bold  for  half  tbe  price  of  its  riTals,  coQtaiot  the  U(- 
ebt  n«wa  and  market  reports,  and  is  acquiriog  ftpheo- 
omenal  circulation. 


THERE  IS  NO  BETTER 

Medium   tor  Adverllsing. 

From  time  to  time  we  issue  Spaclal  Editions  illus- 
trating the  induutriea  and  businetM  opportuuilies  of 
cities,  towns  and  localities  throughout  the  cuuntry. 
At  present  we  are  prep:iring  a  Califoruia  EJitioa  of 
100,000  copies. 


Agents  want«d  to  c&iivafis  tor  suhscriptloiu  io  evwj 
part  of  the  world,  to  whom  a  large  oommiasiOD  wUllM 
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An  excellent  medium  for  wine  makers  de- 
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GRAPE  VINE  TWINE 

THE  UEST  AIITICLE 

FOR  TYING  UP  VINES 

IW     THE    MAKKtrr. 


Put  up  In  Balls  of  4  lbs.  Each 


1,!    lulls  111  »  i.J>k.tt;f 


LC. 

511SaiijoifleSl.,S.r, 


TUBES  &  CO., 


ei3  FROM  r  Hl\, 


Skit  FriuicLiico, 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

for.   Bralf  A  lluiiitril  NUt..  N.  F. 
W.  H.  TAY1.0K.  I'ris  1.  K.  S.  MOORE,  Siipl' 

BUILDERS  OF  si^AM  MACHINERY 

l>     AM.    iln    MK.\M.  ilKf^. 

Steamboat,  Steamship,  Land  Engines 

ud  BOILERS,  fligh  Pressure  or  Oompound. 

8TKAM   Vf:sSKLSo(  all   kin. 1m   htiilt   complete,    wit). 

Hiilioof  VVoml,  Iron  or  ('unipoaite. 
STEAM  BOiLEKS-     Tartictilar  attention  Kivun  to  the 

quftlitjr  ot  the  material  and  workmanship,  anil  none 

but  Brst-clksa  work  produced. 

SLOAR  MILLS  AND  SUGAR-MAKING  MACHINEKY 

nuile  Aft«r  the  DiOit  auprovod  plans.  Also,  all 
Boiler  Iron  Work  conntictuii  therewith. 

!'(.'MI'8.  Direct  Acting  ruiiips,  for  irri^'ation  or  City 
Wat*r  Works  purpueca,  huilt  with  the  cek-hraled 

D»vy  V»lve  Motion,  auperior  to  any  other  Vuiiip. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 
THOS.  D.  CONE,  Manufacturer 


OFFICE: 

640       CLAY       STREET, 

(Up-8tftir».) 
San  Francisco,  Cal. 

Workt  at  Homestead,  near  Sacramento,  Cal. 


WINE     PRESS      AND     THE 
CELLAR, 

liv  E.  H.  KixFouD.     / 


A    Makial  kiih  tiik   Wink  Makkk  am)  iiik  C*kllaii 

;ma» 
PRICE,    $l.60. 

(I).v  iiiuil.S  1.110.) 

Fur  sale  liy 
■THE  SAN  FRANCISCO  MERCHANT." 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  OITcr  for  sulo  on  Favorable  Tonus  to  the  Trade, 

CATHERWOOD'8 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

"CRANSTON   CABINET" 
'A.A.A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    EULL" 
".DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASKS  OF    ONE 
DOZEN  IJUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rye, 
And   "  UPPER  TEN." 

For  E.\oellcnce,  Purity  and  EvennesB  of  Quality  the 
above  are  uiiKurpassed  by  any  Wbiukies  imported. 
The  only  objcetioii  e%er  made  to  them  by  the  mani- 
pulating dealer  beint;  that  they  cannot  be  Improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS,  ' 

SAN    FRANCISCO,      ■        ■  ...      CAL. 


1  XZ.i^XjXj'S 

!  STANDARD      SAFES, 

HALL'S  S.VrK  Jt  LOCK  Ct».,  MAXF'S. 

211   it  •JIH  CALiriiRtiA  St.,  tixti  KrttnclKeO,  Cal. 

The  larKUHt  stock  of  Klnt  and  Uurylir  I'root  Safea 

\'hiiIi    LtonrH,   Time    I,(OirkH,    A,e..   &e..  on  the    roaat 

Sariw  Rold  ON  eftMj  Inittaltnenta,  taken  tti  cvchanL'e,  re 

paired,  dee  ,ii.c.     Coiiiinunieatv  with  uit  before  liu>in;;. 

<'.  B.  PAKI'KI.IM,  Mniin;f«*r. 


RUPTURE 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND  STS. 

SAN   FRANCISCO. 


J.  X.  IMOWLD,  Muanx 


CDiriN  L.  OIUrriTH,  Bacuran 


ARCTIC  OIL  WORKS. 

*  MANUFAOTUEEES     OP 

Sperm    Whale,    Elephant    and    Pish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

I8PECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS 
••ricK— as  OAUPoiiaiA  mtkbet,  b.  r..  coi. 


Graham  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER 
No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -     -    Califoknu. 
Tklephonk  N».  1064. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importeri)  and  Dealers  in 

CORKS,    BRKWEES'    AND     BOTTLERS      SUPPLIES, 

SODA   WATER   ANO   WINE   DEALERS'   MATERIALS, 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS, 


313  SACKAMENTO  NT. 


San  Francisco. 
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)Ou„klva„.ll'« 
'(\ir,'Ll  li>  tit-    I'.-l.-t.ruleJ 
I'H    ILtllH  i:  >1',K  IKNT 

MACNtTIG  ELASTIC  TRUSS 

>riKlUul    nilU   (ISL¥    (.it'.-S'UINK 

-« 'EieotrloTruB*.  I'er(t^-iH*i*liiM 
Fii>)  lovrcnr  InHtuDtl)  rvlif-Tvacvvrr 
(^ao-  Iti.-.'iir»,l  thouKAD,)«  Ealab-UrTfi. 
■i-n.l  r..r  Kr«-  Ill.i«frM  I*»m|.hl*t  No  1. 
MAGNETIC  PLASTIC  TRUSS  CO., 
NORTH  SIXTH  STREET  8T  LOUIS.  MO. 
SAnWENTO  PT     Bf-  rJ  F''  A  rJC'SCn,  C  AI.. 


SUBLIMED    SULPHUR. 

Th.>    "MIILIAN    SI  l.flllU    CO."     eo:itinuf.    to 
inann(i((-tiir<  n  Hii|K-ri»r  igiiallty  or 

SUBLIMED     SUbPHUR. 

Itfl  (Krf<.'i.-t  piiritv  rtti<li.Tin-a'  it  partitularlj  tiuitablvfor 
¥liif>  Hr<lN.  Mitrki'I'KKrdviiM.  l<nilu<lrl«*, 
.SIi«>e|»HHMb.  flc.  I-;iri;u  tl^fck  eonsUrilly  on 
hand,  lor  shK-  in  qiiantitlt:»  lo  tiuit  at  luwc&t  price. 

I'illMl*    <'AUl'<'.     Aiceul. 

Olllri*     T)!  J  c^LiroKSiA  St.,  San  Prftnclsco. 


BOSTON  BELTING  CO 

GOOD    HOSE    A    SPECIALTY 


J.  W.  CIRVIN  &  CO. 

24    CALIFORNIA  STREET, 


S.  F. 


FRAZERgYease 

BE^T  IN  THE  WOULD     UnkMOk 

Its  wc'urlnii  iinalltleH  are  unsurpassed   aetoall/ 

outlastlDk'  IwuVjo.vsof  nnv  otberliranM.  Kreo  trvm 

Animal  OlLi.     (JET  THE   <;ENLINE. 

FOR    SALE    BY 

C  A  X.  I  F  O  It  K  I  A      .11  E  R  C  II  A  N  T  H 

and  Dealer?  ^enarally. 


A.i«!os.i.xu.mam 

1. 8.  jn^a  a.    ^Sy 
Tbe  ladDktrisQ*  strer  SisL 

CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Kebidcncc,    Itutiinefeti    and    Manufncturioff 

Property  Buuiflit  und  SoM  on  €•  nimiti>ion. 
And  Piiblishere  of  "rlonoina  County  Ltind   Kei{1iter 

and  Snnla  Kosii  UiiHines-s  Directorj-," 
OFFICE  :n'2  n  St  .  Santa  Roha.  Cal 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL     GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I   MONTCOMERY  AVE., 
40  FOURTH  STREET. 

40I   HAYES  STREET, 

409  &  411   MONTCOMERY  AVE., 

s-A.ir    TTi.A.asroisoo. 

All    Ordem    by    .Tfnll    Promplly    Alteiiilotl    lo    and    MhippiHl    Fre<-. 


GALVANIZED  SHIP  RIGCING.MININGJILLER, 

I  Elevator  .Tinned.  3^  Copper  r  ope.  Sash  Gams. , 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 

^Giemppn  ojiRe.HflRD&loFT  eoppsR  U3ii?e 

imsulatf^   por  ebecTRie  use.    ..,re  wlR(^ 
'^       " '  EC)  Wires  of  iron  &  copper.  pENCE  wire_ 

SWEDISH  IRON  WIRE,  CRUCIBLE  STEEL  Wire 

JRENTON.N.J.  X 14  DRUMMS^  SAN  FRANCISCO,  CAL.>' 


April  1,  ISSI 


RAN    FKANCTSOO    IMERCHAITT. 
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EWELDSH 


11    Kenruy    Street,  Knii   f'rniiclHco,  Cnl. 

Nervous  Debility,  Semiiiul  Weakness,  Exhausted 
Vitality,  Spenuatorrhcea,  LoMt  Mniihootl.  Imno- 
tency,  Paralyeia,  Proatatorrha-u,  artil  all  the  t'trhnle 
effects  of  Self-atiuse,  and  exeet^s  in  iiiuturer  vt-ars, 
auch  aa  l.osa  of  Memory,  [.a>Nilu<le,  Nocturnal  Kinis- 
slonf,  aversion  to  society,  Dimness  of  vision,  Noines 
in  the  Head,  the  vital  fluid  piissint;  unobserved  in  the 
urine,  and  many  other  diseases  that  leati  to  insanity 
and  death. 

TOVNU    MEN 

Suffering  from  any  of  the  above  syniptonis  slmmd 
consult  us  at  oiiee.  The  dratii  can  he  stopped,  vitality 
restored,  and  lifo  be  made  ai:ain  a  pteaaure  instead  of 
a  burden. 

There  are  many 

MIDDLE-ACIKU     MEN 

Who  are  troubled  with  too  frequent  evacuation  of  the 
bladder,  often  ticcompanieti  by  a  Bli);ht  Hmartin^  or 
burninhT  sendation,  and  a  weakeniui;  of  the  system  in 
a  manner  they  cannot  aeeounL  for,  Kopy  Sediment  in 
the  urine,  elc.  Many  die  of  this  difficulty  itfuorant  of 
the  cause,  which  is  the  second  stace  of  seminal  weak- 
neaa, 

ClURg  GirARASTRBD   IS   ALL   SUCH   CASKS 

Coiiwiiltntloii  Free.  Thorou^'h  examination 
and  adrise.  includine  chemical  analysis  and  niicro- 
■copie  examination  of  the  urine,  $5.  An  honest 
opinion  ijiven  in  ever>-  case. 

The  following  Medicines  supplied  at  the  prices 
named : 

NIR  ANTrF.Y  TOOPRR  VITAl,  RE- 
STORAYIVE,  .*3  a  bottle,  ..r  four  times  the  .|uan- 
tity,  *10 

SAMPLE     UOITLC     FREE. 

Sent  to  any  one  applying;  l»y  letter,  staiint;  aynip- 
toms,  sex  and  aire.  Strict  secresy  in  reyurd  to  all 
burliness  transactions. 

The  Celebrated  Klflney  Renie<ly.  NE- 
PHHB'riClI.n,  for  all  kinds  of  Kidney  and  Blad- 
der Complaints,  Gonorrhoja,  Gleet,  l.eucorrhtea,  etc. 
For  sale  by  all  druireists:  $1  a  bottle,  or  ti  bottles  for 
15.00 

The  Enchsh  DANDEMON,  MVER  AND 
DTNPEP.HIA  PILL  is  the  best  in  the  market. 
For  sale  by  all  druggists;  priee,  50  cents  a  bottle. 

Address  EHu:llsb  Meilical  1>l<«i»e»Mnry, 


No  11  Kkarnv  Strkkt, 


San  Francisco,  Cal, 


LOMA  PRIETA  LUMER  CO 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


CALIFORNIA     VINEYARDS. 


K 


Rru    f'llARLEN, 

iirui;  fitulion,  St.  Helena,  Napa  Co.,  Cal. 

Produci-r  of  fiue  Wiuea  and  Brandies. 


H 


WCRABII.  Wine  Cellar  and  DiBtillery,  Oakville 
Napa  County. 


mm 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular. 


sliortliand.Type  Writing,  TelcLTaphy,  Slnjrle  and 
I)uul<lc  Entry  liunkkeepim;,  Commercial  Arithmetic, 
Business  Cenmanship,  Men^ntile  I^w,  Business  Cor- 
respondence. Lectures  on  Law,  Actual  BuuincsH  Prac- 
tice; Importintt,  Brokerage  and  Bankinir.  English 
Branehes,  Drawinj^,  the  Modem  Lan^ua^es,  all  (or 
^75  per  tenii  of  ti  months. 


RAMIE  PLANTS, 

OLIVE  CUTTINGS 
.A-xxd    M7  r*  e  e  s  ! 

IN  LOTS  OF 
lOO,      I.OOO     AND      (0,000. 


Fruit  and  Ornamental  Trees 


IX  F.XDLESS  VARIETY. 


Field,  Garden,  Flower  and  Tree  Seeds 

FIIEKH  AND  KELIABLC, 

At  Lowest  Rates. 

Catalpgues  on.  Application 


Trumbull  &  Beebe, 

19421  Sansome  St..  San  Francisco, 


SEEDS,      Alfalfa,  Grass,   Clover,  Vegeta- 
ble,   Flower,    Frait, 
SEEDS,  Tree,   and 


SEEDS, 


SEEDS 


Of     every      vanity      and     any 
SEEDS)  quantity. 

l^A  choice  lot  of  Yellow  Danvers  Onion  Sect!  JubI 
received.     Special  rateii  to  tht  trade. 

B.  P.  WELLINGTON, 

Importer  and  Dealer  in  Seeds  and  Proprietor  of  llie 
IMFKUVEO  EGO  FOOD, 

152  Washington  St,,  San  Francisco,  Cal. 


THE     VITICULTURE 

GLARET. 

Treulise  on  the  niakin)^,  niaturint;  and  keeping 
ot  Claret  wines,  hy  the  \'i»eount  Villa  Maior.  Trons- 
ated  by  Kev.  John  J.  Bleudale,  D.  D.,  orff&nie  ana- 
lyst, oeno'oeist,  etc. 

I'riee  75  cents;    by  mail  80  cents.     For  sate  by 

"THE  SAN  FRANCISCO  MERCHANT.' 

liUX  '2Sti€i.  San  Francisco,  Cal 


Fine  Wine  Varieties. 


Opportunities     for     Crafting 
ana  New  Planting. 


I  have  still  undisposed  of 
Cuttings  of  Cabernet  Sauvig- 
non,  Cabernet  Franc,  Merlot 
andVerdot;  also  rooted  vines 
of  Merlot,  Cabernet  Franc  and 
Pfefter's  Black  Burgundy.  There 
is  ti-me  to  graft  for  two  months 
yet.  Orders  should  be  sent  in 
soon.  Cuttings,  $12  per  thous- 
and ;  roots  $25  per  thousand. 

CHAS.  A.  WETMORE, 

204montgomerySt.  San  Francisoo 


H 


AVE   ON    HAND   A    FULL  SUPPLY  OF  THE 
(oUowiot;  aize 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wblcb     will     be     Molfl     at     reiutoiiable 
rateH. 

Addreu  all  oonimunications  to 

LOMl  PRIETA  LUMBER  CO., 

WATSONVILLE, 

8«nt»  CriiE  i'oaiily.  <'al. 


A  MEMOIR  ON  OLIVE  GROWINS 

WITH    ILLDBTKATIONB. 

■■■It   Before  tbe    Slate  HorClealloral 
••flletx,  Febroary  29,  ISM,  bj 

FRED.   POHNDORFF. 


Win  b«  nuUlad  by  tbe  3.  F.  MtioiAMT  oa  r*<Mipl  i| 
M  «■!•  iB  0D4  •*  tw»-c«Dt  poataf  •  ttaatM, 


Chas.  Bundschu. 


J.  GUNDLACH. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW   YORK    OFFICE: 

52    WARREN    STREET. 


OTTO    HANN, 

6  Cedar  St.,  New  York. 

WINE    FLAVORS   AND    FININGS. 

SUPERIOR      RED     WIME     COLOR, 

PURELY      FROM     VEQETABLE      MAHER      AND      ENTIRELY     HARMLESS. 

SvLlplx-u-x-    Sl3.eetis,    CSr&lettlxxe,  ImtXxx- 

a®"  .^LL    MV    ARTICLKS    WiEKANTEU    PbRKECTLY    InNOCCOCS.  "^I 


H 


LE  MERVEILLETJX" 


Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

Piil«'ii(«*il      til      t'rnit<<'.     KiiuIhuiI.I  Uer- 

tiiHiiy.     Bclifliiiu.     Ilal>.     .N'urHHy, 

NH«*<lea.  I>4^uuinrk  nuU  tli«r 

rult4^l  hlHlefi. 

TiAa  Pre  it 
(&  French  iri- 
«ciitiou)  llM 
tjc«ri  usvd 
■cver&l  wa- 
ftoiii  in  tb« 
Mi[i«  districts 
of  K  r  &  n  c  e 
utxi  Gcrmftriy 
uitli  ifrcat 
nucceiuj,  and 
iH  ii'jw  iutro- 
<lu>  r<1  to  (h« 
.\  III  e  r  ica  n 
puMicforthe 
first  time. 

It«  advojilatrcs  »re:  Kapidlty  of  action  and  iUuDtt- 
able  power.  Witti  a  iitii(;le  effort  3  4  times  mon 
power  can  tic  otitAinrd  than  with  any  other  preM 
known  at  this  day.  It  ha^  aW)  ifreater  catntcit; 
than  uny  other  preas  id  the  market.  The  Prtss  can 
he  seen  in  operation,  and  i«  for  flak-,  at  the  factory  of 
F.  W.  KIIOOH  &  CO-.  HI  BcRle  Mf.,  Kau  Fran- 
rlKCo,  <'al. 

PARE    BROS., 

Sole  Ayeiita  for  fnitcd  sutca,  Frcsno  C«U 

tS"  S«nd  for  Circular. 


THE 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

OiTXCE  or  THE  San  FbaXcisco  Mkbchuct 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


CHALLENGE  WINE  PUMP. 


Thie    cut    repre- 
sents   our    Double 
Acting     FORCE 
PUMP  of   Kreat  compactuess 
for  use  in   wine  cellars,   (or 
pumping  from  one  Unk   into 
another.     The  cylinder  ii  lin- 
eu   with  copper,   the  piston 
rod,  valve  and  Tal»e  seata  are 
bronze,  bo  that  it  will  be  seen 
all  parta  of  the  __ 

punip  exposed 
to  the  action 
of  wine  are 
□on-corrosive. 

g^SaMD  FOR 
8PRCUL  Cata 

Loeui. 


WOODIN    &    LITTLE, 

509  i  511   Markkt  St..  .Sail  Krarnisco,  Cat. 


DK.  JORDAN'S 

Museuni  of  Anatomy ! 

7">1  Market  St.,  San  Fr»n>_isto. 
Oo  and  learn  how  to  avoid  diatasf  and 
^-^  how  wonderfullv  vou  arc  made 
Private  office  VI 1  uWy  street.  Con- 
sultation on  loat  manhood  and  all  dlo- 
eaaea  of  men.  Etri^ht'i  Diseofe  and 
Di*t>ct«i  cured.     itooJ  for  book^ 
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HO  NOLULU.   

CASTLE  &  COOKE, 
SHIPPING 

COMMISSION  MERCHANTS. 

Honolulu,  Hawaiian  Islands. 

WM.  G.  IRWIN  &  CO 

SrdAll   FACTOUS   ASi) 

COMMISSION   AGENTS 

IIUUOIUIII.    II.    I. 

—iLOitxn  roa— 

IIAKALAI'  l'I.A.VTAT10S HuHali 

NAALEIIU  FLA.NTATION U.waii 

HO.SIAPO  I'l.A.V TATION Ilouaii 

HILEA  PLANTATION  H«»ali 

STAll  MILLS Hawaii 

HAWAIIAN  COML  »  8L'0AK  CO Maui 

MAKKt:  PLANTATION Maui 

WAIIIKE  PLANTATION Maui 

MAKKKSLOAR  CO Kaua 

KKALIA  PLANTATION Kauai 

AlceiilM  fwr  the 

OCEANIC      STEAMSHIP     COMPANY. 

1l  zellerbachT 

lUl'OliTEi;  A.VI)   l>KALb:K   IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MAKILA,  WRAPPINQ  and  STRAW  PAPER, 

Oolond,  Potter   and  Tissue  Paper    Also  En- 
velopes and  Twiner. 

19  &  42  I  CLAY   STREET, 

A  le*  doom  IjkIow  SansoDic  S&ti  Fraiiciaco,  Cal. 

E.  L.  G.  STEELE  &  CO. 

.Successors  to 

C.  AOOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS, 

Aaeata    American   Suifar    KeflntTy    and   V\'aahiDi,'ton 
Satiiioii  Canrivrv. 

PALL  0.  BUKNS  WINE  CO. 

I*ro|»rl<'l4>rt( 

YERBA  BUENA  VINEYARD. 

DiBTiLLitRa  OK  GiiArB  Brandt, 

Fine  old  Mountain,  Burirnnily,  Zinfandel,  RicBliiii,', 
Outedel.  tic.  in  oittes  or  bulk. 

Branch  Uellarfl  In  San  Jose,  Cal.,  U.  S.  A.     P.   O 
San  Joai^,  Cal, 

W)i.  'r  CoLKMAN  i  t'o  ,  San  Francisco, 

Sola  Aecnta  for  OiirAKO  o^i'*'  ^ew  York. 

Prlullujc    niitl    WrHpiiliitf    1*a|>ciii 

401  ti  403  >:AstiJMR  St  ,  S.    F. 

FRUIT  AND  GRAPE  GROWER 

A   l(i  I'AUK  MONTHLY. 

Published  at  i'fiarlotUsmlk,  Vxrijiu'ia. 
in  the  great  grape  and  fruit-growiug  hi-lt  of 
Virginia,  at  l?I.  Tt-ii  experieuct-d,  practical 
pomologiats  on  the  i-ditorinl  ntiiff.  An  ex- 
cellent grade  and  text  book  (or  the  fruit- 
grower. Official  organ  of  the  Moulicullo 
Grap«  and  Frnit  Groweni'  AHsociatiou. 
Agenta  wautud. 


BAN    FRAJSTOISOO    MEROHAls 


April  1,  1887 


THE  SOUTHERN  PAC.FIC  CO., 

lUr*lH...tfull,V  ill  I  II.  s  III.'  ill  I.  titixlj  -f  lul  KI.SJS  AM) 
I'l.EASl  HK  .SKKKkK.S  to  tti«  .■•L  I'KltluU  l-ACIMT. 
ILS  afforloil  hy  the  "  Nnrtheni  Division'  or  lla  line 
for  r^ac  liiiK  the  jirinii^ial 

SDUMCR  AND  WINTER  aESORTS  Or  OALITOBNIA 

WIiH    SI-KMi,    sifiriV    WD  ( OMFOHT. 

I'fHffi  l«>ru.  .tli'Mlo  I'jtrK.  Nitiilii  <'lMrii, 
.Sim  Ja^f.  .n»<lroii<>  .niiifriil  .S|irln;c>*, 
4<ilriij    lltii  .Sprlii;[s. 

-3VX  O  J>a-  T  JE3  JEV  E3  TT- 

■"THE  qU£(N  OF   AMFRICAK   WATERING   PLACES." 

4'iiiii|>  <iooilnll,  AptoH,  Lumn  rrloiii. 
Moiitc  Vl<«(it,  S*'W  BrlKtiloii.  Noniifl. 
4'aiiip  <'npllolii.  i%ii(| 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBL.es 

HOT  AND  COLD  SULPHUR  SPRIHCS, 
And    the  only  Notural    Mud    Uathu    in    the    World. 

This  Hoad  runs  throutch  one  of  the  richest  und 
most  fertile  sections  of  California,  and  is  the  nnlj  line 
travcraiiii;  the  famous  Santa  Clara  Valley,  celoitrateU 
for  its  prouuctivt-neM,  and  the  picturesque  and  park 
like  chnrn>:lLr  ol  its  Bceiicry;  iva  ulso  the  bcamifal  Stut 
Benito;  I'ajaro  and  Sulinm  \'alluyB.  tlio  iiioyt  flourish- 
inn  a^jricultural  Bfctioiiu  of  the  Coeine  Coast. 

AIon;r  the  entire  route  of  the  "  Northern  Division  " 
the  touriHt  will  meet  with  a  suci-jssion  of  K-vtensive 
Farms,  Doliehlful  Suburban  Homes.  Beautiful  Car- 
dens.  Iiiiiumerftble  Oicharda  and  Vineyards,  and  Lux- 
uriant Fields  tif  Grain;  indeed  a  continuous  panorama 
uf  enehanlin;.' Mountain,  Valley  and  Coast  scvnerv  is 
presented  to  the  view. 


S.    P.    COMPANY. 


CbfirnctoriMilcMol' this  Llue: 


QOOD  ROAD-BED. 
LOW  RATES. 


STEEL  RAItS, 
FAST  TIME. 


ELEGANT  CARS. 
FKE  SCENERY. 


TtcKKr  Okficrs— Passenger  Depot.  Townsend  street, 
Valencia  St.  Station,  N.i.  (il3  Market  Street, 
Grand  Hotel,  and  itotunda,  Baldwin  Hotel, 

A.  C.  BASSKIT,  H.  K.  JCDAH, 

Superintendent,  A.«t.  Pass,  and  Tkt.  Agt. 


QUICK    TIME    AND    CHEAF^^ARES 

To  E&stero  uid  Europe&B  Cities 

\U  the  Great  Truna  continenlal  All  Ball  Kuuu« 
—  or  TH«  — 

SOUTHERN  PACIFIC 

(I'.niiie    S\bTK«  J 

Daily  KxpreiH  and  Kiiiit;nint  Trains  malic  prompt  con- 
iieetlons  with  the  several  iUilway  Lincvin  the  Ea«t, 

CONNItCTINO    AT 

NEW  YORK  AND  NEW  ORIEANS 

witit  the  .Hi-veral  Steamer  Lines  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  TraiDB. 

rilIKI>  .  riMHS     SI.EEPIN«}    1'AB.S 

are  run  daily  with  Overland  Eu)it;rant  Truins. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

itaT  Tiekets  sold.  Sleeping-car  Berths  secured,  and 
other  liifrrmation  given  upon  application  at  the  Com* 
pany'H  Oiflcf^H,  where  passengers  calling  in  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 

C1ARI1VIN(J  THK  INITKII   STATES,  HAWAIIAN 
J  ariil  Colonial  mails  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIIOIT   CHANCE. 
'Diu  «pl«nilid  noMT  3,0UU-Ujii  hu«uialiip 


FOIt  SALK  ON  BKA80KABLE  TEBUa 

Apply  to,  or  address, 
W.H.MILLS,  JEROMK  MADDEN, 

Land  A^^cnt,  Land  A,£ent, 

C.  P.  R.  R.    SAN  FRUNCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.TWWNE.  T.  H.  UUOniHAN, 

General  .ManaKer.  Gen.  Pass.  &  Tlit.  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


1886. 


FAFER. 

s.    i».    a? .A. ■«■  Ij o n.    e*j    CO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds. 


ALAMEDA 

Will  leav»f    the    Company's  v\liarf,  corner  Stouart 
.nd  Kolsoni  slreeta, 

FKlDAr.  April  81b.  1887.  nt  S  H.  M. 

or  iminedlalrly  on  arri\al  of  the  English  malls. 


For  lloiioltilu  niid  Rrliiru, 

AUSTRALIA, 
TiieMdiiy,  April  SVili.  at  2  P.  M. 

For  freight  or  pnssage  apply  at  office,  327  Market  al. 
JOHN  D.  KPRt:<KEI.A  A  BROH.. 

Uriifrtil   Aict-nlN. 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 
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Winemaking  in  France  and 
Spain. 

[Town  ami  Uouiiiy  Jourml]. 
The  Chief  Secretary  foi  Yictorin  hits  re^ 
ceived  a  farther  rt-port  from  Mr.  Bosisto, 
M.  L.  A.,  with  regard  to  wine  production  iu 
France  and  Spain.  The  report  is  as  fol- 
lows:— 

A  good  vintage  iu  Jerez,  as  indeed  in 
every  wiue-prodnciug  district,  depends  on 
many  circumstances,  but  more  especially 
on  the  weather  at  the  important  stages  of 
the  annual  growth  of  the  vine.  The  "must'' 
will  be  small  iu  quantity,  and  the  quality 
of  doubtful  character  if  at  the  formation  of 
the  fruit  and  during  its  early  develope- 
ment  the  weather  be  dry.  Genial  i-ains 
with  warm  weather  produce  a  good  vinous 
"must;"  should  rain,  however,  come  heav- 
ily about  the  time  of  vintage  the  grapes  take 
up  too  much  water,  and  joor  wine  is  the  re- 
sult. A  season  producing  "must''  of  low 
sacchnrine  qiiality  necessitates  the  judicious 
addition  of  spirit  to  the  wine  at  the  first 
racking  from  the  lees  in  February  (six 
mouths  after  the  vintage). 

The  system  by  which  the  finished  pro- 
duct sherry  is  created  is  a  long  and  expen- 
sive one,  requiring  the  exercise  of  great  pa- 
tience, and  large  outlay  of  capital.  Udou 
the  excellence  of  his  soleras-literally  ''found- 
ations''- depends  the  fame  and  profit  of  the 
breeder.  A  solera  may  be  of  amontillado, 
of  Oloroso  (stout  full  wine),  offino(pale, 
delicate  flavored),  and  of  any  age  from  ten 
to  fifty  years,  and  of  a  variety  as  to  price. 

After  the  first  rackiug  from  the  lees  in 
February,  succeeding  the  vintage  in  Sep- 
tember, the  wines  are  stored  in  butts,  and 
from  time  to  time  carefully  examined  to 
study  their  dt-'V^lopmeiit.  Wine  from  a 
good  vineyard  {d'a/eura)  will  take  nearly 
three  years  before  it  recovers  from  the  ail- 
ments of  youth.  When  these  ailments 
are  over  the  sorting  takes  place.  It 
is  a  very  strange  and  unaccountable  fact 
that  of  a  hundred  butts  made  from  the  pro- 
duce of  one  vineyard,  of  the  same  grapes, 
and  under  precisely  similar  conditions  of 
weather,  some  turn  out  amontillados,  others 
olorosos,  others  finos,  some  coarsa  and  com- 
mon, and  a  few  vinegar.  The  inteligcut  ex- 
pert takes  advantages  of  these  inequalities, 
and  selects  from  each  variety  the  where- 
withal to  refresh  his  soleras  and  their  re- 
serves.    The  general  rule  is   to   draw    from 


the  solera  once  a  year.  An  equal  quantity 
is  taken  from  each  cask,  taking  care  to  leave 
the  solera  in  the  butts  half  full.  The  de- 
pleted foundation  is  "refreshed"  with  a 
quantity  equal  to  that  taken  from  it,  drawn 
from  the  first  "escala,"  or  reserve,  which  is 
of  wine  akin  to  the  foundation,  but  younger. 

No.  1  escala  is  refreshed  from  No.  2,  No. 
2  from  No.  3,  No.  3  from  a  "  eriadera" 
(literally  "sucking"').  The"eriadera''  is 
formed  from  the  young  three-year-old  wine. 

Solera,  escala,  and  eriadera  are  then  left 
to  assimilate  the  refreshment  given  to  each. 

By  this  elaborate  process  the  solera  main- 
tains a  uniform  excellence.  It  goes  without 
saying  that  the  greatest  care  must  be  exer- 
cised, for  a  mistake  would  cost  the  labor  of 
years. 

I  would  mention  a  very  peculiar  phenom- 
enon with  fine  sherries — the  growing  of  a 
fungus  called  "flor,''  only  found  in  good 
wines.  It  completely  covers  the  surface  of 
the  wine,  and  has  a  peculiar  and  pleasant 
aroma.  It  disappears  as  the  wine  gets 
older.  To  prepare  the  wine  for  shipment 
it  has  to  be  fined,  and,  for  some  of  tne 
cheaper  and  poorer  kinds,  fortified  with 
spirit  obtained  from  the  distillation  of  wine. 

The  finings  used  are  chiefly  eggs  and  a 
kind  of  Fuller's  earth.  Isinglass  is  some- 
times used.  Sherry  is  naturally  a  dry  wiue. 
but  to  meet  the  perverted  taste  of  some — 
unfortunately  the  majority — of  consumer.., 
it  is  sweeted,  and  for  gold  and  brown  wines, 
colored.  To  give  sweetness,  a  liqueur  made 
from  the  Pedro  Ximeuez  graj)e,  by  drying 
the  bunches  until  they  are  almost  raisins, 
is  used,  after  ageing,  for  the  better  wines, 

For  coloring,  "must''  boiled  to  the  con- 
sistency of  molasses,  afterwards  diluted  with 
young  wine,  and  kept  for  some  time,  is 
used.  In  sipping^  the  greatest  care  is  exer- 
cised to  see  that  wines  go  perfectly  bright, 
and  iu  clean,  well-seasoned  casks.  Sam- 
ples of  each  kind  are  taken  and  carefully 
put  away  for  reference  in  case  of  need. 

CLARET  AND  OTHER  RED  WINES. 

The  system  adoped  both  in  France  and 
Spain  for  making  and  maturing  clarets  and 
other  red  wines  is  as  follows; — On  the  best 
organized  estates  the  grapes  are  first  of  all 
removed  from  the  vineyard  direct  to  the 
wiue-makiug  house.  This  place  is  gener- 
ally two  stories  high,  and  built  of  brick  or 
stone.  The  tubs  containing  the  grapes  are 
lifted  by  means  of  a  crane  up  to  the  first 
tloor,  and  thrown  into  u  friivilling   carriage 


similar  in  form  to  a  railway  truck.  In  this 
the  grapes  are  removed  from  the  stalks,  ei- 
ther by  hand  as  described  previously,  or 
else  by  means  of  a  machine  made  for  the 
purpose.  In  some  of  the  vineyards  objec- 
tion was  taken  to  the  use  of  the  machine 
for  separating  the  grapes  from  the  stalks. 

The  objectors  stated  that  it  broke  oflf  the 
grapes  from  the  stalk  whether  ripe  or  unripe, 

In  continuing  to  adopt  the  old  plan,  name 
ly,  employing  rakes,  they  did  not  disunite 
the  unripe  from  the  stem  so  readily.  Too 
many  unripe  grapes  in  winemaking  should 
be  carefully  avoided.  The  machine,  worked 
by  three  men,  took  scarcely  twenty  minutes 
to  pass  \y^  tons  of  grapes  When  the  car- 
riage is  full  of  uncrushed  grapes,  it  is  taken 
to  the  fermenting  vat,  and  the  fruit  shovel- 
ed into  it  until  the  vat  is  filled  within  8  in. 
of  the  top.  (The  vats  are  those  usually 
employed  in  the  Victorian  wine  cellars  for 
storing  wines.  They  rest  on  brick  supports 
3  ft  high,  on  ground  floor,  and  pass  through 
the  first  floor  abou:  12  in.)  The  cover  of 
the  vat  is  at  once  fastened  on,  and  the  top 
of  it  covered  with  a  layer  of  plaster  of  paris 
2iu.  thick,  A  small  hole  lin.  in  diameter 
is  left  open  in  the  centre  of  the  cover,  and 
from  this  rises  a  syphon-shaped  pipe,  the 
end  of  it  being  placed  into  a  bucket  three 
parts  full  of  water  on  the  top  of  the  vat. 

Fermentation  speedily  commences,  and 
the  carbonic  acid  gas  thereby  generated  be- 
ing gi'eatly  confined,  presses  upon  the  grapes 
crushiug  them  completely;  the  pipe  forming 
a  vent,  the  gas  passes  into  the  water,  bub- 
bling it  up  like  water  in  a  boiling  pot.  This 
system  of  fermentation  ceases  at  various 
times:  it  is  always  known  by  the  water  ^eas- 
ing to  bubble.  With  grapes  containing 
much  sugar  the  action  will  be  rapid,  and 
will  Cease  in  eight  or  ten  days  from  the  com- 
mencement but  when  the  action  is  mod- 
erate it  will  last  fourteen  to  sixteen  days; 
if  slow,  then  about  twenty-one  days.  The 
amount  of  sugar  iu  grapes  is  generally  esti- 
mated by  the  saccharometer,  which  for  a 
fair  vintage  should  indicate  10  deg.  to  12 
deg.  Gay  Lussac.  A  small  tap  is  fixed  in 
the  vat  at  about  3ft  from  the  bottom  for  the 
purpose  of  examining  the  comUtion  of  the 
wine  at  the    close   of   the   fermentation. 

Should  it  prove  clear,  it  is  then  run  off 
from  a  large  wooden  tap  near  the  bottom 
into  now  hogsheads;  when  the  vat  is  nearly 
empty  the  wine  becomes  murky,  and  this  is 
removed  into  casks  for  settlement.  The 
fermontation   being  over,  tbe   wine   drawn 


oflf  and  casked,  the  casks  are  then  removed 
to  the  cellar.  The  debris  of  skins,  seeds, 
&c.,  in  the  vat  floating  on  the  surface  of  the 
wine  presses  it  down  to  the  outflow.  This 
substance  is  generally  very  firm,  requiring 
men  to  remove  it  from  the  vat  by  means  of 
shovels,  care  being  taken  to  let  down  first  a 
lighted  candle  to  insure  the  men's  safety. 

This  ends  the  first  process  of  claret  wine- 
making  now  in  general  use  in  the  Medoc, 
When  drawing  off  claret  from  a  fermenting 
vat  it  is  not  advisable  to  fill  up  the  casks 
right  off;  but  to  partially  fill  a  number  and 
then  to  return  to  complete  the  filling.  A 
vat  holding  a  few  thousand  gallons  of  wine 
will  contain  three  qualities,  the  center  wine 
in  the  vat  being  generally  the  choicest.  A 
vat  of  wine  should  therefore  be  well  divided 
when  put  into  casks.  The  casks  must  be 
kept  full.  Generally  this  is  attended  to 
twice  a  week  for  the  first  few  months.  To 
mature  claret  and  to  produce  it  almost  on 
neutral  lines  possessing  also  a  fine  bouquet, 
racking  must  be  frequent  the  first  year  of 
its  age.  It  is  first  left  quiet  for  six  months, 
then  racked,  repeated  two  months  after  at 
the  flowering  of  the  vine,  and  again  in  two 
months.  The  casks  into  which  the  wine  is 
racked  should  be  new,  or  at  least  well-pre- 
pared. Unclean  casks  will  destroy  the  best 
quality  of  wine.  After  the  first  year  the  at- 
tention need  not  be  so  frequent,  racking  off 
about  twice;  and  the  third  year  judgment 
guide  the  cellarman.  Bottling  claret  of  the 
fine  quality  should  not  be  done  until  the  end 
of  the  third  year;  but  if  of  secondary  qual- 
ity, it  may  be  done  the  second  year.  The 
two  chief  points  requiring  attention  in  the 
production  of  first-class  clarets  in  the  Medoc, 
are  proper  racking  and  cool  dark  cellars 
both  before  and  after  bottling.  A  claret 
should  not  have  the  aroma  or  acidity  of  a 
new  wine  after  two  or  three  years  old.  It 
should  be  mellow,  full,  or  partly  so,  in  the 
mouth,  and  free  from  tartness.  A  slight  tan 
or  roughness  imparted  to  the  palate  is  not 
objectionable,  but  must  not  be  too  apparent. 

Claret,  when  bottled  after  careful  prep- 
aration, will  improve  greatly  by  remaining 
in  the  cellars  for  a  long  period  of  time,  but 
the  generral  opinion  expressed  was  that  it 
became  ripe  iu  eight  or  ten  years.  Vinta- 
ges are  kept  separate,  but  are  blended  at 
will.  The  finest  sorts  of  claret  do  not  re- 
ceive any  additional  spirit.  The  addition 
of  spirit  stays  (ermeutation:  but  if  a  small 
portion  is  used,  say  one  or  two  pints,  it 
checks  rapid  fermentation.  It  ia  recommend- 
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ed  that  when  upirit  .iu  employed  it  Bboald 
be  in  strength  iibuat  C2  deg.  over  proof  aud 
not  rectified,  aa  it  moves  the  wine  better, 
Wiuf  will  somctimeH  retain  a  markineHH 
after  CTerj-  t-tfort  bus  been  made  to  flue  it 
in  that  case  a  cure  may  be  effected  by  add- 
ing some  new  must.  Many  kinds  uf  red 
wine  not  designated  "clarets"  are  made  aud 
manipulated  the  same  as  clarets. 

CKLLABS. 

In  Spain  cellars  for  sherries  and  other 
whit«  wines  are  called  bodegas.  These  are 
always  built  alwve  ground,  arc  long  ami 
wide,  substantially  built,  but  in  appearance 
light  and  airy,  very  Ull,  and  also  admit 
plenty  of  daylight.  The  walls  of  a  bodega 
are  very  thick,  and  the  roof  is  first  covered 
with  flooring  boards,  then  a  layer  of  bricks, 
and  finally  a  roof  of  "ridge  and  furrow' 
tiles.  In  France  cellars  for  clarets  ond  such- 
like wines  arc  termed  choii.  These  are  bo- 
low  the  ground,  or  partly  so;  they  admit  no 
daylight,  are  cold,  and  iu  appearance  vault- 
like. The  roofs  of  chaij  arc  often  covered 
with  earth,  auJ  a  layer  of  cement  on  the  top. 
The  elaret  vaults  must  be  kept  cold,  the 
doors  being  only  occiiBionally  opened.  Cold 
aids  the  depositing  of  the  farters  of  clarets 
in  removing  turbiditj* 

CASKS*. 

In  my  first  letter  I  alluded  to  the  stroug 
condemnation  e.\pressed  by  the  eiperts   as 
to  the  casks  in  which  most  of  the  shipments 
of  the  wine  shown  at  .\lbert-hall   hud   been 
made.     What  I  saw  during  my  foreign  tour 
convinces  me  that  too  much  care  cannot  be 
bestowed  ou  this  most  important  branch  of 
the  wine-shipping,  for  the   best   wine    ever 
made  can  be   hopelessly  ruined   by  being 
placed  in  carelessly  prepared  or  improperly 
seasoned  casks.     The  custom  of  using  old 
brandy  or  spirit  casks  must  be  abandoned. 
There  are  no  difficulties  to  be  overcome,  and 
the  slight  increase  in  expense  is   not  worth 
consideration.     In     Spain,     American   oak 
staves,  shipped  from  Baltmore  or  New   Or- 
leans, are  generally  used.     The   staves  are 
as  a  rule,  sent  rough  cut,  and   are   stacked 
for  sii  months  before  being  used.  The  casks 
are   slightly   charred.filled    with    water— if 
slightly  brackish  so  much  the   better— and 
left  for  some  weeks.     Aftea  this  the  heads 
are  removed  and  the  casks  thoroughly  scrub- 
bed.    They  ure  then  filled  with  sound  wine 
of   common   quality   and    left    to    season. 
When  required  for  shipping  purposes   the 
cask  is  emptied,    rinsed   with    water,    then 
with  wine,  and  at  once   filled   to   the   bung 
with  the  wine  to  be  shipped.     "Must"  is   a 
good  thing  to  thoroughly  season  a  cask,  and 
shippers  frequently  lend  casks  gratis  ut  time 
of  vintage.     The   fermentation  aflects   the 
wood  in  some  manner,  and  no  flavor  is  com- 
municated to  the  wine.     In  Orporto.    Kiga 
staves  are  used;  in  Bordeaus,   those  from 
Hungary  and  the  Baltic.     At  both  places  the 
casks  are  thoroughly   washed,    and   before 
filling  a  small  piece   of   sulphured   tape   is 
burned  in  the  cask.     The   method  of   do- 
ing this  is  as  follow:— A  stout  wire,    about 
lOin.  long,  is  pas.sed  through  a  wooden  plug 
made  to  fit  the  bung-hole;  to  this  wire  is  at- 
tatched  the  sulphur-tape  (made  by  dipping 
plaited  cottou-wick  of  fine  texture  in  melted 
sulphur).    The  tape  lighted,    the  cask  is 
closed,  and  combustion  slowly  takes  place 
filling  the  cask  with  the  fumes. 

I  am  sending  forward  samples  soils  and 
of  implements  used  in  making  and  prejjar- 
ing  wines.  From  these  I  trust  some  of  our 
vignerons  may  gather  useful  hints.  I  was 
much  impressed  by  the  appearance  of  the 
soils  on  which  the  wines  in  both  countries 
are  grown.    They  are  jwor  aod  stony,  and 
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this  leads  me  to  think  many  of  onr  vine- 
yards are  on  too  good  ground.  This  ques- 
tion of  soil,  as  also  those  of  climate,  aspect, 
and  description  of  grape,  is  a  very  impor- 
Unt  one,  to  which  our  vignerous  cannot  de- 
vote too  much  time  or  study.  The  various 
districts  should  be  classified  aud  the  kind 
of  wine  most  suitable  should  alone  be  pro- 
duced. 

In  conclusion  I  desire  to  say  that,  although 
I  have  extended  this  report  to  some  length, 
yet  there  are   several   minor  details   I   am 
ready  to  supply  on  my  return  to  Victoria, 
JosKPa  BosisTo, 


I»£FI('IEXCY  0»-  UKAPK  NUUAB  FOB 
WINE-HOW  TO   INt'REANE  IT. 


(Wine  and  Fruit  Urower.] 
It  is  one   of   the   first  questions  asked 
when   a  grape   is  ofl'end   as  a  wine  grape 
"What  is  the  weight  of  the  must?"     If  it 
is   below   eighty    degrees,    the   grope    is  at 
once  condemned  for  win<..  Ii(i«,.ver  good  its 
quality.     Again,  grapes  that  produce  .sufli-' 
cient  saccharine    when   grown   south  of   a 
certain  parallel  of  latitude,  are  not  planted 
north  of  that  for  the  reason  that  they  do 
not  ripen  sufliciently— i,  e,,    they    do    not 
develop    sufficient    sugar.     It   is  desirable 
that   the  must  of  the    grape,    when    well 
ripened,  should  be  at  least  ninety  degrees 
on    Ocsehle's    scale,   iu  order  to   make  a 
wine    that    will    "  stand  up  "  without    the 
addition  of  cane  or  grape  sugar.     It  now 
appears   from  some  recent  studies  and  ex- 
periments made  by  Mr.  Charles  V.  Mopes, 
a  well  known  expert  in  the  science  of  plant- 
feeding,  that  the  quantity  of  sugar  iu  fruit 
ond    the   time   of   ripening    are  both,  to  u 
great   extent,   governed   by    the  kind   and 
quality  of  the  fertilizer  used.     This  foct  is 
of  signal  importance  to  fruit-growers.     Mr. 
Mopes  has  just  issued  a  pamphlet  contain- 
ing an   exposition  of  his   own  and  many 
others'  experiences  bearing   on  the   whole 
subject     of     fruit     fertilization,      entitled 
"Orange  and  Fruit  Culture,"     The  import- 
ance of   a  thorough  understanding  of  this 
matter,  will  be  seen  from  the  following  ex- 
tract  which  we  make  from  the   pamphlet. 
Referring    to    some    experiments    of    Dr, 
Goessmann,  it  says: 

"The  diff'erence  in  the  proportion  of 
sugar  at  diS'erent  dates,  of  fruits  from  the 
same  vine,  and  between  the  wild  nnd  cul- 
tivated varieties,  is  quite  marked;  a  fact 
Very  well  known  to  those  who  eat  Concords, 
and  try  to  eat  the  wild  ones.  This  varia- 
tion iu  the  amount  of  sugar  also  means  a 
variation  in  acids  and  other  constituents, 
ond  these  several  variations  cause  all  the 
difl'ereuce  in  flavor,  texture,  and  in  keeping 
quality.  _  Yet  these  characteristics  can  all 
be  influenced  by  means  of  fertilizers  which 
act  upon  the  development  of  the  sugar  of 
the  fruit.  The  eflTects  of  cultivation  and 
fertilization  on  the  composition  of  some 
wild  varieties  of  grapes  are  also  shown. 

'•■These  results  and  analyses  show  very 
decidedly  the  influence  of  mere  cultivation 
on  wild  varieties,  making  a  difl-erence  of 
nearly  twenty  per  cent  of  sugar.  Further 
investigotions  in  this  direction  are  ia  nro 
gress,  ^ 

"  It  has  been  found  by  Dr.  Jabez  Fisher 
an  unusually  successful  grape-grower  that 
auimal  manures  moko  strong  vines'  bnt 
not  much  fruit,  and  tend  to  induce  ro't  and 
mildew;  while  potash  and  superphosphate 
had  qmte  the  opposite  efl-ect.  producing  a 
large  amount  01  fruit  of  superior  quality 
Mr.  Augur,  the  Stale  Pomologist  of  Cou 
necticut,  is  trying  similar  experiments  as 
well  as  several  others,  in  conjunction  with 
Dr.  Uoessmann,  and  with  remarkably  like 
results  iu  each  case.  Q 

"The   fertilizers    used   supplied    soluble 
nitrogen    and   the    potash   in    the   form   of 


OLIVE    Cl'I/riKE. 


Au   ExcrMlnslT  Ppomlniiiif   Brnuch  of 
Ilurllciilliirr. 


[Sao  Jootjuin  Valley.) 
"An  olive  plantation,"  soys  on  old  Italian 
proverb,   "  is  a  gold  mine  on  the  surface  of 
the  earth."     For  centuries  it  has  been  on 
important  product  of  On^eoe,  Italy.  France. 
Spain  and  the  Islands  of  the  Medit,  rraueoii. 
and   the  extent   to  which  it  Is  grown  will 
probably   be   a   caUso  of  surprise  to   tlios. 
who  have  given  litth-  thought  to  the  matter 
In   Italy   alone,   which  has  o  total  area  of 
114,000     square    miles,    cousid.  rably    les.. 
than    Coliforuia.    not    less   thou    2,22.^,0011 
acres   ore  devoted  to  the  cultivation  of  Hi- 
olive.     An  inferior  variety  of  the  fruit  wof 
first   planted   along  the   coast  of  Californii 
by  the  S,ionish  pmlrcs  who  established  th 
mission  sittUmeuts  toward  the  ch'se  of  th 
last   cenlury  or  early   part  of  the  preseiil 
They  w.re  never  plaiiled  in  large  numb,  i 
in  any  place,  but  were  found  to  grow  odmii 
ably  and  bear  Well,  and   their  cullivjili. 
wos   found   to   be  quite  profltoble  in  lot. 
years.      The    Mission   olive  is  a  good  o? 
on  which  to  graft  bcttir  varieties,  of  whie 
there  ore  many,  but  should  not  be  plonl 
with   any    other   object  in  view.     In  son 
uurseries  in  the  southern  part  of  the  St:,i 
are  more   than    thirty    varieties,    most    „ 
which  ore  preferable  to  the  Mis.siou.  Durii-t 
the  past  twenty  years,  and  more  particuloi 
ly   during   the   last  ten,   the  cultivation  ol 
this  fruit  has  received  considerable  ottei  - 
tion  from  experienced  ond  iutilligeiit  hurti 
eulturists,  and  is  now  developing  into  au 
imporiout  industry.     The  few  groves  thai 
ore  beoring  are  proving   themselves   more 
profitable  than  any  other  kind  of  fruit,  and 
there  is  no  doubt  than   ere  many  years  the 
olive  will  figure  as  one  of  the  most  import- 
ant products  of  California. 

The   character   of   the   tree,  methods  of 
cultivation  and  of  preparing  the  fruit    for 
market  are   little   understood,    and    many 
erroneous  ideas  regarding  it  prevail.     For 
instauce,  it  is  thought  by  many  that  it  will 
not  thrive  when   far  removed  from  the  sea 
coast.  It  does  not  in  the  countries  of  south- 
ern Europe,    where  it  is  mainly  grown,  be- 
cause the  valley  or  hill  lands  between  the 
sea  shore  and  the  mountains  in  those  coun- 
tries occupy  a  narrow  belt,  aud  the  moun- 
tains  rise  precipitously  to  a  height  where 
the  cold  of  winter  is  loo  great  for  them  to 
live.     In   California  the  topographical  pe- 
culiarities and  mildness  of  climate  make  it 
Dossible  to  grow   these  trees  much  farther 
from  the  sea  and  at  a  greater  altitude  thou 
in   Europe.     During   a  long  term  of  years 
these  trees  have  been  grown  as  ornaments 
in  many  counties  of  this  State,  and  seem  to 
grow  to  perfection  in  the  mountains  sur- 
rouudiug     the    upper     Sacramento    valley, 
from  the  fruit  of  which  an  excellent  quality 
of  oil  has  been  produced.     They  are  grow- 
ing to-day  in  nearly  every  county  of  central 
and    southern   California,    and    those    who 
have  had  experience  with  them  are  prepor- 
ing  to  cugoge  more  lorgely  in  their  cultiva- 
tion.    They  were  first  planted  in  the  San 
Jooquin  volley  about  fifteen  years  ago,  and 
began  to  bear  at  on  eorly  age;  and  it  may 
not  be  known  to  mouy  readers  of  the  DMi 
thot  there  ore  more  of  these  trees  growing 
in  Tulore  than  iu  any  oilier  of  the  counties 
in  or  bordering  upon  the  valley  of  the  San 
Joaquin,   yet  such  ia  the  case.     They  have 
b  een  tried  in  the  prairie  lands  and  in  the 
toothills,   and  the  success  met  with  iu  their 


lili™".-"'  P?'''^''^,('"'Itpetre),   also  liberal    c-'iltivotion  in  both  is  such  „,  „,  encourac. 
proportion  of  solable  Dhosohorie  <L,.i.i  ■•  ._      ,•  euiourogi 

J-    j~  uo.e  paospnonc  acid.  1  p,  u-  orchardists  to  plant  them  more  lijrgelv 


as  to  encourage 


for  they  have  many  things  to  recommend 
them.     Thejr  will   grow   on   stony   foothill 
lands,  too  sterile  to  produce  any  other  fruit 
trees,    or  crop  of  any   kind,    but   will,  of 
course,   yi,ld   more  on   better   land.      The 
current  idea  that  one  must  live  a  lifetime  to 
gather  the  first  crop   from  a  newly-planted 
orchard,  is  erroneous.     The  seeds  are  slow 
to  germinate,   aud   the  young  trees  require 
close  attention  for  two  or  three  years  before 
they   nro   set   out    in    their   places    in    lbs 
orchard,    nnd   in    Italy   it  was    sometimes 
forty   or  fifty  years  before  the  trees  came 
into   full   Inuring.     Iu  Colifornia  they  are 
propogoted  from   cnttiugs,  and  as  early  as 
the  third  year  in   the  orchord  a  single  tree 
has  been  known  to  bear  1,000  olives,  but 
this  is  far  above  the  average'.     At  five  years 
of  age  they  become  quite   profitable,   aud 
•vhen  seven  years  old  and  even  after  yield 
'bundantly.     They  are  long  lived  and  grow 
o  immense  size.     In  Italy  there  arc  oUvo 
rees  said  to  be  one  thousand  years  old. 
When  first    planted    about   one  hundr  d 
ees  are  set  out  on  each  acre,  and  if  nects- 
s  try  in  after  years  they  can  be  thinned  om* 
'ije  wood  is  duroble  and  highly  prized,  Orl 
rony   hill    land    they    are   planted  forlhtr 
r>arl;    aud   wheu  plnnte-d  in  consociation 
ith    grape    vin.  s — that    the   land  may  be 
jule  productive  before  the  frees  come  into 
■earing— they  are  Set  sixty  to  seventy  tett 
ipart,  with  rows  of  grape  vines  between,    A» 
Ehe  trees  increase  in  size  the  vines  are  re- 
'uoved.     In  California  the  overoge  numbef 
oer  acre  is  about  one  hundred.     The  fruit    , 
is  gathered  isnollyfroni  \ovember  to  Janu- 
ary, or  later,     Wh  n  i  l-'kled  whole  they  are 
divided  into  different  grades,  and  will  aver- 
age seventy-five  cents  per  gallon  in  valae, 
and  are  usually  put  up  in  barrels.     The  best 
are  worth  $1.25  per  gallon.     If  made  Inio 
oil  the  olives  are  crushed  thoroughly  and 
pressed.     Water  is  then  added,  when  they 
are   again   pressed    and   a   second  quality 
made.      They    are    pressed    a   third   time 
making  a  third  quality;  and  a  fourth  grade 
is  also  made.  In  Italy  the  residue  is  pressed 
into  bricks  and  nsed  for  fuel,  but  in  Cali- 
fornia   this    is    unnecessary.     The    oil    is 
worth  about  $5  per  gallon,  aud  the  receipts 
from  a  California  olive  grove  reach  a.s  high 
as  $2,000  per  acre.     But  with  a  yield  of 
200   gallons  to  the  acre  (which  is  a  small 
amount)    valued   at  $5  per  gallon,  the  re- 
turns  from   each   acre    would    amount    to 
$1,000.      In    Italy    occasional    cold    years 
blast  the  crop,   and  in  some  instances  de- 
stroy the  trees,  but  in  California  loss  from 
this   source    would   be   unknown.     In    the 
interior  of  California  they  should  also  be 
free   from  the  ravages  of   insect   pests  or 
diseases.    And  when  attacked  the  trees  may 
be  cut  back  to  the  stump,  from  which  will 
shoot  a  new  and  healthy  growth.  In  France 
it  is  calculated  that  about  1,250  gallons  may 
be  produced  each  year  from  an  acre.    In 
California,  with  a  more  even  climate  and 
more  fertile  soil  the  yield  should  be  much 
larger. 

There  is  no  likelihood  of  overproduction, 
for  there  is  a  comparatively  limited  portion 
of  the  world  adapted  to  the  cultivation  of 
the  olive,  the  demand  for  which  is  increas- 
ing constantly.  The  olive  crop  of  Fmnce  ia 
worth  $10:1,000,000  annually.  The  United 
States  imports  from  Europe  500.000  gallons 
yearly,  on  which  is  paid  a  duty  of  $600,000. 


The  Ksport  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  tor  five  copies  or  more. 


April  15,  U 
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A    IMXE    UROWKIfN     VI.SIT 


[Kidle.v's  \Vii)«  &  Spirit  Circu'ar.J 
The  qufstion  of  th?  future  of  the  Clarcl- 
■piDiiucitig  districts  of  Fniuce,  is  one  of  so 
much  interest  to  many  of  our  rfiuUrs,  Hint 
we  hiive  tuought  it  well  to  briiiR  utiiier  llieir 
notice  the  leniling  portions  of  n  piiuipblet 
bv  M.  Aime  Ghainpiu,  eulitled  •Ulie  Tour' 
Dt:!  Viticole  dims  le  MeJoc,"  which  bus  re- 
•oeutly  been  reprinted  from  the  French  Jour- 
nal de  I'  A;iricuHure. 

We  should  Btute  that  this  paniiihl.t  had 
its  origin  in  a  journey  made  Ihrou^'h  the 
Medoc,  in  September  last,  by  M,  Champin 
in  company  with  a  number  of  co-delegates, 
assembled  at  that  time  at  the  Con- 
gress of  Vine  Growers  held  at  Bordeaux. 
The  paniphli  t  is  unfortunat'ly  too  long  to 
admit  of  its  textual  reproduction  here,  but 
we  have,  while  condensing  the  same,  en- 
deavored as  far  as  possible  to  convey  the 
details  in  the  writer's  own  words.  To  com- 
mence with  M.  Champin  states  : 

"On  Thursday,  the  2ud  September,  we 
started  at  sunrise  for  the  Medoc  by  the  first 
express,  which  we  understood  would  con- 
duct us  through  the  entire  length  of  the 
Medocain  country  as  far  as  Lesparre,  or  al- 
most to  the  extremity  of  that  famous  tongue 
of  land,  which  producrs  alt  the  finer  Red 
"Wines  of  the  Bordeiais,  and  it  might  be  al- 
most said  indeed  of  the  whole  of  France, 
but  that  on  this  point  we  are  anxious  to 
spare  the  just  susceptibilities  of-  the  Tine 
growers  of  the  Cote  d*Or  and  the  Khone. 

We  were  in  all  a  party  of  ten  Vine  grow- 
ers, met  from  the  districts  of  the  .-Vlps,  the 
bunks  of  the  Rhone,  and  the  shores  of  the 
Mediterranean.  The  Director  of  our  largest 
National  School  of  -Agriculture  formed  one 
of  our  party,  which  included  also  founders 
and  presidents  of  several  .Agricultural  Socie- 
ties, tegether  with  proprietors  interested 
simply  in  the  production  of  Wine.  We  had 
been  invited  by  M.  Adolf  Cruse,  and  M^ 
Armand  Lalande,  the  President  of  our  Con- 
gress of  1881,  to  visit  their  magnificent  prop- 
erties, situated  respectively  in  the  Haut  and 
Has  Medoc  ;  while  as  guides  we  had  the 
three  brothers  Shawinski,  model  managers 
of  large  Vine  growing  estates.  Happily  we 
were  favored  by  splendid  weather,  and  by 
a  transparency  in  the  atmosphere  which 
allowed  us  to  distinguish  even  the  smallest 
details  up  to  the  limits  of  the  horizon.  The 
railway  here  has  no  tunnels  or  cuttings,  and 
we  were  therefore  able  to  see,  to  right  and 
left,  almost  all  the  Chateaux,  and  renowned 
properties  of  the  Me'doc,  and  as  to  which 
our  guides  gave  us  from  time  to  time  in- 
formation full  of  interest.  So  rapidly  did 
these  Chateaux  succeed  one  another,  that 
it  was  for  us  almost  a  cause  of  regret  not  to 
have  eyes  on  both  sides  of  the  head,  in  or- 
der to  seize  the  better  the  mai-vellous  panor- 
ama which  unfolded  itself  around  us.  Short- 
ly the  nomenclature  of  the  different  proper- 
ties on  the  right  and  left  may  be  enumerat- 
ed as  follows: — 

To  the  left  of  the  railway,  going  towards 
the  north.  Chateau  Dulamon,  Chateau  Dil- 
lon, Chateau  Grand  Clapeau,  Chateau  Tan 
ais  Clapeau,  Chateau  Bel  Air,  Cms  Linas 
and  Cam  pot.  Chateau  de  Malleret,  Chateau 
La  Lagune,  Chateau  Cantemerle,  Chateau 
Des  Trois  Moulins.  Chateau  La  Riche, 
Chateau  Giscours,  of  M.  Edward  Cruse,  and 
Chateau  Rosemond-Geueste  of  M.  Paul 
Skawinski,  both  of  which  we  were  to  visit 
on  our  return,  Chat-au  d'Angludet,  Chateau 
Brown-Caiitenac,  the  property  of  M.  Ar- 
mande  Lalande.  Chat,  an  Kirwan,  Cru  Mar- 
linens.  Chateau  LuTuoiiioux,   Chateau   Be- 


lair,  Chateau  Citran,  Chateau  Paveil,  Cha- 
teau Bell.gravi-,  Chateau  Camensac,  Cha- 
teau La  Tour  Cariiet,  Chateau  Lagrange, 
Chateaux  Ballac.  Pergauson,  La  Chatole, 
Cach;  Chat  au  Batailley,  the  estate  of  La 
Couroniie  of  M.  A.  Lalande,  Lynch-Mous. 
sas  Madrac,  Grand  Puy  Laeoste,  Hourtin, 
Chateau  dc-  Piyiabon,  Chjitiau  I'ortet  Can- 
et,  Chateau  Mi. uton  d'Ai-lnailhacq,  Chateau 
Mouton-Rothschild,  Chaliaux  Lafite,  Cos 
d'Estonrnil,  Cos  Labory,  Chateau  de  Ver- 
Iheuil  I'Abbaye,  &0. 

On  the  right  between  Ihi-  railway  anil  the 
Giroude.  were  Chateau  Fleureiiues,  Chateau 
<le  Pareropuyre.  He  d'.\ri  s.  Chateau  Segur, 
Chateau  Jloraye,  Chateau  Muucanips.  Cha- 
teau Priban.  Chateau  Gironville,  Chateau 
DttUZttc,  Chateau  Polmer,  Dufort  Vivens, 
Chateau  Margaux,  Chateau  Becker,  Chateau 
Lascombe.  Chateau  Desniirail,  Chateau 
d'Arcins,  Cms  Eauzan,  Chateau  des  Ther- 
mes.  Chateau  du  Reton,  Chateau  Beau- 
mont, Chateau  Lamothe,  Chateau  Caronue 
Saint  Gemme,  Chateau  Lanessan,  Chateau 
Branaire-Dncru,  Chateau  Laroze-Trintau- 
don.  Chateau  Gruaud-Larose  and  Chateau 
Gruaud-Larose-Sarget,  Chateau  Larost-Per- 
gauson,  Chateau  Lagrange,  Chateau  Saint 
Pierre,  Chateau  Beaucaillou,  Chateau  Tal- 
bot, Chateou  Leoville  Poyferre,  and  Lfo- 
ville  Lascase,  Chateau  Longueville,  Chateau 
La  Tour,  Chateau  Bellevue,  &c. 

What  struck  us  very  much  as  we  passed 
along  was,  that  from  time  to  time,  between 
two  properties  we  caught  glimpses  of  some 
immense  vessel  gliding  apparently  tran- 
quilly and  majestically  in  the  midst  of 
vines,  which  latter  concealed  the  river  from 
us,  and  amongst  which  it  had  the  appear- 
ance of  some  great  fantastic  Vintager,  com- 
ing, to  fill  his  casks  at  a  good  source,  in  or- 
der to  carry  them  to  the  ends  of  the  world. 
In  our  journey  of  more  than  80  kllome 
tres.  how  many  thousands  of  hectares  of 
vines  must  we  have  seen,  extending  as  far 
as  the  eye  could  reach,  and  bounded  only 
by  the  horizon,  cultivated  sometimes  in 
large  areas,  level  as  the  surface  of  a  lake, 
but  more  frequently  in  those  gentle  undu- 
lating slopes,  so  suitable  to  the  vine. 

Amongst  these  innumerable  vines  the  at- 
tentive eye  again  noted  succeeding  and  in- 
termingled the  most  varied  and  opposite 
conditions — here  a  luxuriant  prosperity  with 
the  greatest  fertility,  and  on  the  other,  hand 
an  absolute  extinction  of  the  vines,  or  only 
the  dry  stocks  remaining  to  present  a  pic- 
ture of  the  most  deplorable  abandonment, 
covered  as  they  were  in  places  with  tall  vig- 
orous weeds,,  which  served  only  to  conceal 
the  dying  or  dead  stocks  underneath. 
Happily  however,  such  sights  as  these  were 
somewhat  rare. 

The  extent  and  dimensions  of  the  various 
properties  oflfercd  on  the  other  hand  great 
differences.  On  the  one  side  estates  of  one, 
two,  or  three  hundred  hectares,  and  even 
more,  and  on  the  other  parcels  of  vines  al- 
most microscopic  in  extent.  So  far  is  this 
division  carried,  that  frequently,  a  proprie- 
tor possesses  only  one  row,  or  even  only 
half  a  row  of  vines  These  two  extremes 
of  lorge  and  smal".  properties,  serve  to  de- 
monstrate the  former  richness  of  a  region, 
from  which  the  larger  proprietors  derive 
magnificent  revenues,  while  even  the  small- 
er ones,  cultivated  by  hand  labor,  give  a 
proportionate  return. 

.\iTiTed  at  Lesparre,  we  found  at  the 
station  some  light  well-horsed  omnibuses 
awaiting  us,  which  conveyed  us  quickly 
through  fields  of  vines  towards  Begadan, 
and  the  vineyards  of  Chateau  Laujac.  On 
t!ie  way  we  still  saw  the  same  varying  con- 
ditions of  prosperity  and  indigence.     Up  to 


the  present  it  had  been  difficult  in  the  latter 
case  to  guess  which  of  the  two  eueuiies  ol 
the  vines — the  winged  insects  or  those  which 
work  underground — had  played  the  princi- 
pal role  in  the  destruction  of  the  plants. 
Soon  however,  we  commenced  to  pass  large 
districts  where  such  doubt  was  no  longer 
possible.  It  was  indeed  the  PliifUoxera 
which  had  destroyed  these  vines,  which 
rose  black  and  perished  at  the  sidi-  of  un- 
cultivated  fields,  while  the  implement  for 
uprooting  the  dead  plants,  standing  in  the 
midst  of  them,  sad  and  funereal,  was  no 
other  than  the  appointed  dentist  to  the 
Phylloxera,  whose  extractions  are  as  sad 
and  lamentable  for  the  vine  dresser  as  the 
loss  of  a  molar  to  the  proprietor,  though 
fortunately  it  is  easier  to  replant  the  one 
than  the  other. 


Leaving  these  we  see  now  in  the  distance, 
a  large  district  of  intense  green,  which 
should  rejoice  the  eye  of  the  Vine  grower, 
and  we  learn  that  these  are  the  vineyards 
which  we  are  about  to  visit,  comprising  as 
they  do  the  estate  of  Chateau  Laujac.  This 
property  contains  about  300  hectares,  of 
which  100  hectares  are  under  vines,  70  hec- 
tares being  in  full  production,  10  set  apart 
for  nurseries  for  American  and  other  grafted 
vines,  and  20  hectares  which  have  only  re- 
cently been  planted. 

On  our  way  we  passed  through  the  midst 
of  long  thick  rows  of  various  American 
vines,  including  the  Kiparin,  Solonis,  De 
Vialla,  and  York-Madeira,  presenting  such 
vigor  and  perfection  that  we  had  some  diffi 
culty  in  assigning  the  palm  of  victory  to  any 
particular  one  of  them. 

The  soil  of  the  M^doc  is  certainly  highly 
adapted  to  these  grafted  vines,  which  all 
appear  to  have  an  innate  and  hereditarv 
predilection  for  the  mixture  here  found,  in 
certain  proportions,  of  argillaceous  and 
siliceous  earths,  through  which  their  long 
roots  can  penetrate  on  all  sides  in  search  of 
nourishment. 

Our  interest  ^increased  when  we  found 
ourselves,  by  and  by,  on  a  slightly  elevated 
plateau,  extending  as  far  as  the  eye  could 
see  both  to  the  North  and  West  of  the  es- 
tate, while  turning  towards  the  Chateau  we 
had  in  view  upwards  of  700,000  vines,  com 
pletely  cleared  from  all  traces  of  oidium, 
m'ddeie,  ic,  thanks  to  the  wise  and  skillful 
treatment  which  has  been  here  adopted. 
From  the  success  thus  obtained,  we  derived 
a  large  amount  of  cjufidence  that  means 
will  be  found,  in  the  future,  equally  simple 
and  practicable,  for  defending  the  vines 
against  the  various  insect  pests  which  of  late 
have  given  rise  to  so  much  anxiety. 

After  a  walk  in  the  park  we  paid  a  visit 
to  the  chais  and  cellars,  which  should  call 
for  some  notice.  Like  all  the  large  chais  of 
the  Bordeiais,  those  of  Chateau  Laujac  con- 
sist of  a  ground  floor  and  upper  story. 
Against  the  walls  of  the  ground  floor  are 
placed  two  rows  of  vats,  of  somewhat  small 
dimensions,  importance  being  attached  to 
the  fact  that  each  of  them  should  be  filled 
with  the  grapes  gathered  on  one  and  the 
same  day.  This  is  considered  indeed  the 
only  means  of  ensuring  a  perfect  and  com- 
plete fermentation,  and  the  practice  is  one 
which  is  worthy  the  attention  of  many 
Vine  Growers,  who  imagine  it  possible  to 
make  good  wine  where  the  contents  of  the 
vats  are  the  result  of  the  gatherings  of  grapes 
of  several  days  vintaging. 

On  the  first  floor  of  the  chais  are  the  vari- 
ous machines  consisting  of  presses,  lifts, 
•tjrappnirs  for  separating  the  grapes  from 
the  stalks.  Sec.  capable  ot  being  moved  by 
a  small  tramway  over  the  different  vats. 
The  latter  are  hermetically  closed,  with  the 


exception  of  a  tube  inserted  for  the  purpose 
of  allowing  Ihs  carbonic  acid  to  pass  off 
during  fermentation.  On  the  north  of  the 
cluiis  are  immense  cellars,  where  are  stored 
by  hundreds  the  hogsheads  already  prepared 
for  the  reception  of  the  wine  on  its  being 
drawn  off  from  the  vats.  The  system  fol- 
lowed here  explains  how  it  is  that  the  Bor- 
deaux proprietors  can  furnish  hundreds  of 
casks,  not  only  the  produce  of  the  same 
growth,  but  ot  one  and  the  siimo  wine, 
mathematically  uniform  and  identical .  This 
process  is  accomplished  by  drawing  off  into 
I  ach  hogshead  au  equal  quantity  of  wine 
from  each  vat — for  example,  with  a  thousand 
hogshead  to  fill  and  to  be  drawn  from  25 
different  vats,  one  places  in  each  hogshead 
so  many  litres  of  wine,  according  to  the 
contents  of  the  vat  from  which  it  is  to  be 
drawn,  thus  obtaining  an  identity  of  quali- 
ty which  is  often  a  matter  of  astonishment 
to  those  who  are  not  aware  of  the  simplicity 
of  the  means  adopted. 

We  should  have  wished  to  have  followed 
the  hogsheads  around  us  on  either  side  into 
the  cellars  below,  where  the  wine  mast  rest 
for  Several  years,  receiving  the  most  minate 
care  and  attention.  But  the  hour  for  our 
departure  had  arrived,  and  we  left  with  re- 
gret at  our  inability  to  visit  and  study,  save 
at  a  rapid  pace  only,  the  vineyards  which 
still  surrounded  us  on  every  side. 

Our  journey,  however,  as  we  have  stated 
above  was  to  be  continued  to  Cbatean  Gis- 
cours, belonging  to  M.  Edward  Cmze. 
Here  we  Here  shown  a  magnificent  estate  of 
250  hectares,  which  its  proprietor  has  in  a 
great  measure  created,  and  continued  con- 
stantly to  improve,  during  the  last  forty 
years.  The  property  includes  CO  hectares 
of  vines  in  admirable  condition,  and  pro- 
ducing about  509  hogsheads  annually.  Ad- 
joining is  a  large  park  of  some  fJO  hectares, 
'  xtensive  meadows,  and  a  farm,  which  is  a 
perfect  model  both  in  point  of  buildings  an4 
general  arrangements.  Time,  however,  still 
presses,  and  the  remaining  portion  of  ottr 
journey  through  the  vineyards  must  be  per- 
formed therefore  without  descending  from 
our  vehicle.  This  journey  takes  us  through 
vines  in  the  one  case  preserved  from  the 
Phylloxera  by  means  of  submersion,  and  in 
others  the  result  of  replanting  by  American 
vines,  but  all  presenting  an  appearance  of 
healthly  fertility.  The  excursion  closed  by 
a  visit  to  the  property  of  our  respected 
President  of  the  1851  Congress,  M.  Armand 
Lalande,  as  to  which  I  need  only  say  that, 
after  all  that  we  had  seen  in  a  day  so  well 
filled  with  matters  of  interest,  we  could  only 
repeat  amongst  ourselves  that  there  was 
something  better  even  than  the  best  Wines 
of  the  Giroude  which  was  the  hospitality  of 
the  Girondin  Vine  growers.'' 

To  any  of  our  readers  who  are  interested 
in  the  subject  we  may  state  that  the  pamph- 
let in  question  is  published  at  Paris,  at  the 
oflice  of  the  Journal  de  I' Ayrictdturet  120, 
Boulevard  Saint  Germain. 


1,603  Acres  for  Sale! 


Orange  and  Grape  Land. 


ASPI^CXniD  KAXCH,  CONTAIXIXU 
1,603  aciv9,  ftll  nearly  level  land,  situated  iti 
Uutte  county,  between  Bij^^s  Station,  ('cDtral  Pa^iific 
K.  R  ,  and  Oroville,  fi  miles  from  the  tormer  and  4 
from  the  latter;  connty  road  panes  through  the 
property,  FeathiT  river  boinjj  the  boundary  on  one 
side  :  about  six  hundred  acres  heanly  timbered.  This 
ranch  will  produce  Oranf*es.  IjemoDB.  Olives,  Cirapes. 
and  almost  any  other  kind  ot  fruit.  The  contemplated 
railroad  connecting  Oroville  with  the  "C.  P.  R.  R.  at 
BiiTKS  will  pasd  through  it:  asCandingolIcrGtd^O.OUO 
in  thti  office  for  it.  Caoltalists  should  wc  this  prop- 
vrtyatonce.     .Appty  to        P.  C,  MOrL.OY. 

138  Mouiirotnery  i«ir««i. 
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SAN    FR^iNCISCO    MEECmVisT. 


April  15,  1887 


DUEM  ruOHlBITlON    PKOHIRITT 


[T.  U.  OUmore  In  the  Louisville  Couricr-JournftlJ 
I  fully  appreciate  the  n-RpoiiKibility  of 
taking  iHRue  with  the  rrohibiiioui8t.s  of  thi» 
couutry;  I  Hee  very  plainly  that  it  is  the 
popular  movinunt  of  the  duy;  that  press 
aud  pulpit  have  championed  the  cause;  that 
legislatures  are  iu  humor  with  thi'  scntiiufiit 
bat,  nevertheless,  I  take  issue.  Iu  thetirHt 
place,  I  would  like  to  state  iny  virws  (mid 
I  Ibiuk  I  apeak  the  sentiment  of  the  wine 
and  spirit  trude)  ou  the  Prohibition  ques- 
tion. I  consider  it  au  earnest  effort  to  cor- 
rect the  great  evil  of  intomperauce  in  the 
use  of  alcoholic  beverages.  And  while  I 
believe  that  many  leaders  in  the  movement 
are  influenced  solely  by  the  hope  of  political 
preferment,  or  of  fat  salaries  for  sympa- 
thetic admirers,  I  think  the  large  majority 
are  honest  and  unselfish;  yet  I  do  not  be- 
lieve that  one  in  one  thousand,  from  minis- 
ter of  the  Gospel  down,  is  any  more  com- 
petent to  vote  on  the  question  than  he 
would  be  on,  .«iy,  Iho  silver  question. 

Drunkenness  is  a  great  evil  in  this  coun- 
try, and  I  should  think  that  the  picture  of 
the  hnsbaud  and  father  staggering  into  his 
ruined  home,  the  patient.  Buffering  and 
abused  wife,  and  the  huugary,  ragged  little 
children,  might  chock  the  rejoicings  in 
heaven  and  make  the  angels  weep.  But 
shall  we  permit  the  sight  of  an  evil  to  un- 
seat reason,  and  sentiment,  common  sense? 
Prohibition  is  a  failure,  aud  it  is  about  time 
that  the  world  was  finding  it  out.  "  Man- 
kind can  not  be  saved  by  laws, ''  said  Francis 
Murphy,  the  griat  temperance  advocate, 
"  else  Moses  would  have  been  the  Christ." 
But  the  people  are  not  awary  that  Prohibi- 
tion has  failed  wherever  tried,  and  those 
who  speak  in  its  behalf  are  careful  not  to 
tell  them.  There  is  too  much  money  in  the 
businesB  yet  awhile.  Louisville  is  to  vote  on 
local  option  in  August,  and  I  presume  that 
the  time  is  not  far  distant  when  the  people 
of  the  State  will  vote  on  prohibition,  and 
as  it  involves  much  that  is  valuable  to  a 
free  man  I  think  it  right  that  both  sides  of 
the  question  be  discussed.  Mr.  Fox  or 
some  other  gentleman  who  is  equally  am- 
bitious of  office  and  fame,  will  say  to  the 
people  of  this  State:  "Let  me  abridge  your 
rights  and  I  will  banish  intemperance,'' 
and  love  of  humanity,  so  strong  iu  the 
hearts  of  the  people,  will  incline  them  to 
the  sacrifice.  But  before  this  step  is  taken 
let  us  investigate  the  facts  iu  the  case.  Does 
Prohibition  prohibit  ?  I  say  emphatically 
no  !  When  Robert  Peel  told  the  Commons 
of  England  that  if  they  increased  their 
tariff  smugglers  would  underbid  them,  his 
terse  expression  voiced  the  fiict  that  where 
a  demand  exists  there  will  be  thoso  found 
ready  to  supply  it,  the  only  conditions  that 
ever  enter  being  that  the  profits  justify  the 
risk.  There  is  a  demand  iu  this  couutry 
for  alcohol,  in  the  shape  of  whisky,  wine 
and  beer,  and  all  the  laws  that  ever  will  or 
can  be  passed  will  not  prevent  it  being  sup. 
plied.  Suppose,  for  instance,  that  the 
penalty  for  selling  liquor  iu  this  State  was 
death,  and  that  the  police  force  was  made 
effective  enough  to  enforce  it,  what  would 
prevent  any  one  with  the  least  knowledge 
of  chemistry  from  supplying  himself  with 
his  cooking  stove  and  a  kettle  ?  Of  course, 
the  quality  of  alcohol  thus  produced  would 
be  inferior  and  destructive  of  health,  but 
under  such  circumstances  it  would  be  made 
and  consumed.  The  penalty  for  illicit  dis- 
tilling is  confiscation  of  property  aud  im- 
prisonment in  the  penitentiary;  yet  the  tax 
of  $2  per  gallon  on  spirits  imposed  by  the 
GoverpwtJDt  some  years  ago,   dotted  the 


Hndson  river  with  moonshine  distilleries, 
and  the  cellars  of  many  houses  in  Xew 
York  city  witnessed  the  mashing  and  fer- 
mentation of  grain  and  the  distillation  of 
"  fire  copper "  whiskey.  The  tax  was  a 
premium  on  rascality,  and  produced  rascals, 
but  not  half  so  many  as  Prohibition  does. 
Those  men  who  travel  over  the  country  at 
tht-  expense  of  others  aud  denounce  all  who 
are  connected  with  the  manufacture  and 
sale  of  wine  and  spirits,  love  to  tell  of 
Maine,  Iowa  and  Kansas,  and  point  to  the 
great  work  that  has  been  done  iu  those 
States.  It  is  very  well  to  speak  of  those 
States  from  a  distance,  and  to  a  class  of 
people  who  have  not  the  time  to  examine 
the  records;  but  will  they  bear  a  close  in- 
spection^? Maine  h'ad  a  population  in  1880  of 
ni8,915,  and  the  United  States  Government 
issued  last  year,  according  to  the  Commis- 
sioner  of  Internal  Revenue's  repdvt.  U5l 
licenses  to  retail  liquor.  Now,  Maine  has 
been  under  a  stringent  prohibitory  law  for 
thirty  or  forty  years,  and  has  lust  millions 
of  dollars  that  she  might  have  collected 
from  the  liquor  business,  on  this  account, 
while  South  Carolina,  with  1)95,022  people, 
aud  no  prohibitory  law,  had  last  year,  ac- 
cording to  the  same  indisputable  authority, 
but  938  retail  liquor  dealers,  and  collects 
about  three  or  four  hundred  thousand  dol- 
lars from  the  business.  Kansas,  another 
so-calletl  Prohibition  State,  has  a  population 
of  995,9(j0,  and  2318  saloon-keepers,  but  of 
course  gets  no  revenue  from  the  business, 
while  Mississippi,  with  1,131,592  people 
only  has  1057  saloons,  all  of  which  pay 
liberally  to  the  support  of  the  State.  Ar- 
kansas licenses  the  saloons,  also,  and  with 
a  population  of  802,564,  has  but  659.  And 
now  comes  Iowa,  a  State  that  has  enacted 
a  law  as  tyrannical  as  any  edict  that  despot 
fiver  issued,  i;i  the  vain  attempt  tp  control 
the  tastes  of  her  people,  and  yet.  with  her 
l,G2i,620  people  she  is  credited  by  the 
Commissioner  with  3769  places  where  in- 
toxicating drinks  are  sold,  while  Alabama, 
with  1,202,794:  people  and  a  license  system, 
has  but  1089. 

These  are  facts  that  Judge  Fountain  T. 
Fox  will  not  dare  to  dispute,  aud  they 
speak  for  themselves.  They  tell  us  that 
Prohibition,  while  destroying  immense 
sources  of  revenue  to  States,  does  not  pro- 
hibit the  sale  of  alcoholic  beverages;  and 
reason  tells  us  that  so  many  individuals 
would  not  engage  iu  au  unlawful  business 
aud  ruu  the  chances  of  being  heavily  fined 
or  sent  to  the  penitentiary  for  years  if  they 
did  not  sell  a  large  amount  of  liquor.  The 
profit  must  justify  the  risk.  Another  con- 
clusion that  we  naturally  arrive  at  in  this 
connectiou  is  that,  the  liability  of  confisca- 
tion being  great,  the  quality  of  the  liquors 
sold  in  defiance  of  prohibitory  enactments 
must  be  of  an  inferior  order. 

I  hud  a  conversation  with  Mrs.  Chapin, 
of  the  W.  C.  T.  U.,  on  this  subject,  while 
iu  Charleston,  S.  C,  some  years  ago,  and 
expressed  the  opinion  that  were  certain 
laws  passed,  the  standard  of  alcoholic 
beverages  could  bo  raised,  which  would  tend 
to  lessen  the  evil  of  intemperance;  but  I 
failed  to  disabuse  her  mind  of  the  convic- 
tion that  the  poorer  it  is  the  better,  her  idea 
being  that  every  man  who  drank  wine,  beer 
or  whisky  must  eventually  become  a  drunk- 
ard, aud  said  she,  "  the  sooner  it  kills  them 
the  better."  Mrs.  Chapin  is  au  earnest  and 
a  talented  woman,  but  on  this  question  her 
feelings  overrule  her  judgment,  and  I  could 
not  agree  with  her  any  more  than  I  can 
with  a  Prohibition  paper  published  iu  Louis- 
ville, in  which  it  was  asserted  that  Christ 
was  not  divine  if  he  ever  made   or  drank 


fermented  wine.  I  believe  that  an  effort 
should  be  made  to  prevent  the  sale  of  any 
btU  pure  wines,  beer  and  whiskies  and  I 
think  the  latter  should  bo  fully  matured, 
say  six  to  ten  years  old.  before  it  is  offered 
as  a  beverage,  I  think,  too,  that  much  less 
drunkenness  would  result  if  the  alcoholic 
strength  of  whisky  was  much  reduced. 
But  under  the  present  regulations  of  the 
Government  the  attainment  of  these  de- 
siderata is  extremely  difficult  and  expensive, 
and  when  Congress  is  petitioned  to  make 
less  stringent  laws  the  Prohibitionists  pro- 
test, aud  obedient  Congress  declines  to 
oonsider  the  prayer.  As  to  Christ  having 
used  fermented  wine,  I  think  there  is  no 
room  for  doubt,  Ilis  advice  not  to  put  new 
wine  into  old  bottles  rather  If-itdiug  to  that 
conclusion.  The  object  of  this  letter,  how- 
ever, is  not  to  encourage  the  drinking  o: 
A-iue.  but  to  show  the  futility  of  prohibitoi} 
enactments,  and  to  protest,  as  au  humbl 
citizen  of  this  country,  agiiinst  Legmlatur.-- 
Hubmiiting  our  most  sacred  rights  of  personal 
liberty  to  the  vote  of  a  people  whose  feiling 
have  been  Wrought  up,  ami  whose  discern 
ment  has  beeu  obscured  by  mi-statements 
Supposing  that  the  Mormons  of  Utah  ha- 
sent  delegates  of  great  oratorical  ability 
over  this  couutry,  and  through  them  ha  t  s- 
worked  upon  a  large  poitiou  ol  our  popu 
latiou  as  to  convince  them  that  polygaui\ 
was  ordained  bj  God,  was  essential  to  thi 
real  happiness  of  mankind;  that  it  removtd 
that  cancer  ou  society — the  house  of  ill- 
fame — and  these  people,  worked  to  a  frenzy, 
and  blind  to  reason  aud  to  facts  of  history, 
should  petition  Legislatures  to  submit  an 
amendment  to  the  various  Constitutions 
leg'ilizing  harems,  aud  retiring  to  their 
shades,  their  slaverj'  and  their  ignorance, 
that  grandest  work  of  God,  fair  woman; 
would  it  be  wise  for  our  Legislatures  to  dis- 
cuss, much  less|submit  such  an  amendment? 
A  favorite  argument  with  Prohibitionists  is 
that  if  Prohibition  does  not  prohibit  the 
liquor  men  should  not  oppose  it. 

The  logic  of  this  argument  appears  very 
forcible  at  fix'st  thought,  but  when  it  is  re- 
membered that  the  men  who  are  engaged 
iu  this  business  where  it  is  legalized  are  not 
only  law-abiding,  but  among  the  foremost 
men  in  their  communities,  and  that  Pro- 
hibition drives  them  out  of  the  business 
and  introduces  a  cla  s  who  do  not  respect 
law  nor  publ'c  sentiment,  it  becomes  plain 
to  the  unprejudiced  mind  that  the  applica- 
tion is  out  of  joint. 

The  fouudatiou  upon  which  Prohibition 
rests  is  drunkenness,  and  while  the  applica- 
tion of  a  real  remedy  for  this  evil  would 
cause  many  "  warriors"  to  exclaim  with  the 
great  Moor,  "  Othello's  occupation's  gone," 
it  yet  bccom-.-s  us  as  earnest  men  to  do  what 
we  can  to  elevate  the  moral  standard  of  our 
race,  and  most  especially  of  our  immediate 
people. 

There  is  a  remedy  for  drunkenness,  and  if 
the  people  of  Kentucky  will  adopt  it  they 
can,  I  think,  make  drunkards  so  scarce 
that  a  staggering  man  would  be  esteemed  a 
curiosity.  In  the  first  place  the  Legislature 
should  pass  a  law  demanding  a  character 
qualification  for  every  man  who  retails 
liquor,  the  object  b.  ing  to  secure  a  sense  of 
moral  respousibility  in  the  business.  License 
should  be  issued  by  boards  composed  of 
leading  business  ?ueu  who  are  free  from 
political  ambitions,  said  board  being  ap- 
pointed by  the  Governor.  Only  a  limited 
number  of  licenses  should  be  issued  for 
each  thousand  inhabitanta,  so  that  a  legiti- 
mate sale  might  guarantee  a  reasonably 
remunerative  business.  The  price  charged 
for  licenses  should  he  governed  solely  by 


the  needs  of  the  State,  aud  not  by  any  un- 
just policy  of  fovoring  the  wealthier  clnsKes 
or  of  (axing  the  honest  man  for  the  mis- 
deeds of  the  dishouest.  Every  license 
should  contain  certain  stipulations  in  re- 
gard to  Sklliug  to  minors,  to  intoxicated 
men,  etc.,  and  upon  conviction  of  any  of 
these  offenses  the  holder  of  same  should 
be  "Ijlack-listtd  "  forever,  and  his  license 
should  bo  canceled  at  once.  Further  than 
this  no  State  or  community  should  go.  This 
is  all  that  can  rightfully  be  demanded  of 
those  who  retail  litjuors.  Enforc.-  these  re- 
gulations, and  thereafter  all  must  admit 
that  drunkenness  would  rest  solely  upon  the 
hi  ad  of  the  drunkard.  Now,  then,  to  com- 
plete the  reform,  let  a  law  be  passed  uuik- 
iug  drunkenness  a  crime,  aud  let  a  punish- 
ment be  devised  that  will  fit  it.  If  it  is 
louud  that  people  are  not  afraid  of  fines 
.ud  imprisonment,  then  establish  a  penalty 
hat  they  are  afraid  of.  There  are  somR 
w  m-^n,  doubtless,  who,  forg'-lful  of  all 
■onsequences,  would  get  drunk  anyway. 
ut  in  uiuity-ninc  cases  out  of  one  huudretl 
I  Severe  penalty  would  act  as  a  safety-valv.-. 
/or  inebriates  an  asylum  should  be  main- 
.lin*  d  by  the  State.  To  b-  as  useful  as  i( 
i,  whisky  is.  b  yniid  a  4lonbt,  of  all  thinir^. 
I  St  abused  and  least  and  r^-tood.  Ri;;htly 
i<d  it  lengthen**  life,  inspires  eloquence, 
iriug-i  suushine  into  dark  places;  abused,  it 
■vorks  an  equal  proportion  of  evil.  The 
tbuse  is  all  we  have  to  fear,  aud,  as  it  is 
possible  to  correct  this,  it  is  as  foolish  to 
attempt  as  it  is  impossible  to  prevent  the 
use.  A  party  of  young  men,  paid  off  Satur- 
day evening,  instead  of  going  to  their 
homes,  start  out  to  "  have  a  big  time.'* 
They  do  not  fear  a  $5  fine,  so  they  begin  to 
pour  beer  and  whisky  down  their  throats 
with  au  indifference  that  is  simply  criminal; 
not  because  they  have  a  burning  thirst  as 
our  good  Prohibition  friends  tell  us,  but 
simply  because  they  want  to  feel  drunk. 
They  indulge  in  a  fight,  go  to  jail,  and  next 
day  the  papers  celebrate  their  exploits  un- 
der the  caption  of  "  Whisky  Did  It."  Now, 
Mr.  Society,  if  you  would  check  such  pro- 
ceedings, do  not  attempt  impossibilities;  do 
not  say  to  this  man:  "  You  shall  not  take  a 
drinJc  of  whisky;"  to  that:  "  You  are  for- 
bidden your  glass  of  beer,"  or  to  the  other: 
"  You  must  banish  wine  from  your  table," 
but  let  one  and  all  understand  that  a  sever** 
penalty  attaches  to  drunkenness,  aud  after- 
ward see  to  it  that  the  punishment  is  in- 
flicted. Do  this  and  the  young  meu  will 
not  get  drunk  on  Saturday  nights;  they  will 
be  afraid  to.  I  do  not  believe  that  people 
would  vote  Prohibitory  amendments  to  the 
Constitutiona^of  their  States  aud  destroy 
the  immeuse  revenue  derived  from  the  wine 
and  spirit  business,  if  they  knew  such  laws 
were  futile,  always  have  been,  and  alwoys 
will  be;  but  they,  do  not  know  this,  and 
when  a  Legislature  submits  such  an  amend- 
ment, at  a  time  like  the  present,  when  the 
question  is  so  ably  agitated,  it  is,  figuratively 
speaking,  but  giving  the  people  rope  with 
which  to  hang  themselves.  I,  therefore, 
as  an  American  citizen,  though  one  of  the 
humblest,  protest  against  the  custodians  of 
our  liberties  and  our  rights  being  so  negli- 
gent of  their  trust  as  to  submit  to  a  jury 
that  has  heard  but  partial  evidence,  a  cjues- 
tion  so  momentous  and  so  grave.  If  pro- 
hibitory laws  were  a  remedy  for  the  great 
evil  of  intemperance,  if  it  were  not  a  firmly 
established  fact  these  centuries  past,  that 
they  are  not,  I  am  satisfied  that  almost 
every  distiller  aud  wholesale  liquor  dealer 
iu  this  State  would  sacrifice  his  interests 
and  vote  away  the  value  of  his  estate;  but 
when  the  ProhibitiouUts  ask  the  peoj)le  of 
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the  State  to  coufijicate  millions  of  private 
property,  secrifice  au  euormons  revenue, 
and  curtail  their  rights  as  freemen,  to  eat, 
ilriuk,  and  wear  what  Ih-y  please  consistent 
with  decency  and  good  order,  and  get  noth- 
ing in  return  but  au  army  of  smugglers  and 
au  iucrease  of  drunkenness,  as  all  records 
of  the  past  and  pivseut  show,  it  is  high 
time  that  some  one  should  rise,  who  has 
given  the  subject  investigation,  and  in  the 
name  of  our  Goddess  of  Liberty  and  of 
common  sense  cry,  "Halt  !" 


TRKATMENT    OF    THK    Vi:VE. 


[Town  and  Country  Journal.] 
We  have  received  from  a  correspondent 
lately  resident  in  France  the  following  refer 
ence  to  a  treatise  by  M.  Lambry  on  tins 
subject,  published  as  long  ago  as  1818.  in 
which  the  practice  of  ptirtly  barking  the 
vine  below  any  bearing  part  of  the  tree  is 
recommended  as  a  prevention  of  the  dying, 
shriveling,  and  dropping  of  the  grapes; 

M.  Lambry  supposes  ihiit  the  dropping 
off  is  the  effect  of  au  over  exc*-s8  of  sap, 
owing  to  the  continual  rain  which  falls  ut 
the  flowering.  These  raius  increase  th* 
sap  too  much.  Then  the  floral  envelop, 
sticks  to  the  stamens,  which  have  not  suffi 
cient  force  to  get  rid  of  theu'  covering;  thi 
fertilization  is  bad,  and  the  young  grap* 
miscarri-s.  In  order  to  avoid  this,  M. 
Lambry  made  two  "circular  incisions''  in 
the  bark  of  the  young  wood  and  of  ibe  last 
year's  wood.  The  incision  ought  always  to 
b^  below  the  spike  or  bunch  of  inflorescence 
of  the  grape.  If  the  incision  is  made  on  a 
branch  of  a  year  old  there  is  plenty  of  room 
between  the  lowest  bunchea  and  the  com- 
mencement of  the  branch.  But  if  one  of 
the  new  branches  is  the  subject  for  opera- 
tion, the  incision  must  be  made  above  the 
second  eye,  counting  from  below.  By  this 
operation  the  sap  is  for  the  lime  stopped  from 
running;  and  this  suffices  to  prevent  the 
falling  off,  and  to  hasten  the  maturity  of 
the  grapes. 

The  main  consideration  here  is  not  M. 
Lambry's  theory  but  his  practice.  The 
result  is  cue  which  he  vouches  for  as  a  wit- 
ness. When  the  circular  incision  has  been 
made  below  an  inflorescence  of  the  vine, 
then  the  fertilization  and  production  of  the 
grape  have  followed — the  bunches  have  be- 
come ripe  fruit.  Wherever  no  such  treatment 
has  been  adopted,  there  the  fruit  has  not 
formed,  the  flowers  have  withered,  and  the 
whole  thing  is  a  failure.  M.  Lambry,  we 
are  informed,  did  not  give  the  true  explan- 
ation of  his  experience;  but  that  of  course 
does  not  invalidate  his  testimony  as  tu  the 
result.  We  do  not  now  talk  of  ascending 
and  descending  sap.  The  efflorescence 
came  to  nothing — not  from  plethora  of  sap, 
but  rather  from  inadequate  and  imperfect 
nutrition.  But  that  the  desired  result  fol- 
lowed his  practice  there  is  no  reason  to 
doubt.  It  is,  in  fact,  now  an  old  story; 
and  if  any  subject  can  be  said  to  be  now 
well  understood,  it  must  be  the  cultivation 
of  the  vine — a  subject  which  has  engaged 
the  attention  and  enthralled  the  interest  of 
practical  men  and  botanists  alike,  for  gen- 
erations, and  occupies  them  still,  and  will 
excite  and  interest  their  successors  for  gen- 
erations to  come. 
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[A.  M,  Howell,    in   the  Southern   Cultivator  and 
Dixie     Farmer]. 

In  the  December  number  of  The' Culii' 
valor,  the  writer  gave  some  general  hints 
upon  the  planting  of  grape  vines,  ihe  loca- 
tion of  the  vineyard  and  the  selection  of 
varieties.  To  those  suggestions  there  is 
nothing  to  be  added  without  going  into 
elaborate  and  monotonous  detail,  which 
would  perphaps  prove  profitless,  for  the 
very  plain  reaw.n  that  a  practical  acquaint- 
ance with  grape  culture  cannot  bo  acquir- 
ed except  by  personal  experience  and 
close  observation  and  study;  not  that  the 
subject  embraces  any  very  profound  secrets 
or  any  problems  that  a  commonsense  far- 
mer cannot  suou  solve;  but  because  one 
must  see  and  perform  every  part  of  the 
work  with  his  own  hands  before  he  can 
realize  the  importance  of  this  or  that  thing 
ueccessary  to  be  done.  It  is  not  likely 
ihat  there  is  is  to  be  found  anywhere  a  far- 
mer or  fruit  grower  entitled  to  the  name  who 
icquii-td  his  knowledge  solely  from  read- 
ing books  and  papers.  These  are  great 
helps,  and  when  utilized  in  connection 
with  personal  labor  very  materially  shorten 
Uis  road  to  success,  and  save  him  from 
many  a  stumbling  block.  A  general  guid- 
ance is  all  that  the  beginner  can  hope  for 
from  the  wi-itten  experience  of  others,  anj 
with  this  he  must  take  hold  of  the  work 
with  his  own  hands,  else,  at  considerable 
expense,  import  and  employ  an  experi- 
enced laborer  to  manage  his  vineyard. 

The  subject  of  manuring  the  vine  I 
treated  briefly  in  the  December  number, 
advising  against  the  use  of  hot  nitrogenous 
or  ammoniated  fertilizers  of  any  kind,  es- 
pecially stable  manure  or  pondrttie.  On 
this  branch  of  the  subject  experiences  may 
differ. 

The  grape  grower's  first  object  is  to  pro- 
duce stout,  vigorous  and  healthy  vines. 
These  he  must  grow  before  he  can  have 
any  hope  of  success  in  the  production 
of  fruit.  To  produce  such  vines  he 
can  rely  upon  potash  and  all  the  com- 
mon elements  of  a  moderately  fer- 
tile soil.  Common  litter  of  any  simple 
kind  should  be  used  to  begin  with , 
on  laud  that  has  long  been  in  cultivation, 
then  potash  (kninit  or  pood  ashes),  next 
phosphate  of  lime  or  ground  bone,  the  lat- 
ter particularly  when  the  vines  begin  to 
bear.  Au  analysis  of  the  wood  of  the  wild 
grape  shows  it  to  contain  over  twenty  per 
cent,  of  potash  and  over  fifteen  per  cent, 
of  phosphate  of  lime,  and  Freuch  analyses 
of  some  of  the  finest  cultivated  varieties  show 
as  high  as  forty-flve  per  cent,  of  phosphate 
of  lime  and  lime  with  seven  per  cent,  of 
phosphoric  acid,  five  per  cent,  of  mag 
uesia,  four  per  cent,  of  soda,  and  two 
percent,  of  sulphuric  acid.  In  the  fruit 
these  analyses  show  a  considerable  in- 
crease of  potash,  phosphoric  acid  and  sul 
phuric  acid  and  a  considerable  decrease  of 
lime.  All  authorities  agree  that  the  soil 
should  be  made  loose,  friable,  light  and 
warm,  and  as  a  rule,  so  far  as  I  have  learned, 
they  concur  in  the  opinion  that  potash, 
lime  and  bono  are  the  best  fertilizers, 
also  that  stable  manure  over-stimulates  the 
vine,  causing  wild,  rampant  and  unman- 
ageable growth.  So  much,  then,  for  man- 
uring the  vines. 

There  are  many  ways  of  training  the 
vines,  methods  innumerable,  yet  all  em- 
brace the  one  general  principle,  that  the 
bearing  vine  must  be  held  up  clear  of  the 
ground   and   the   light   and    air   admitted. 

Thi-^,  in  a  rmnid  sentence,   embraces   the 


whole  question  of  training,  and  whenever 
these  things  are  done  the  inflexible  rule 
has  been  complied  with  and  success  may 
be  attained,  no  matter  what  system  of 
training  has  been  adopted.  I  will  men- 
tion, however,  two  of  tho  more  common 
modes  of  training  as  practiced  in  the  East- 
ern States. 

First.  A  stake  to  each  vine,  stake  inserted 
or  driven  into  the  ground  immediately  at 
the  root  of  the  vine  extending  from  four  to 
five  feet  above  grouml;  vine  trained  to  top 
of  stake  by  winding  spirally  or  otherwise 
and  securely  tied  with  strong  twine.  This  is 
perhaps  the  most  inconvenient  mode  as 
regards  pruning,  and  unless  carefully  and 
Well  done  the  vine  grows  too  much  in  a 
bundle,  excluding  the  necessary  light  and 
air,  and  unless  summer  pinching  and  tak- 
ing out  the  tendrils  is  very  thoroughly  at- 
tended to,  the  fruit  will  be  found  to  be  verj- 
uiuch  tangled  with  the  tendrils  and  vines, 
and  grapes  hard  to  gather  without  break- 
ing the  bunches  and  injuring  for  market. 

Second.  Setting  a  post  to  every  two  vines 
and  using  two  to  four  wires  upon  which  the 
vines  are  tied,  either  horizontally  or  at  an 
angle  suited  to  the  length  of  the  canes  from 
thirty  to  forty-five  degrees.  Two  vines  oc" 
cupy  the  space  between  two  posts.  The 
wires  are  stretched  from  one  end  of  the  row 
to  the  other,  drawn  tightly  and  securely 
fastened  to  each  post  by  the  use   of   staple. 

Some  growers  pursue  the  plan  of  allow- 
ing the  wire  to  hd  loose  in  the  staples  so 
that  it  can  be  tightened  when  slackened  by 
expansion  in  hot  weather,  and  to  this  end 
the  wires  are  so  fixed  through  auger  holes 
in  the  end  posts  as  to  be  easily  wrapped 
around  a  flat  piece  of  wood  when  tightening 
becomes  necessary.  The  advantage  of  hav- 
ing the  wire  tight  is  that  it  prevents  the  ag- 
gravation of  the  vines  by  the  wind,  which 
will  injuriously  blow  them  to  and  fro  when 
the  wires  are  slack.  It  is  generally  conced- 
ed that  horizontal  training  is  best  for  the 
production  of  fine  fruit.  The  object  should 
be  to  procure  fruit  in  lieu  of  wood.  A  vine 
trained  upright  will  grow  far  more  rapidly 
than  one  trained  horizontally,  and  hence 
the  energies  of  the  whole  structure  in  up- 
right training  are  devoted  more  to  the  pro- 
duction of  vine  than  to  the  development  of 
the  fruit. 

If  the  canes  of  last  year's  growth,  whose 
eyes  or  buda  produce  the  fruit  bearing  canes 
of  this  year,  are  tied  horizontally  along  the 
wires,  the  young  canes  proceeding  out  of 
the  buds  of  the  last  year  canes  so  tied,  will 
hang  downward  naturally  by  reason  of  the 
weight  of  the  fruit  they  carry.  This  is  con- 
sidered an  advantage  to  the  fruit,  for  the 
reason  that  the  fruit  so  suspended  has  time 
to  eat  plentifully  of  the  food  sent  up  by  the 
roots;  whereas,  if  the  cane  stood  upright  the 
sap  would  go  rushing  by  to  supply  the 
greedy  demands  of  the 'growing  vine  at  its 
tip  beyond  the  fruit  which  hangs  a  bunch 
at  each  joint  along  the  cane  for  several 
joints  from  its  base.  This  is  not  theory, 
but  the  teaching  of  actual  experience,  con- 
firmed not  only  by  growers  in  this  section 
of  the  country,  but  by  the  advanced  viticul- 
turists  of  the  fruit-growing  States  of  New 
Jersey  and  New  York.  I  hope  I  have  made 
it  suflicieutly  plain,  yet  the  novice  will  find 
it  hard  to  understand  until  he  has  studied 
the  subject  well.  As  to  the  number  of  wires 
necessary  to  the  best  training,  people  differ 
in  opinion,  as  farmers  differ  in  almost  any 
topic  connected  with  the  management  of  the 
farm  or  tho  cultivation  of  any  crop.  A 
good  plan  is  to  use  two  wires,  one  abont 
two  feet  from  the  ground  and  the  other 
eighteen  inches  or  two  feet  higher,  the  posts 


being  about  fonr  feet  above  the  gronnd  and 
the  top  wire  running  along  on  the  tops  of 
the  posts.  Train  an  arm  of  the  vine  along 
each  wiret'  in  either  direction,  making  four 
arms  to  each  vine.  The  vine  will  then 
stand  as  a  man  with  fonr  arms,  two  from 
the  shoulders  and  two  from  the  hips,  al' 
outstretched.  Tie  these  arms  securely  to 
the  wires  and  from  them,  if  they  are  canes 
from  last  year's  growth,  will  come  out  the 
young  shoots  on  which  the  fruit  will  appear, 
and  which  will  hang  downward,  as  above 
described,  fully  spread  out  in  a  way  to  get 
a  sufficiency  of  light  and  a  free  circulation 
of  air.  These  arms  can  and  ought  to  be 
renewed  each  year.  When  they  have  borne 
one  good  crop  of  fruit  they  have  done  all 
that  Jnaturt*  imposed  upon  them  and  they 
should  go.  Grape  canes  bear  but  one  crop 
of  fruit,  though  they  produce  other  canes 
that  in  their  turn  bear  frnit  also  and  then 
canes  and  so  on.  A  neglected  vine  or  a 
wild  one  will  always  have  its  fruit  at  the  tip 
ends  on  the  young  shoots  of  the  same  year*s 
growth  with  the  fruit  itself.  The  renewing 
of  the  arms  above  mentioned  can  easily  be 
done  every  year  by  selecting  a  vigorous 
young  shoot  at  or  near  the  base  of  each, 
clipping  all  the  fruit  off  it  and  allowing  it 
to  grow  freely.  In  the  winter  pruning  cut 
away  the  old  arm  that  bore  this  year  and 
bend  this  new  one  down  along  the  wire  in 
its  stead.  Do  all  the  arms  this  way  and 
yoh  ,have  an  entire  renewal  of  your  vine- 
yard every  year,  while  the  roots  of  your 
vines  become  more  and  more  firmly  estab- 
lished in  the  soil  for  the  production  of  fruit 
for  your  children,  your  grandchildren,  etc. 
A  majority  of  the  people  who  grow  grapes 
for  home  use  need  to  have  impressed  upon 
them  the  importance  of  severe  pruning.  I 
vi-nture  to  assert  thut  of  the  vines  to  be 
found  about  the  homes  of  families  devoted 
to  growing  grapes  for  the  table;  and  for  the 
making  of  a  few  gallons  of  domestic  wine, 
the  largest  portions  of  such  vines  need  to  be 
half  cut  away.  I  will  only  lay  down  a  gen- 
eral rule,  as  the  subject  is  too  expansive  to 
dwell  upon  in  an  already  lengthening 
article;  Of  the  wood,  the  canes  of  last 
year's  growth,  every  eye  or  bud  will  this 
year  send  out  a  shoot  with  embrj'o  fruit  on 
it.  The  amount  of  fruit  on  each  shoot  will 
varj'  from  two  to  five  bunches.  The  aver- 
age on  a  heretofore  well  managed  vine  wiil 
be  about  three  bunches  to  the  shoot,  on 
some,  fonr.  So  make  your  calculation  and 
cut  back  your  vines  with  but  little  mercy. 
You  can  easily  distinguish  canes  of  last 
year's  growth  from  older  ones.  Take  hold 
of  each  of  these  new  canes  and  cnt  them 
back  to  within  two  or  three  eyes  of  where 
they  started  out  of  the  old  wood  last  year. 
Then  count  or  approximate  the  number  of 
eyes  you  have  left  that  will  put  forth  a  bear- 
ing shoot  this  spring.  If  you  have  one 
hundred  such  eyes  and  your  vine  is  at  all 
healthy,  and  vigorous  you  may  reasonably 
ouut  .on  250  to  300  bunches  of  grapes. 
Four  average  bunches  will  make  a  pound. 
The  vine  that  bears  fifty  pounds  of  grapes 
a  year  should  by  all  means  be  six  or  eight 
years  old  and  in  tho  very  best  conditioo. 
(  Of  course  I  am  not  writing  of  the  Scup- 
pernong,  which  needs  no  pniuing  and 
which  may  bear  its  hundreds  of  pounds  an- 
nually). Count  your  bearing  eyes  and  cal- 
culate the  probable  products,  and  ifj  yoa 
have  too  many  cut  out  the  canes  entirelj 
down  to  a  sufficient  number.  Twenty 
pounds  is  a  good  yield  for  au  ordinary  five- 
yi  ar-old  vine.  Pursue  the  above  plan  and 
yoa  will  have  finer  fruit,  berries  twice  as 
large  and  more  of  it  by  actual  weight. 
Pruning  can  be  done  at  any  time  in  Febru- 
ary or  March,  in  mild  weather,  but  should 
by  all  means  be  completed  at  least  two 
weeks  before  the  sap  begins  to  rise.  Newly 
planted  vines  should  be  cut  down  to  within 
two  eyes  of  thw  ground. 
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S-A2J    FRANCISCO    MEECHANT. 


April  15,  1887 


An  Itnporinitt  VlHlUtr. 

Dr.  Ferdinand  Spriugoiuhl,  whoso  pro- 
powd  visit  to  Coliforuift  bus  bten  formorly 
Doted.  will  It-ttve  Engluml  to-morrow  and 
arriTf  iu  San  Francisco  early  in  May.  Ui 
has  bt'.n  delayi'd  in  Htnrliug  owing  to  an 
explosion  iu  his  cellar  in  London  wkicb 
iujurt-d  the  sight  of  one  of  his  eyes.  It  is 
Dr.  Spriugiuiihrs  iuttution  to  visit  the 
different  wino  districts  and  endeavor  to  form 
a  hirgo  company  for  the  purposo  of  buying 
grapes  and  condensing  must.  The  doctor 
is  at  the  head  of  a  large  company  iu  London 
that  buys  grapes  iu  Italy  for  the  purpos  ■  of 
condensing  them,  but  the  Italian  grapes 
are  higher  in  prict*  and  not  of  such  good 
quality  as  those  in  California.  Dr.  Spring- 
niiihi,  who  is  the  best  authority  in  the 
world  on  condensed  must,  bus  published  a 
work  on  the  Concentration  of  Must  iu  the 
Vacuum.  His  visit  to  California  will  be  of 
tbo  greatest  possible  interest  and  impor- 
tanoe  to  all  our  grape  growers. 


Tbat  Pure  Mine  BUI. 


Editob  Mebchant: 

Dkak  Sib — By  reading  Section  7  of  the 
Pure  "Wine  bill  you  will  observe  that  it  is 
not  obligatory,  and  consequently  does  not 
contain  any  penalty  for  a  violation  of  any 
of  its  provisions.  Thus  the  most  objection- 
able feature  of  the  bill  is  rendered  nugatory 
It  is  most  fortunate  tbat  no  money  was 
appropriated  for  obtaining  the  plates  from 
which  the  stamps  were  to  be  struck  ofl", 
as  this  will  prevent  the  Eastern  fabricator 
and  adulterator  from  using  them  fraudulent- 
ly in  selling  his  trash  as  pure  wine  undL-r 
the  seal  of  the  State  of  California. 
Yours  truly, 

H.  W.  Cbaub. 

Oakville,  April  13th.   1887. 


AN'AHKin     WlNEi:S. 


Wbat    (Hood    JiiUffeH    Have    io   Sny    ol 
Tb«ui. 


SO  Bweot.  I  prefer  it  very  much  to  a  dry 
wino,  but  I  don't  think  most  people  would, 
as  I  tind  myself  quite  singular  in  liking 
sweet  brown  sherry,  sweet  champagne,  &c. 
It  seems  to  mo  very  pure  and  without  al- 
cohol. 

March  U. — This  last  gentleman,  writing 
spontaneously  to  me  about  the  wine,  iu  a 
postcript  says: 

"I  like  the  Anaheim  shirry  better  than 
any  wine  I  know  of  the  kind.  It  is  deli- 
cious to  me." 

You  can  easily  understand  why  a  taste, 
formed  on  dry  and  often  altered  sherries, 
should  bo  at  first  surprised  by  so  rich  a 
wine  with  so  much  aroma.  You  observe 
that  also  Mr.  Reiser's  sherry  wines  seem 
less  marked  by  the  flavor  peculiar  tu  the 
California  wines,  and  grow  iu  favor,  so  as 
to  seem  *'  delicious  "  to  a  refined  and  tem- 
perate taste,  uncorrupted  by  the  tise  of 
spirits  in  any  form.  I  think  the  strictest 
friends  of  health  and  temperance  might 
welcome  the  general  substitution  of  such 
wines  for  the  fiery  stimuhiuts  and  vile  mix- 
tures with  foreign  labels  that  are  destroy- 
ing the  morals  and  the  stomachs  of  the 
American  people. 

Yours  very  truly, 

Hon.  Binney  Saboent. 


[Loa  Angeles  Herald,  April  3,  1887.1 
The   following   letter   will   explain  itself 
and  is  a   pretty  good  recommendation  of 
the  excellence  of  Anaheim  wines: 

Los  Angelks,  March  25,  1887. 
W.  R.  Mallkews,  Esq.: 

My  Deab  Sib — In  reply  to  your  inquiries 
1  am  pleased  to  say  that  the  case  of  Ana- 
heim sherry,  which  you  so  kindly  got  Mr. 
Theodore  Reiser,  of  Anaheim,  to  put  up 
(or  shipment  to  Boston,  safely  arrived, 
after  some  delay  in  passage,  and  seems  to 
have  given  marked  satisfaction  to  some 
gentlemen  quite  familiar  with  good  foreign 
wines.  One  of  them,  writing  March  16th, 
briefly  says;  **  I  think  it  a  very  pleasant 
wine — certiiinly  remarkable  for  its  price." 
Another  gentleman,  who  has  a  fine  deli- 
cate taflte,  wrote  to  me,  February  28th,  as 
follows:  "I  have  tried  the  sherry  twice, 
and  like  it  very  much.  It  has  the  strong 
bouquet  and  fruity  flavor  of  all  the  Cali- 
fornia wines  I  have  ever  tried,  and  is  so 
entirely  different  from  the  sherries  usmdly 
served  that  I  can  make  no  comparison. 
The  first  time  I  had  some  was  at  dinner, 
with  three  other  people,  after  we  had  drauk 
some  ' Veterans'  pale  sherry,'  which  is 
pretty  good  and  not  fiery  nor  dry.  The 
contrast  was  very  noticeable,  and  we  all 
thought  the  California  wino  reminded  us  of 
Catawba.*' 

"The  next  day  I  had  some  at  lunch, 
without  any  other  wine,  and  it  seemed  to 
me  much  less  pronounced  in  flavor  and  not 


Ralitlu  Culture  In  &k>ullieru  California. 


Eastern    tjrapc    Orowor**-     Maxims. 

Grape  eaters  are  long  livers. 

Dig  deep  but  plaut^,fihallow. 

Vines  love  the  sun — the  fruit  the  shadi 

Plant  your  vines  before  you  put  up 
trellises. 

Vines,  like  old  soldiers,  should  have  good 
arms. 

Luxuriant  growth  does  not  always  insure 
fruit. 

Good  grapes  are  like  gold — no  one  has 
enough. 

Prepare  the  ground  in  the  fall;  plant  in 
the  spring. 

Young  vines  produce  beautiful  fruit,  but 
old  outs  produce  the  richest. 

Pruue  in  autumn  to  insure  growth,  but 
in  the  spring  to  promote  fruitfuluess. 

A  tendril  is  an  abortive  fruit  bunch.  A 
bunch  of  fruit  is  a  productive  tendril. 

Every  loaf  has  a  bud  at  the  base,  and 
either  a  bunch  of  fruit  or  a  tendril  opposite 
to  it. 

Pruue  spurs  to  one  developed  bud,  for 
the  nearer  the  old  wood  the  higher  flavored 
the  fruit. 

A  bunch  of  grapes  without  a  healthy  leaf 
opposite,  is  like  a  ship  at  sea  without  a 
rudder — it  can't  come  to  port. 

Give  the  vine  plenty  of  manure,  old  and 
well  decomposed,  for  fresh  manure  excites 
growth,  but  does  not  mature  it. — Penn  Van, 
X.   v.,    Vinei/ardist. 


If  the  cold  storage  plan  works  as  success- 
fully as  is  expected,  there  is  no  end  to  the 
possibilities  of  grape-raising  iu  California. 
If  we  can  put  table  grapes,  perfectly  fresh, 
on  the  Eastern  market  during  the  winter 
mouths,  they  will  command  fabulous  prices, 
and  it  now  looks  as  though  cold  storage  will 
bring  about  that  state  of  aflftiirs.  Table 
grapes  are  the  coming  crop,  and  our  fruit 
farmers  should  consider  this  proposition 
when  they  are  making  selections  of  vines 
for  planting. — Oranfje.  Tribune. 

The  Mcpherson  Brothers,  of  Orange,  in 
this  county,  the  largest  raisin-makers  in 
.\merica,  have  just  purchased  *)-10  acres  of 
land  near  Phoenix,  Arizona,  and  will  plant 
the  sjime  with  Muscat  grape-vines.  Thi: 
will  cause  the  setting  of  about  400,000  vines 
of  the  raisiu  grape. — Tiural  Califnriilan. 


A  geutlenmn  formerly  connected  with  this 
establishment,  whose  name  is  familiar  to 
many  of  our  readers,  (J.  R.  O.),  and  who 
last  spring  proceeded  to  California,  writ<B 
us  as  follows,  under  date  of  January  25th, 
1867: 

Our  land  in  Los  Angeles  county  has 
gone  up  with  a  rush,  and  five  times  its  cost 
has  been  refused.  The  winter  is  delightful 
here.  Two  railroads  are  building  right 
through  it,  and  it  seems  likely  to  be  one  of 
the  most  populous  districts  of  the  country. 
This  is  certainly  the  richest  country  in  the 
world.  I  have  just  closed  out  my  raisin 
er(5p.  I  had  all  the  grapes  made  into  rais- 
ius,  A  vineyard  of  eight  acres  prodticed 
fifteen  and  a  half  tons  of  excellent  raisins. 
They  were  made  right  on  the  ground,  and 
it  was  a  great  sight,  attracting  no  little 
attention.  This  vineyard  is  now  six  years 
old  and  bears  ten  tons  of  magnificent  Mus- 
cats to  the  acre. 

Tbo  orange  crop  is  going  to  bring  big 
prices.  I  have  not  sold  ours,  but  Prof. 
Kellun,  who  has  the  next  grove  to  our  place, 
has  just  sold  his  oranges  on  the  trees  for 
five  thousand  dollars.  The  packing  com- 
pany send  and  pick  them  and  dispose  of 
them.  The  crop  is  not  large  this  year,  but 
I  doubt  if  any  Florida  grove  of  this  size  can 
niiike  a  better  showing. 

You  can  understand  from  these  figures 
why  land  has  gone  up  so  tremendously. 
People  never  knew  what  it  was  capable  of 
under  careful  cultivation.  The  work  on 
these  ranches  is  very  light  and  is  mainly 
done  with  horse-cultivators.  Pruning  of 
the  vines  is  about  the  hardest  job  in  vine- 
yard culture. — American  Agriculturist  for 
March. 


NATVKAI.    WIltE. 


Neee!)<«lty  ol'  Itetorniui;-  lo  tUe  Soil  the 

Plaiil-Fuod  KlemeutN  ICoinoveil 

by    llie    Apple    Crops. 

N.  Y.  Wine  A:  Fruit  Grower  | 
At  the  last  meeting  of  the  "Western  New 
York  Horticultural  Society,  Mr.  J.  S.  Wood- 
ward, Vice-President,  stated  that  potash 
and  phosphoric  acid  are  about  the  only  ele- 
ments which  WG  must  take  pains  to  apply 
to  the  orchards.  Cue  hundred  barrels  of 
apples  remove  from  the  land  about  as  much 
phosphoric  acid  as  one  hundred  bushels  of 
wheat,  and  about  as  much  potash  as  fifty 
bushels  of  wheat.  The  majority  of  all 
orchards  are  forced  to  produce  a  grain  crop 
besides  the  fruit;  and  coutinuous  cropping 
Ihrough  perhaps  fifty  years  has  removed 
the  two  elements  named  and  exhausted  the 
soil.  Wet  straw  has  generally  been  the 
only  restitution  made;  a  poor  reward  for 
the  exhaustive  crops.  No  wonder  that 
orchards  are  not  productive,  and  their  fruit 
of  no  better  quality.  The  cores,  skins  and 
seeds  contain  more  than  95  per  cent,  of  the 
mauurial  elements,  taken  from  the  land  iu 
an  apple  crop.  A  small  apple  has  nearly 
as  much  skin,  core,  and  seed  as  a  large  one 
has.  A  barrel  of  small  apples,  having  a 
larger  number,  therefore  contains  more  of 
the  nianurial  elements  than  a  barrel  of 
large  apples.  Hence  it  is  cheaper  to  pro- 
duce large  apples  than  small  ones,  and  we 
should  aim  to  do  It,  even  if  we  could  not 
get  a  better  price  for  the  barrel  of  large 
fruit. 

In  order  to  make  the  orchards  pay,  we 
must  return  to  them  the  elements  of  which 
we  have  robbed  them  year  after  year.  It 
will  not  do  to  ignore  that  orcharding  is 
drawing  heavier  on  the  soil  than  grain 
growing. 


ID.  S.  M&rvin  iu  the  WiiiL*  and  Fruit  Grower.] 
Some  good  Christian  Temperance  peoplo 
object  to  the  cultivation  of  the  grape  be- 
cause wine  and  brandy  are  made  of  it.  i 
Now  this  is  inconsistent;  for  the  same  ob- 
jeetion  lies  against  the  cereals.  And  they 
are  even  more  objectionable — for  the  dis- 
tilled products  of  grapes  are  less  harmful 
when  used  to  excess  than  the  distilled 
produets  of  the  cereals.  The  pure  fer- 
mentid  jiroduct  of  the  grape  contains  so 
little  alcohol  (usually  7  to  8  per  cent.)  that 
it  is  not  often  made  use  of  by  drinking 
people,  but  rather  as  a  gentle,  nourishing 
stimulant  to  build  up  and  sustain  persons 
iu  impaired  health.  The  true  and  natural 
uses  of  the  grape  are  both  medicinal  and 
dietetic.  There  is  no  other  fruit  equal  to 
them  for  these  combined  purposes,  because 
no  other  fruit  contains  so  many  delicate, 
medicinal  and  nutritious  elements. 

Our  Temperance  people  should,  there- 
fore, grow  and  use  grapes.  They  need  not 
make  wine  or  brandy;  they  can  preserve 
them  in  other  ways  for  use  when  needed. 
They  can  dry  them  and  use  them  iu  place 
of  other  dried  fruit;  only  those  persons 
who  have  tried  this  know  how  palatable 
aud  welcome  sauces  and  confections  made 
of  dried  grapes  really  are;  they  can  also 
be  preserved  in  cans  the  same  as  other 
fruit,  aud  they  come  out  delicious;  they 
can  be  made  into  the  most  delicate  and 
appetizing  jellies  when  about  half  ripe, 
containing  more  flavors  than  any  other 
jellies,  and  grape  marmalade  is  the  choicest 
of  all  marmalades,  or  perhaps  better  than 
any  of  these,  for  strenuous  Temperance 
people,  the  juice  can  bo  concentrated  by 
heat  and  kept  until  needed,  then  diluted 
with  water  aud  used  as  needed — for  a  har- 
vest drink,  iu  sickness  at  the  bedside,  in 
ehildhood  or  old  age,  as  a  gentle  nutritive 
stimulant,  with  all  the  good  results  coming 
from  the  use  of  fermented  wine.  And  per- 
haps it  will  relieve  the  minds  of  many  dear 
souls  to  know  that  used  thus  for  sacra- 
mental purposes,  it  is  natrtral  wine,  with  no- 
dangerous  ufter-intiuences  to  follow,  |and 
yet  there  is  retained  in  its  fullest  extent  all 
that  pertains  to  the  ordinances  of  religion 
as  instituted  and  practiced  by  the  dear 
Savior  of  mankind. 

All  of  these  Several  uses  of  natural  grapes, 
their  products  and  the  methods  of  preserv- 
ing them,  are  innocent  and  harmless,  aud 
so  generally  useful,  and  at  the  same  time 
so  palatable  and  appetizing,  that  so  soon 
as  people  begin  to  appreciate  and  use  thein, 
our  vineyards  will  be  taxed  to  their  utmost 
to  supply  the  demand  for  this  the  most 
valuable,  aud  at  the  same  time  the  most 
delicate,  of  all  our  fruits. 


LIVERMOKE    TO     .tlAKTIKEZ. 


The  Contra  Costa  OaicUc  states  that  the 
Southern  Pacific  Company  proposes  to  send 
out  a  corps  of  surveyors  at  once  to  survey 
a  branch  lino  of  its  road  from  Martinez 
Ihrough  the  San  Kamon  Valley  to  its  road 
at  Livermore.  This  would  give  us  two 
roads  through  the  country,  the  narrow 
gauge  from  west  to  east,  and  a  standard 
gauge  from  north  to  south.  They  would 
cross  each  other  at  Walnut  Creek.  The 
information  here  presented  we  have  every 
rea'-on  to  believe  is  authentic.  Mr.  August 
Hemme  of  Alamo  has  been  authorized  by 
the  Southern  Pacific  Company  to  secure 
the  right  of  way  along  the  proposed  route, 
and  we  have  been  assured  that  the  work  of 
surveying  will  be  commenced  within  two 
weeks. 

The  proposed  road  will  begin  at  a  point 
near  Avon,  on  the  overland  line,  a  mile  or 
more  above  Martinez,  and  thence  will  fol- 
low up  the  valleys,  passing  between  Pa- 
checo  and  Concord,  and  through  Walnut 
Creek,  Alamo,  Danville  and  San  Ramon  on 
to  Livermore  or  Pleasantou.  This  roatfl 
was  surveyed  in  1873, 


April  15,  1887 


SAN   FRANCISCO   SIERCHANT. 
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CUKE      FOR      THE      APPLE      CODLIN 
MOTH. 


[Monticello  Farmer  aiiO  Grape  Grower  ] 
At  the  meeting  of  the  AimTiciiu  Pomo- 
logical  Society,  Mr.  E.  Moody  gave  bis 
method  with  the  codlin  moth  in  his  larg. 
apple  orchftrd.  He  sprayed  the  trees  with 
a  sohiliou  of  London  purple,  in  ratio  of 
one  half  pound  to  eighty  giilloua  of  water. 
by  means  of  a  force  pump  and  a  barrel  on 
a  wagon.  He  had  a  machine  so  arranged 
that  the  spokes  of  the  wheel  did  the  pump 
iug  as  the  wagon  progressed.  One  mau 
could  manage  it  and  could  sprinkle  1,00(' 
trees  a  day,  at  a  cost  of  not  more  than  one- 
half  a  Cent  per  tree.  By  this  easy  and 
inexpensive  method  he  produced  abunduucc 
of  apples  without  the  mark  of  a  woru, 
upon  them. 

Mr.  Patridge,  of  Michigan,  had  au  oi 
chard  of  1,500  apple  trees.  He  adopti. 
much  the  same  plan  as  that  of  Mi 
Moody,  and  with  equal  success.  He  use. 
about  100  gallons  of  water,  in  which  wa 
dissolved  one-half  pound  of  Loudon  pui 
pie,  for  spraying  each  100  trees.  So  i 
seems  to  be  setthd  and  proved  that  frui 
growers  can  head  off  the  codlin  moth  aui. 
give  us  perfect  fruit  if  they  will  make  th- 
necessary  eflfort. 


Impure    WmeH. 


Not  long  since  Mr.  Jacob  Scbram  madi 
a  tour  of  observation  through  Missouri,  Ohio 
and  New  York  and  other  eastern  cities,  in 
connection  with  the  maunfacture  and  sale 
of  wines.  In  Missouri  he  found  a  man  who 
annually  makes  from  the  grapes  of  a  small 
vineyard  150,000  gallons  of  what  he  sells 
for  wine.  In  Ohio  he  came  across  a  man 
rolling  in  wealth  accumulated  from  the 
manufacture  and  sale  of  the  worst  "slush'' 
ever  sold  under  the  name  of  wine.  The 
Ohio  stuff  is  sold  in  New  York  at  very  low 
figures.  He  visited  many  wholesale  wine 
and  liquor  houses  in  St.  Louis,  New  York 
and  other  eastern  cities,  and  found  very 
little  pure  California  wine.  Real  pure  Cal- 
ifornia wine  in  bottles  labeled  as  such  could 
not  be  had.  It  was  invariably  under  a 
foreign  label.  Most  of  the  wine  sold  under 
the  foreign  labels  came  from  California, 
and  gave  entire  satifaction  to  customers  who 
pay  high  prices  for  it.  Men  who  sold  these 
false  labels  admitted  that  they  were  doing 
it,  and  they  said  they  could  not  afford  not 
to  do  it. — iS(.  Helena  Times. 


CONDENSED    MCST.| 


The  following  letter  has  been  received  at 
the  office  of  the  State  Viticultural  Commis- 
sion. As  the  subject  of  Condensing  Musta 
is  now  attracting  the  attention  of  a  number 
of  wealthy  men  in  this  State,  this  letter 
may  be  of  some  interest  to  them: 

Mb.  Chables  Wetmoee,  5ir:— In  con- 
versation with  Mr.  Chas.  E.  Shillaber,  Vice 
President  of  the  Cordelia  Wine  Co.  of 
Solano  Co.,  Cal.,  I  was  informed  by  him 
that  there  was  needed  a  vacuum  pan  (or 
boiler)  for  reducing  grape  juice  to  must.  I 
would  say  that  I  am  a  practical  expert  with 
the  pan  for  reducing  fluids  of  different 
kinds.  Should  there  be  anything  wanted 
in  that  line,  I  would  devote  my  time  and 
labor  in  constructing  and  operating  tht- 
same.  For  further  information  please 
address, 

S.  G.  Shibland, 

122  Julia  St, 

New  Orleans.  La. 


HINTS    FOB    THE    TINEYABD. 


tTown  and  Country  Journal.) 
Kill  all  pests.  Use  the  horse  hoe  between 
the  rows;  and  keep  the  soil  pulverized,  and 
weeds  down.  Cut  out  all  suckers;  and  per- 
mit a  free  circulation  of  air  among  the 
vines.  But  retain  shade  for  the  ripening 
fruit  bunchts.  Muscats  or  Alexandria  mus- 
cats intended  for  raisin-making,  should  not 
be  allowed  to  get  dead  ripe  before  being 
picked,  and  the  bunches,  if  possible,  shouUl 
be  all  uniformly  ripe.  Picking  should  bi 
done  Tcarefully.  All  unripe  or  rottio  ber- 
lies  must  be  removed  from  the  bunches, 
A'hioh  should  be  placed  on  the  drying  tray 
at  once,  without  being  first  placed  in  buck- 
■ts  or  b.iskets.  All  extra  handling  should 
be  avoided,  as  it  is  a  waste  of  labor,  antt 
<nly  tends  to  bruise  the  berries,  which  di- 
-  troys  them  for  raisin-making  purposes 
I'rays  should  not  be  larger  than  2  ft.  by  ;j 
t.,  and  not  more  than  25  pounds  of  fruit 
bould  be  placed  on  a  tray.  It  should  bt 
venly  plitced  ou  the  boards,  and  the  tsay 
.uied  a  lillle  toward  the  sun  to  accelerati 
le  process  of  drying.  Gather  and  dry  cur- 
i-.iuts. 

Look  to  the  Cellar.  Cooper  all  empty 
vats,  casks,  tubs,  &c.  Take  out  heads  o( 
vats  wanted  for  the  coming  vintage,  and 
have  these  and  all  others  to  be  used  thor- 
oughly cleaned  and  sulphured.  See  that 
mould  does  not  accumulate  in  them.  Clean 
and  prepare  presses,  grapes,  mills,  rollers. 
\:c. 

Get  the  drays,  harness,  grape-boxes, 
buckets,  baskets,  pumps,  tubing,  funnels, 
strainers,  bungs,  shives,  &c.,  ready.  Large 
vats  which  cannot  be  moved  cau  be 
staunched  by  partly  cleaning  them  with 
clean  straw,  wetting  with  a  rose  watering- 
pot  and  leaving  for  a  week — not  longer,  else 
ihey  will  get  mouldy.  Then  wash  and 
scald.  Consider  what  blends,  if  any,  are  to 
be  used  in  crushing.  Rack,  bottle,  classify, 
and  fine  all  last  year's  wine.  Clean  and 
whitewash  cellars. 


For  Tyiut;  Vlues. 


They  are  utiliziug  the  leaves  of  the  palm 
and  palmetto  trees  that  grow  in  the  garden 
of  "  Hedgeside  ''  farm,  by  splitting  them 
into  strings  and  using  the  same  in  place  of 
hemp  in  tying  the  vines  trained  to  stakes 
after  pruning.  The  fibre  of  these  leaves  is 
very  tough  and  is  pliable  and  strong  as  bale 
rope.  A  half  a  dozen  trees  will  supply 
enough  of  this  tying  material  for  a  good 
sized  vineyard.  It  will  thus  be  seen  that 
the  palmetto  and  palm  are  useful  as  well  as 
ornamental. — Xapa  Reporter. 

(Jrartlug:    Wax. 


[Munticello  Farmer  and  Grape  Grower.) 
Mr.  J.  W.  Porter,  who  recommends  it 
highly,  furnishes  us  the  following:  '*  Was 
made  by  substituting  linseed  oil  for  tallow 
will  be  fouud  to  be  an  improvement.  It 
works  better  and  stands  exposure  better, 
and  is  not  so  liable  to  be  disturbed  by  in- 
sects. Make  by  the  following  formula:  2 
parts  rosin,  1  part  beeswax  and  J.,  pint  of 
oil  to  5  pounds  of  rosin  and  wax,  melted 
together  and  drawn  like  candy  into  suitable 
rolls.  If  desired,  thin  muslin  strips  can  be 
dipped  in  the  hot  liquid  and  used.  The 
was  can  be  made  harder  by  adding  rosin  or 
more  ductile  by  adding  more  oil." 


Subscribe  for  the  Me«chast, 


PBOFESSORM    IN     POLITICO. 


(  New  York  Wine  and  Fruit  Grower.] 
College  professors  out  of  politics  asagen- 
enerat  rule  command  and  deserve  respect 
and  confidence;  but  when  they  become  (as 
they  suppose)  politicians,  they  go  into  a 
state  of  eclipse,  the  totality  and  duration 
being  determined  by  the  extent  of  their  en- 
deavor; in  short,  as  politicians  they  art- 
blank  failures.  We  commi-nd  these  obser- 
vations to  Prof.  Hilgard  of  Berkeley  (Cal.) 
University.  As  we  understand  it,  he  occu- 
pies the  Chair  of  Viticulture  in  that  institu- 
tion, which  has  been  munificently  endowed 
by  the  State,  and  it  is  expected  that  he  will 
concern  himself  about  the  technical  and 
scientific  questions  relating  to  that  industry. 
In  his  position  as  Professor  of  this  depart- 
ment, he  may  do,  and  doubtless  has  done, 
much  to  dtvelop  and  widen  the  area  of  sci- 
entific knowledge,  and  he  cannot  too  clearly 
understand  that  the  horizon  of  his  public 
duties  IS  bounded  by  the  lines  above  indi- 
cated. H«  should  as  clearly  nnderstaud 
that  to  engage  in  political  plotting  and 
scheming,  whether  intended  to  build  up  his 
own  interests  or  curtail  or  hamper  others 
whom  he  may  consider  rivals,  is  not  only 
no  part  of  his  duties,  but  is  in  extremely 
bad  taste,  and  will  inevitably  throw  discredit 
and  doubt  upon  all  his  work.  If  he  desires 
to  magnify  his  own  importance,  he  can  do 
it  best  by  a  strict  adherence  and  faithful 
attention  to  his  line  of  duty.  The 
mere  fact  of  his  having  a  large  salary, 
few  or  no  pupils,  and  little  to  do,  does 
not  afford  excuse  for  his  "  slopping 
over"  in  law-making  speculations,  or 
going  gunning  for  imaginary  enemies.  If 
he  engages  in  any  pastime  of  that  kind,  he 
need  not  be  surprised  if  he  finds  "the 
woods  full  of  them,"  and  possibly  some 
entirely  out  of  proportion  to  the  size  of  his 
gun.  We  shall  be  glad  to  publish  the  Pro- 
fessor's bulletins  for  the  b'enefit  of  the  grape- 
growers  of  the  whole  country,  when  they 
honestly  deal  with  viticultural  matters,  and 
are  free  from  political  bias  or  personal 
aspirations;  but  we  warn  him  that  any  more 
bulletins  of  the  character  of  his  recent  one 
on  "Blending  Wines,*'  will  meet  with  a 
criticism  in  these  columns  that  will  be  any- 
thing but  agreeable  to  him. 


THE    USE    OF     SUL.PHIIR     IN     EV.4P- 
OBATINQ    FBUIT. 


Much  has  been  said  against  the  practice 
of  exposing  fruit  to  the  fumes  of  sulphur 
during  the  process  of  drying,  and  the 
present  low  prices  have  even  been  attributed 
to  the  fact  that  sulphur  has  been  so  largely 
used.  Whether  rightly  or  wrongly,  there 
is  considerable  prejudice  in  certain  quarters 
against  bleached  fruits,  but  it  is  probable 
that  low  prices  are  due  largely  to  other 
causes.  If  sulphured  fruit  endangers  the 
health  of  those  who  use  it,  or  is  unpleasant 
to  the  taste  or  smell,  then  the  practice 
ought  to  be  discouraged;  but  there  is  no 
evidence  that  such  is  the  fact  when  sul- 
phur is  properly  used. 

Being  unable  to  detect  any  difference  in 
the  taste  and  smell  of  fruit  dried  with  and 
without  the  use  of  sulphur,  I  have  had 
sulphured  fruit  examined  for  sulphur  com- 
pounds, and  the  only  one  detected  was 
sulphuric  acid,  and  that  in  very  minute 
and  harmless  quantities.  Sulphur,  when 
burned,  forms  sulphurous  acid,  a  very  dis- 
agreeable gas  to  breathe,  as  every  one 
knows  who  has  breathed  the  fumes  of  a 
lighted  match,  but  when  this  gas  acts  upon 
the   fruit  it  becomes  sulphiiric  acid,  famil- 


iarly known  as  oil  of  vitriol.  This  cor- 
rosive substance  would  be  very  objection- 
able if  present  in  any  considerable  quan- 
tity, but  the  amount  is  so  small  aa  not  to 
be  appreciable  to  the  taste,  and  can  be 
detected  by  chemical  means  only.  The 
quantity  of  sulphur  fumes  required  for 
the  purpose  is  very  small,  and  the  flol- 
phur  passes  off  *into  the  air.  If  a  coosid- 
erable  qantity  of  sulphuric  acid  should  be 
formed,  its  action  upon  the  fruit  would 
bo  to  blacken  or  discolor  it,  which  fact 
alone  is  sufi&cient  to  show  that  the  amount 
is  very  small.  I  would  not  advocate  the 
practice  of  sulphuring  fruit  nnless  it  is  re- 
ally necessary;  but  in  certain  cases  it  seems 
to  be  necessary  in  order  to  produce  a  aoi- 
form  product.  Some  varieties,  like  the 
Fameuse,  are  white  when  dried,  even  with- 
out bleaching;  while  others,  like  the  Bbode 
Island  Greening,  are  very  apt  to  be  yellow 
or  dark  colored. 

The  judicious  use  of  sulphur  will  remedy 
this,  and  endanger  the  health  of  no  one.  It 
is  not  necessary  nor  even  adri^sable  to  keep 
the  dryer  full  of  s'llphur  fumes  all  of  the 
time;  indeed  it  is  better  not  to  use  sulphur 
in  the  evaporator  at  all.  If  the  fruit  is 
subjected  to  sulphur  fumes  for  a  short  time 
as  soon  as  prepared,  it  can  be  left  standing 
several  hours  before  drying,  and  discolora- 
tion will  not  take  place.  If  exposed  a  short 
time  to  the  direct  rays  of  the  sun  after  be- 
ing fumigated,  the  fruit  will  be  much  whiter 
than  if  placed  in  the  evaporator  immediate- 
ly. Then  it  is  possible  to  prepare  San- 
dried  fruit  that  is  whiter  than  can  be  pro- 
duced in  an  evaporator. 

This  method  of  fumigating  the  fruit  be- 
fore placiug'it  in  the  evaporator  can  hardly 
be  called  bbaching.  It  prevents  discolora- 
tion rather  than  bleaches.  By  this  method 
the  smallest  possible  quantity  of  sulphur  is 
required,  and  it  is  simply  impossible  for 
any  one  to  detect  that  it  has  been  nsed  at 
all,  except  by  chemical  means  and  by  the 
quality  of  the  product. — Prof.  W.  J.  Green 
of  the  Ohio  Exp  "  iment  Station. 


SiiffRr     Reuuioe     lu    Canadlk. 


The  Sugar  refining  industry  does  not  ap- 
pear to  flourish  in  Canada.  A  recent  issue 
of  the  Montreal  Trade  Bulletin  says: — "The 
fact  cannot  be  gain-said  that  the  Sugar  re- 
fining industry  of  Canada  has  for  some 
time  past  been  a  losing  one,  the  losses  in 
some  instances  having  been  enormous.  The 
alteration  from  the  old  test  to  that  of  polar- 
ization caused  an  adveme  difference  of 
about  $200,000  in  one  year  to  one  of  our 
refining  institutions.  It  is  quite  evident 
that  if  the  Sugar  refining  industry  of  Cana- 
da is  to  exist,  somo  radical  modification  of 
the  present  order  of  things  will  have  to  be 
made.  Our  refiners  have  been  handicapped 
by  railway  freights  and  an  abominably  alow 
service  in  hauling  their  goods  from  the  sea- 
board to  this  city,  besides  having  to  con- 
tend with  other  serious  drawbacks.  As  an 
instance  of  the  pressnt  deplorable  condition 
of  the  Sugar  refining  interest,  we  are  in- 
formed on  reliable  authority  that  a  presi- 
dent of  one  of  the  refineries  refused  to  ac- 
cept any  salary  during  the  past  year." 


ForSaleiilaiiaTalley 
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4i.>  ACRES—SO  ACRES  OP  WHICH  ABB 

"xO  all  cleared  and  is  the  finest  vineyard  land  in  the 
uhnle  valley  (the  \'2  acres  adjoining,  notaofcood  srapa 
land,  havinjf  produced  $18,<X>0  worth  ol  k'rapea  lart 
year — proof  at  hand);  the  fi-maininif  16  acres  In 
fine  timber;  6rst-clara  alfalfa  land.  Theab>ove  is  situ- 
ated in  Napa  Val'ey.  '2*4  milet  southeast  from  St. 
Helena,  near  Beelo  Station,  and  is  offered  at  th«  low 
n^nire  of  f8,.MX>  cash.  Must  be  sold  Applv  f 
P.  C.  ♦fOI.I.OT. 
134  Stv-ntKOvnery  nlr**-!. 


SA3J    FRANCISCO    MERCHANT. 


April  15,   188  V 


THK    BAIHIW     BVHINENN. 


E.  C.  Ilcunra  A  Co.,  -  -  ProprittorK 
C'uaRlkh  R.  Bucklahd,  -  •  -  Editor. 
UfUce,  &11  Sansome  BlraeU Poctofflos  Box,  'J36H 
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rtOVKRHALE.  Sonoma  Co J.  A  TARHIK 
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UL  SCAMS  MILLS,  Sonoma  Co C.  K    fSLoAM 

3KYSKKVILLK,  SonomaCo 1».  LKl'l'O 

HKALDSiU'KU,  Sonoma  Co A.  BA  LI  ZtCLL 

MAX  WKLL.  Colusa  Co ....M.N  ATM  AN 

SANTA  ANA R.  V.  CHITION 

SAN  JOSt;.  Santa  Clara  Co E.  B     LHWIS 

SANTA   ROSA C.  A.  WRIGHT 

snTKTON WM.  H.  KOUINSON 

WIMi'i.iK.  Sonoma  Co LINDSAY  &,  WELCH 

W.HiULAND,  YoIoCo. E    BERO 

H()Ni>Li:LU  J.  M.  OAT,  Jr.  ii  Co 
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NEAV     ZEALAND 

Loafl  aflfl  Mercantile  Apcy 

COMPANY. 

:(Li.inlcd.) 


CAPITAL 
RESERVE  FUND 


$17,500,000. 
91,350*000. 


San  Fkancisco  Office, 

314   California    Street. 

Receives  consignments  for  Wile  in  AUSTRALIA 
and  NEW  ZKALANI"-  COLLl-X'TS  Bills  and  buys 
and  sells  EXCIIANllt;  on  those  Colonie-i,  Orders 
(or  Au-tralian  SEEO  WHEAT,  New  Zealand  ORCH- 
AKOand  RYE  GRASSES,  etc., etc.,  promptlv  executed. 

WALTER  F.  LAWRY,  Ma.naobr. 
HiRBKHT  FoLOKii,  Accountant. 


Mr.    William  T.  <'«leuian. 


It  seems  rather  early  perhaps  to  discnss 
as  to  who  will  receive  the  nomiuatiou  for 
Presidt-nt,  but  the  publicity  given  to  the 
name  of  Mr.  VTillium  T.  Coluiuan,  iu  this 
connection,  makes  the  subject  oue  of  more 
particular  interest  to  California.  It  is 
doubtful  'vhether  the  nominee  will  be 
chosen  from  this  State,  though  it  is  ample 
time  that  we  should  be  recognized  prom- 
inently in  the  polities  of  the  Union.  Cali- 
fornia has  hitherto  been  pretty  generally 
ignored  in  any  matters  that  affect  its  wel- 
fare, and  our  few  representatives  in  Con- 
gress have  had  but  little  power  in  the  past. 
But  this  is  gradually  being  changed,  and 
the  selection  of  respected  and  responsible 
men  to  be  our  representatives  will  tend 
much  to  give  this  State  more  political 
prominence  and  weight.  Should  Mr. 
William  T.  Coleman  be.  nominated  as  the 
next  Democratic  candidate  for  Premdeut, 
we  think  that  he  would  have  little  trouble 
in  carrying  the  whole  Pacific  Coast.  Ho  is 
well  and  favorably  known  as  an  honorable 
and  upright  man  of  business.  He  has  ex- 
tended connections  in  Eastern  cities,  and 
he  has  done  more  than  any  man  iu  Cali- 
fornia to  advance  our  agricultural  interests. 
He  has  never  made  a  business  of  polities 
and  would  bring  to  bear  his  sound  sense 
and  good  judgment,  in  national  affairs,  un- 
biassed by  political  chicanery  and  wire- 
pulling. AVt;  know  of  no  better  selection 
that  could  be  made  by  the  Democratic  party 
than  Mr.  William  T.  Coleman  for  President, 
and  it  would  bo  a  selection  that  would 
carry  with  it  much  Republican  influence  on 
the  Pacifip  CoriHt.  I 


We  believe  that  the  extent  of  the  Cali- 
lornia  raisin  business  has  not  yet  been 
fully  refilizd.  Its  growth  has  been  phe- 
nomenal and  it  has  fully  kept  place  with 
the  iuereawe  in  wine  making,  even  if  it  has 
not  actually  exceedid  it  in  comparalive  pro- 
portions during  the  last  two  years.  The 
only  available  statistics  that  can  bo  ob- 
tained, with  any  degree  of  accuracy,  as  to 
the  exports  of  California  raisins  are  those 
of  the  overland  export  trade.  A  compari- 
son of  these  figures  is  of  interest  and  shows 
some  surprising  results.  Whether  the  in- 
crease in  home  consumption  and  the  ex- 
ports of  raisins  in  other  directions  have 
maintained  a  similar  proportion  of  increase 
we  are  unable  to  ascertain,  but  it  is  proba- 
bly not  the  case.  Taking  the  figures  of  a 
couple  of  years  ago,  we  find  that,  during 
the  first  quarter  of  1885,  the  ovi-rland 
exports  of  raisins  amounted  to  GOO.UUU 
pounds.  In  the  following  year  it  amounted, 
during  the  same  three  months,  to  over 
1,000,001)  ])ouuds,  while  this  year,  up  to  the 
end  of  March,  the  exports  of  raisius,  over- 
land, amounted  to  no  less  than  2.870,070 
pounds,  an  increase  of  over  450  per  cent, 
in  two  years. 

We  give  the  following  as  the  exports  of 
the  present  year; 
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Los  Angeles  still  maintains  the  premier 
position  as  the  raisin  distributing  center  of 
California.  Duriug  the  present  year  more 
than  half  the  quantity  of  raisins  shipped 
to  Eastern  points  by  rail  have  been  sent 
from  Los  Angeles.  The  total  exports  in 
January  were  552,450  pounds,  in  February 
G23,470  pouuds,  while  in  Mareh  they 
amounted  to  1,694,170  pouuds.  The  great 
increase  for  last  month  was  of  course  due 
to  the  cleauiug  up  process  that  has  been 
prevalent  before  the  advance  in  overland 
freight  rates,  Stocks  have  been  pretty  well 
cleaned  up  and  the  local  market  will  be 
well  prepared  to  receive  the  ucxt  pack, 
which,  wo  hope,  will  be  an  improvement 
upon  the  last  one  in  every  respect.  Each 
year's  pack  has  hitherto  been  an  improve- 
ment upon  the  preceding  one,  and  we  hope 
soon  to  see  that  the  height  of  perfection 
has  been  attained.  Last  season  there  were 
some  inferior  brands  placed  upon  the  mar- 
ket which  of  course  had  a  tendency,  more 
or  less,  to  injure  the  reputation  of  the 
whole  pack.  Those  who  put  up  their  rai- 
sins carelessly  will  yery  soon  learn  that 
tliey  ar^injuring  themselves  by  so  doing  as 


they  will  have  great  difficulty  iu  disposing 
of  their  raisins,  their  brand  having  made  a 
bad  impression  the  year  before.  Careless- 
ness iu  drying  and  [)acking  raisins  will 
never  answer  in  the  long  run.  and  the 
sooner  this  is  very  generally  understood  the 
better  will  it  be  for  the  whole  State.  There 
are  still  a  few  packers  who  have  to  learn 
this  fact  and  nothing  will  teach  it  to  them 
butter  than  an  entire  absence  of  demand 
for  their  particular  brand. 

In  the  season  of  1885,  the  first  raisins  of 
the  new  pack  were  shipped  East  in  the 
month  of  SeptembLr,  but  last  y»ar  the  sea- 
son was  earlier  and  we  find  that  about 
UO.OOO  pounds  of  new  fruit  were  shipped 
overland  in  August.  But  the  total  ship- 
ments made  in  September,  1885,  exceeded 
those  duriug  the  two  months  August  and 
September,  1886.  In  October  of  each  year 
there  was  no  very  great  difference  as  to  the 
quantity  exported.  But  November  and  De- 
cember, 1886,  exceeded  by  more  than  three 
and  one  million  pouuds  respectively  the 
quantity  exported  during  the  same  months 
in  1885.  There  was  a  larger  business  done 
in  February  of  last  year  than  in  February 
of  this  year,  but  last  month  exceeded  March, 
1885,  in  raisin  shipments  by  1,500,000 
pounds.  This,  of  course,  was  due  to  the 
Inter-State  Commerce  bill .  The  largest 
shipments  ever  made,  in  a  single  month, 
were  in  Xovember  of  last  year,  when 
5,128,300  pouuds  of  raisins  were  sent  over- 
hind.  We  give  the  figures,  side  by  side,  for 
the  sake  of  comparison.     Thus: 

KAISIN    EXPORTS,    OVERLAND. 


Season 

Season 

Month. 

1S80-86. 

1886-87. 

Auyust, 

89,  .ISO 

September, 

407,780 

115,.140 

October. 

2,104.r,80 

2,431.(ili0 

November, 

2,100,380 

5,128,300 

Ikcembcr, 

84-.,.><nn 

I,ll28,!«i0 

Janufirv, 

i:)!i,soo 

052,4.5(1 

Fabtiiary, 

70:t.2TO 

623,470 

Mareh, 

107,149 

1,694,170 

Total  pounds,       6,058,759  12,56-4, OUn 

The  above  returns  of  the  overland  export 
trade  in  California  raisius,  show  an  increase 
of  over  6,000,000  pounds  in  one  season,  in 
fact  that  the  ruisiu  business  has  almost 
doubled  itself  in  one  year.  We  doubt  if 
such  a  showing  has  ever  been  made  by  any 
other  industry  in  the  State.  To  this  quant- 
ity of  12, 564,000  pounds,  or  (i28,200  boxes 
of  twenty  pounds  each,  of  raisins,  must  be 
added  the  quantit_y  exported  by  sea  and  the 
quantity  consumed  in  California,  besides 
what  may  be  remaining  on  hand.  We  think 
then  that  it  may  be  safe  to  assume  that  the 
raisin  pack  of  1886,  amounted  to  not  far 
short  of  750,000  boxes.  With  the  increased 
acreage  of  vines  that  is  coming  into 
bearing,  and  the  continued  improvement  in 
drying  and  packing  raisins  in  this  State,  it 
would  be  but  a  short  time  before  the  foreign 
raisin  became  an  unknown  quantity  iu  the 
United  States  but  for  one  thing  and  that  is 
the  Inter  State  Commerce  Bill.  Under  the 
existing  state  of  affairs,  the  freight  rate  on 
a  box  of  raisins  from  California  to  New 
York  is  70  cents  per  box.  The  freight  from 
Spain  to  New  York  is  only  5  cents  per  box. 
It  will  thus  be  seen  that  it  will  be'  impossi- 
ble for  the  California  raisius  to  compete  iu 
the  Eastern  markets  with  the  Spanish 
raisins,  tht!  only  protection  that  was  form- 
erly assured  to  our  raisin  makers  being 
through  the  low  freight  rates  that  existed  to 
Eastern  points.  The  tariff  on  foreign  rais- 
ins is  iusut^cient  to  afford  us  any  protection 
when  the  foreign  fruit  will  have  the  advan- 
tage of  65  cents  per  box  in  freight  charges 
in  their  favor,  besides  the  difference  iu  point 
of  wages  between  those  existing  in  Califor- 
nia and  the  very  cheap  labor  of  the  Spanish 
raisins  districts. 


We  draw  attention  to  these  facts  because 
it  is  necessary  that  our  raisin  makers  should 
take  some  action  for  th'ir  protection.  They 
should  not  wait  till  later  in  the  season  but 
should  endeavor  to  come  to  some  arrange- 
ment with  the  transportation  companies  at 
once  in  order  that  they  may  fully  compre- 
hend their  position  before  the  next  raisin 
crop  is  packed.  Any  action  taken  by  oar 
raisin  nun  should  be  a  representative  one. 
This  is  a  ca«e  where  all  local  feelings  must 
be  set  aside  because  it  affects  the  raisin 
business  of  Califoruif  from  one  end  of  the 
State  to  the  other.  We  think  that  a  Con- 
vention of  raisin  makers  should  be  held  in 
San  Francisco,  where  they  can  obtain  the 
influence  and  assistance  of  the  large  com- 
mission merchants,  and  that  every  effort 
should  be  made,  and  persisted  in,  imtil  the 
freight  rate  on  California  raisins  to  Eastern 
markets  is  fixed  at  such  a  point  that  will 
permit  of  our  business  being  profitably  con- 
tinued, and  not  turned  over  to  the  Spanish 
raisin  makers.  Should  this  fail  then  Con- 
gress must  be  compelled  to  increase  the 
tariff  on  foreign  raisins  by  twenty-five  or 
fifty  per  cent.  But  no  Congressional  action 
can  be  of  any  service  as  far  as  this  year's 
crop  IS  concerned,  therefore  freights  must 
be  reductd unless  the  raisin  makers  of  Cali- 
fornia desire  to  have  the  pack'of  1887  left 
on  their  own  hands. 


THE    HAWAIIAN     TKADE. 


The  returns  of  our  exports  to  the  Hawaiian 
Is!aud.s,  as  compiled  by  Consul  General  D. 
A.  McKinley,  show  an  improvement  for  the 
first  three  mouths'of  this  year,  as  compared 
with  the  same  period  in  1S66.  The  great- 
est increase  was  duriug  the  month  of  March, 
the  exports  for  last  month  amounting  to 
$:iO0,741.10,  as  compared  with  ?251. 724.63 
duriug  March,  1886.  The  total  for  the  past 
quarter  maiulains  about  the  usual  average 
of  exports  of  5^3.000,000  annuidly.  Not- 
withstanding ihe  increase  in  the  production 
of  sugar  on  the  Islands,  there  is  but  little 
appreciable  gain  in  the  exports  from  San 
Francisco.  The  value  oi  the  shipments 
during  the  past  quarter  amounted  to  $776,- 
080.55,  OS  agaiust  $708,839.17  during  the 
same  period  hist  year.  Of  last  quarter's  ex- 
ports, $5D0,18t.20  were  in  goods  admiited 
there  by  the  terms  of  the  treaty  with  the 
United  States,  almost  the  whole  of  the  re- 
mainder being  dutiable  goods.  While  pleas- 
ed to  see  that  thi-re  is  no  diminution  in  this 
trade,  we  should  be  more  pleased  to  see  it 
increase  in  proportion  to  the  increase  in  our 
imports  from  the  Islands.  The  value  of  the 
exports  for  the  first  quarter  in  each  year 
was  as  follows: 
Month. 

Juiiiiary, 

Kultruary, 

March, 

ToUla, 


1880  1887 

8211.:i8*.2.29  5258,310.68 

245,732.25  217.628.77 

261,724.63  30<).74  1  10 


^708,839. 17 


1*776,680.55 


TH>:    CABEKNETM. 


Vineyardists  who  wish  to  determine 
whether  they  have  Cabernet  Franc  or  Cab- 
ernet Sauviguou  varieties  can  do  so  very 
accurately  at  the  present  time.  The  Cab- 
ernet Franc  comes  out  into  leaf  at  least 
two  weeks  earlier  than  the  Cabernet  Sau- 
vignon.  In  Livermore  Valley  the  Cabernet 
Francs  now  have  shoots  on  them  two  or 
three  inches  long,  while  the  buds  on  the 
Cabernet  Sauvignon  are  just  beginning  to 
swell.  This  fact  should  be  remembered  by 
those  whose  vineyards  are  liable  to  be  in- 
jured by  spring  frosts. 
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OVB    -WINK    EXPOBTS. 


During  the  present  year  we  hiive  not  pub- 
lished any  summary  of  the  exports  of  Cali- 
fornia wines  by  rail  or  by  sea,  or  a  com- 
parison of  the  shipments  with  former  years. 
We  now  however,  give  the  tigures  in  detiiil. 
It  will  be  seen  that  the  exports  by  thi* 
Panama  line  of  steamers  have  improved 
for  the  quarter  by  nearly  (".5,000  gallons, 
while  the  exports  by  other  sea  routes  have 
decreased  by  almost  10,000  gallons.  In  the 
months  of  January  and  March  the  business 
by  Panama  was  considerably  in  excess  of 
that  done  during  the  same  months  last  year, 
while  in  February  of  each  year  it  was  of 
about  the  same  proportions.  It  was  only 
in  March  of  this  year  that  there  was  any 
improvement  in  the  miset-llaueous  sea  route 
shipments,  but  the  gain  of  that  month  was 
more  than  equalized  by  a  decrease  of  nearly 
18,000  gallons  in  the  February  shipnuuts. 
The  total  exports  by  sea  for  the  fii-st  quarter 
of  this  year,  however,  show  an  increase  of 
nearly  50,000  gallons  over  the  correspond- 
ing period  in  1B86.  The  figures  are  as  fol- 
lows: 

BY  PANAMA  STEAMERS. 

1887  Gallons  Value  ^'f^^;.] 

January 80.31-1  $3n,2S5  ."il.ti^T 

February 05,lo0  -10.350  ;»(i.li:i 

March &2.til'2  SH.ofi:!  'JH.^  H; 

Totals  238,142        8lO-4.1!>8       ITa.tiKi 

BY  OTHEB  SEA  BOOTES, 

1887  Gallona  Value  ^gSti^ 

January 17,688  $13,285  21  ,47m 

February 3,S23  3.071  21.11s 

March lo,!»73  12.068  10,6!»r) 

Totals 37,4Si         S28.424         53,291 

The  average  price  of  all  the  wine  shipped 
by  the  Panama  steamers  was  -IS^a  cents  per 
gallon,  while  the  average  price  of  that 
shipped  by  other  sea  routes  was  over  To 
cents  per  gallon.  The  reason  for  so  great 
a  diflference  iu  prices  it  is  difficult  to  com- 
prehend. Of  course  some  allowance  miist 
be  made  between  hirge  and  small  orders 
but  this  is  hardly  sufficient  to  justify  a  dif- 
ference of  more  than  30  cents  per  gallon. 
There  is  another  curious  feature  in  the 
way  of  charges  made  for  wine.  Out  of  the 
whole  of  the  miscellaneous  sea  shipments, 
almost  one-half,  16,701  gallons  of  the  value 
of  $15,675,  is  shipped  to  the  Hawuiiuu 
Islands,  where  the  buyers  pay  an  average 
price  of  'J3J  a  cents  per  gallon  for  their  wine. 
The  remainder  of  the  miscellaneous  sea 
shipments  only  average,  however,  61 J^^ 
cents  per  gallon.  For  this  wide  range  of 
prices  we  should  certainly  like  to  learn 
some  good  cause.  People  in  Honolulu  pay 
exactly  half  a  dollar  a  gallon  more  for  wine 
they  import  from  California  than  is  charged 
for  the  wine  shipped  to  New  York,  Mexico 
and  Central  America  by  the  Panama  line  of 
steamers.  Half  a  dollar  is  too  large  a 
difference  to  make  between  sales  of  large 
and  small  packages.  It  is  hardly  possible 
that  the  refined  palate  of  the  Hawaiians 
calls  for  a  better  class  of  wine  than  is  con- 
sumed by  the  New  Yorkers.  We  can  only 
conceive  that  the  scale  of  prices  is  regubitt^d 
by  what  the  purchaser  will  pay,  especiallj' 
as  the  shipments  of  wine  to  other  sea  ports, 
outside  of  the  islands,  average  only  61^^ 
cents  per  gallon. 

We  thus  have  three  prices  for  California 
wines,  viz.:  43%  cents  per  gallon  by 
Panama  steamers;  93*^  cents  per  gallon  to 
Hawaiian  ports  and  61  ig  cents  per  gallon 
to  other  sea  ports.  We  would  draw  the 
attention  of  Hawaiian  consumers  to  this 
fact  that  they  have  yet  to  learn  something 
in  buying  wines,  as  they  are  paying  a  very 
much  higher  price  than  other  buyers  and 


very  much  more   than  they  onght  to.     If 

thty  cannot  get  better  terms  from  the  San 
Francisco  jobbers  we  should  advise  them 
to  deal  direct  with  the  wine  makers,  who 
would  be  very  glad  to  take  much  less  than 
an  average  price  of  93J,^  cents  per  gidlon 
for  all  thL'  wines  they  make.  A  reference 
to  the  shipments  of  wines  per  Steamship 
.\.ustrulia,  published  in  our  last  issue,  shows 
that  the  prices  charged  for  some  of  the  wiue 
Were  from  $1  even  up  to  $1.47  per  gallon. 
Such  prices  can  never  make  wine  a  cheap 
and  popular  drink,  as  it  should  be,  on  the 
Islands.  We  dusire  to  see  the  consumption 
there  increasing,  instead  of  decreasing 
owing  to  exorbitant  charges  at  this  end. 
There  must  also  be  a  difference  iu  the 
prices  paid  for  the  wines  in  Honolulu, 
where  one  dealer,  purchasing  at  $1.47  ]K.-r 
gallon  has  to  compete  with  a  rival  in  the 
trade  who  pays  less  than  §1  per  gallon. 
Wti  should  strongly  recommend  that  thi:^ 
matter  of  wine  charges  be  carefully  looked 
into,  in  Honolulu,  both  by  the  inporters 
and  consumers. 

Taking  the  exports  of  California  wines  by 
rail  during  the  past  quarter,  we  find  that 
they  art-  'JK.OOO  gullons  less  thun  during  thi- 
same  quarter  in  18H6.  During  January  and 
February  of  this  year,  the  overlaud  expoits 
were  larger  than  iu  the  same  mouths  of  last 
year.  But  iu  March  1886,  the  exports  were 
larger  by  nearly  300,000  gallons  than  iu  last 
month.  The  largest  shipment?  , were  made 
in  March  of  each  year,  1,370,949  gallons  in 
1886,  and  1,081,978  in  1887.  The  reason 
for  the  large  movement  of  last  year  was  the 
freight  war,  when  everything  possible  was 
rushed  out  of  the  State.  This  year  the  rea- 
son for  the  large  shipments  was  the  Inter- 
State  Commerce  Bill,  which  has  resulted  in 
such  high  freights,  all  shippers  being  of 
course  auxinus  to  avail  themselves  of  the 
low  freights  while  uncertain  as  to  the  future 
course  of  railroad  transportation  charges. 
As  the  wine  crop  of  1S85  was  a  small  one, 
and  the  demand  for  California  wines  last 
year  was  the  large.st  ever  known,  we  think 
that  stocks  in  jobbers  hands  must  be  limited 
as  no  very  large  transactions  in  1886  wines 
have  yet  been  reported.  Prices  for  new 
wines  should  certainly  not  rule  lower  than 
they  did  last  year,  and  we  look  for  an  ad- 
vance iu  values,  over  last  year's,  although 
the  vintage  of  1886  was  the  largesc  ever  pro- 
duced in  the  State.  Holders  of  wines  in 
the  country  districts  are  confident  of  au  im- 
provement iu  prices,  and  the  eastern  con- 
sumptiou  will  increase  through  the  estab- 
lishment of  wiue  cellars  throughout  the 
country  by  individual  wine  makers  who  are 
followiug  the  example  of  Mr.  H.  W.  Crabb. 

We  give  the  overland  shipments  of  Cali- 
fornia wiues,  for  the  first  quarters  of  1886 
and  1887,  as  follows  : 

.|  I    III  !§•!  >?    ? 

IS        '     -"^  =  I  -°    i    2.  I         i 


-1  X  i:  —  c  10  w 

H  -J  CO   o  ~ 


to  "l  o       ^     > 
tc  p  w      ^    t* 


i.     I  (O   vt   -^    tw    X 


»  w  ss       s    ^ 
»  '»  -1  'o»  Ci  's  '»        2.     M 


I  tc  ^  c;  10   c  &_ 

1  iil  rj  5  ^  ? 


From  the  foregoing  table  it  will  bo  seen 

that  San  Franeiico  ships  more  than  three 
times  as  much  wiue  as  all  the  other  points 
put  together,  showing  that  the  bulk  of  the 
business  is  in  the  hands  of  the  San  Fran- 
cisco merchants.  The  decrease  in  the  over- 
land shipmeuts,  of  28,000  gallons  less  than 
during  the  first  quarter  of  last  yL-ar,  is  more 
than  made  up  by  the  improvement  in  the 
Panama  steamer  trade.  Taking  the  aver- 
age value  of  the  wine  shipped  overlaud  at 
43J„  cents  per  gallon,  the  same  basis  as  for 
the  Panama  shipments,  but  not  at  the  93| , 
cent  Honolulu  rate,  we  find  that  the  value 
of  lust  quarter's  overland  shipments  was 
5^743,320.  Adding  to  this  the  value  of  all 
the  sea  shipments  for  the  same  period, 
$132,022,  we  find  the  total  value  of  last 
quarter's  wine  export  trade  at  $875,942;  or 
at  the  rate  of  $3,500,000  per  annum. 

The  combined  Sea  and  rail  shipment-i  for 
the  first  quarters  of  each  year  stand  thus: 

WINE    EXPORTS,    FIB8T   QUAKTKIt,    1886. 

\inr>th  n.r  i)«ii         Panama    Other  Sta 

Month.  By  Rail.       sjg„,„,.„_     n^^^^, 

.Fanuary 252.543        80,:il4        17.6WS 

February 374,260        !>.'>, 156  li,H-2:i 

Match 1 .081 ,1)78        (i2,«72        1 5,S»7:i 

Totals 1,7U>S,7S1      2:iS,142        :i7.484 

Gallons. 

Total,  1st  qu.irter  1RS7 1,981.40' 

Total,  1st  quarter  1»86 1,W63,510 

Increase,  3  months  18S7 20,8i»' 

The  increased  export  trade  of  20,000  gal- 
lons in  the  last  three  months  is  small  as 
compared  with  the  increase  of  880,000  gal- 
lons, during  the  first  quarter  of  1886,  over 
the  same  period  in  1885.  It  would  seem  to 
indicate  that  the  demand  in  the  East  is  not 
increasing  iu  proportion  to  the  supply,  but 
for  the  fact  that  in  March  last  year,  the 
first  mouth  of  the  low  freights,  the  ship- 
meuts were  unusually  heavy  as  nobody 
knew  exactly  how  long  they  would  last. 
At  any  rate  the  efforts  being  made  by  indi- 
vidual wine  makers,  to  open  their  own  cel- 
lars iu  the  East,  are  all  the  more  necessary. 
The  figures  of  exports  show  that,  with  the 
exception  of  an  increased  demand  from 
Hawaiian  ports,  the  market  for  our  wines 
still  remains  iu  the  United  States,  and,  iu 
order  to  find  an  outlet  for  the  increasing 
stocks,  some  vigorous  and  energetic  meas 
ures  must  be  adopted  both  by  the  merchants 
and  the  wiue  makers. 


TUE    EXHIBITION     l\     LONI>«>N. 


It  seems  that  the  viticultnral  industries  of 
California  are  not  to  be  represented  at  tU' 
American  Exhibition  that  will  open  in  Lon- 
dou  next;  month.  No  appropriation  has 
been  made  by  the  State  Legislature  for  the 
purpose,  and  Mr.  Turrill,  who  was  ap- 
pointed Commissioner,  has,  we  believe, 
connected  himself  with  a  land  colonization 
scheme  in  Lower  California.  The  matter 
of  representation  of  our  wine  and  raisin 
industries  was  left  in  the  hands  of  the 
Grape  Growers'  and  Wine  Makers'  Associa- 
tion. So  far  we  have  not  heard  of  any 
general  movement  being  made.  We  sup 
pose  that  it  is  the  old  cry  of  "  no  funds." 
It  is  greatly  to  be  regretted  that  nothing 
has  been  done  as  the  opportunity  would 
have  been  an  excellent  oue  to  show  to  the 
world  what  California  is  doing  in  the  way 
of  making  good  wines  and  good  raisins. 
As  the  Australian  wine  makers  are  pushing 
their  way  into  the  London  market,  we 
shall  have  another  competitor  there  when 
we  do  arouse  to  the  necessity  for  extending 
the  markets  for  our  wines,  a  necessity  that 
we  have  pointed  out  elsewhere.  We  regret 
that  this  matter  has  been  generally  neg- 
lected,   and   that    any   representation   may 


have  been  left  to  a  few  individaals  who  will 
deserve  all  the  advantages  that  they  can 
derive  from  their  undertaking. 


THE    NrUAU    TRADE. 


Within  the  last  eighteen  months  there 
have  been  some  interesting  developments 
in  the  sugar  trade  of  the  Pacific  Coast. 
Last  year  was  noted  for  the  very  large 
supply  of  raw  sugars  received  from  tbe 
Hawaiian  Islands,  110,0UU  tons,  also  for 
the  fact  that  refined  sugars  were  sold  at  a 
lower  figure  than  was  ever  before  known  in 
the  history  of  tbe  trade.  The  market  on 
the  Pacific  Coast  not  being  large  enough  to 
absorb  all  the  sugar  received  here  from  the 
Islands,  considerable  shipments  of  raws 
were  made  to  Eastern  points  last  year. 
The  same  policy  is  again  being  adopted  by 
the  American  Refinery  which  has  been 
shipping  raw  sugars  overland  to  Xew  York, 
and  has  now  chartered  two  vessels  to  carry 
sugar,  to  the  same  port,  round  the  Horn. 
The  Hawaiian  crop  of  the  present  year  will 
be,  it  is  anticipated,  as  large  as  that  of 
1886.  There  has  been  a  very  good  season 
and  the  outlook  for  a  large  yield  is  very 
favorable.  But,  while  the  exports  from  the 
Islands  to  San  Francisco  have  largely  in- 
creased, there  is  by  no  means  a  correspond- 
ing increase  in  their  imports  from  here.  It 
seems  evident  that  the  maximum  of  de- 
maud  has  been  reached  unless  tbe  trade  is 
being  turned  in  another  direction.  This  is 
very  probable  in  view  of  the  existing  ten- 
dency to  place  Hawaiian  interests  exclu- 
sively in  the  hands  of  a  small  clique  of 
London  financiers,  who  avail  themselves  of 
every  opportunity  to  flood  the  Hawaiian 
market  with  cheap  Petticoat  Lane  goods. 
Such  a  policy,  together  with  the  shipment 
of  Hawaiian  raw  sugars  into  the  New  York 
market,  are  by  no  means  calculated  to  im- 
prove the  chances  for  a  renewal  of  the 
Hawaiian  Treaty.  The  arguments  that  ex- 
isted in  favor  of  its  continuance  will  be 
gradually  diminished  till  the  friends  of  the 
treaty  will  hardly  be  able  to  hold  their  own 
in  Congress.  And  instead  of  losing  ground 
it  should  be  the  chief  aim  of  all  concerned 
to  strengthen  their  arguments.  But  thin 
can  never  be  done  by  the  importation  of 
English  goods  at  the  Islands  or  by  the  ship- 
ment of  Hawaiian  raw  sugars  from  San 
Francisco  to  New  York.  The  exports  in 
that  direction  amounted  to  11,275  tons  dur- 
ing the  first  three  months  of  this  year,  al- 
most half  of  which  was  shipped  last  month 
before  the  advance  iu  overland  freight  rates 
came  into  effect.  The  New  York  market 
has  ample  sources  of  supply  without  draw- 
ing upon  this  Coast  for  Hawaiian  raws. 
The  present  condition  of  the  raw  sugar 
market  is  far  from  satisfactory  and  there  is 
no  immediate  prospect  of  any  improve- 
ment; on  the  contrary,  there  are  indications 
of  still  lower  prices.  As  a  natural  conse- 
quence, refined  sugars  have  declined  and 
nobody  can  foretell  what  lower  point  they 
may  yet  touch.  We  believe  that  bedrock 
has  not  yet  been  reached  for  either  raws  or 
refined. 


Any  communications  intended  for  the  edi> 
tor  of  the  Merchant  should  be  addressed  to 
327  Market  Street,  and  all  matters  pertain- 
ing to  the  business  affairs  of  the  office 
should  be  sent  to  P.  O.  Box  2366. 


Two  ear-loads  of  white  wine  from  Liver- 
more  Valley  were  recently  sold  for  30  cents 
a  gallon.  The  wine  consisted  of  FoUo 
Blanche  and  Sanvignon  Vert. 
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4;itAFt:    A.\0     WISK    C'lHT. 


Recently  tho  writer  saw  an  assertion 
miide  in  hoiuo  paper  from  tho  Bonrco  of  h 
Lou  Augiles  daily,  that  iu  that  county 
plant* Trt  bad  re-couBidered  matters,  and 
timllll^'  Ihut  ih"  Mission  grupo  was  better 
than  its  rtputatiuu  as  a  wiue  grape,  again 
fiivored  its  propagation.  The  responsibility 
of  him  or  thoso  who  promulgate  Hueh  t\ov- 
triuo  as  the  adiipteduesH  to  wine  of  th<- 
luscious  Mission  grapo  is  a  great  on<'. 
They  preach  rttrocessiou  uud  aro  doing 
iujury  to  vilicultural  progress  iu  a  region 
which  perhaps  needs  it  most. 

The  writer  may  bo  more  severe  on  the 
Mission  vine  products  than  others.  He 
has  been  calltd  a  fanatic  and  a  crauk  on 
the  subject,  but  funaticisiu  is  the  outcome 
of  ignorance,  and  I  may  not  be  considend 
exactly  ignorant  of  dvficts  and  merits  of 
wines,  nor  of  vines.  My  motives  are  pure. 
Those  who  know  me  may  testify  that  greed 
of  coin  or  fame  are  not  my  faults.  To  aw 
California  wines  of  quality  plentiful  is 
what  I  desire,  for  raising  the  repalution 
of  our  product  is  what  delights  every  well- 
wisher  to  our  industry. 

When  only  two  years  ogo  u  Sun  Froncisco 
dealer  spoko  to  the  assembled  growers  at 
the  Dashaway  Hall  of  "our  trusted  friend, 
the  Mission  grape,"  an  arrant  iieresy  was 
uttired,  which  fortunately  found  no  echo 
iu  any  one  present  who  cures  for  progress 

There  is  barm  in  comments,  opiuious 
and  advice  enuumting  from  nirwspiiptrs 
dabbling  in  vitieultural  lore.  Too  mnuy 
believe  themselves  called  to  instruct  iu  the 
matter  of  wines  and  grapes.  "What  good 
has  been  done  our  industry  by  the  -Ynto 
Torfc  Tribunals  man  iu  Sun  Francisco  who 
uttered  sentences  and  reports  seusutiuiiul 
enough  to  be  eagerly  gobbUd  up  as  truisms 
by  the  minor  press  in  the  East? 

•  •#«•* 

Is  it  or  is  it  not  a  fact  that  only  few  sptci- 
mens  of  a   decent  Mission   wine  are  found 
in  the  mass  of  products  from  that  variety? 
Has  ever  a  Mission  brandy  stood  the  test  of 
goodness   on    the   side   of    distillates  from 
good  varieties?     Can  Mission  brandy  raise 
the  stundard  of  quality  and  wholesomeuess 
of  California  distillates?     The  writer  is  ab- 
solute in  his  opinion  of  the  lack  of  quality 
in   even   old   Mis-sion    braudiis.     However 
pleasant   the   ethers    may    uppeur   at  fi  rst 
trial — let  your  sense  of  smell  judge  of  the 
after-effluvium  when  testing  the  odor  afttr 
a  while  in  thL-  emptied  glass — compare  with 
brandy   of  superior   gi-apes,   and   you   will 
feel     disgusted.      Now,    this   test    braudiis 
are  daily  undergoing  in  consuming  muHicts. 
It  is  the   producer  who  has  to  enable  the 
dealer   to    sell  superior  brandies.     It   does 
not  pay,  is  the  reply  of  the  grower,  to  dis- 
till   brandy  from   high  grade  varieties.     It 
does   pay,    though.     None    are    obtainable 
and  the  retined  consumer,  the  patient  who 
sends    to    tho    druggist    for  a    wholesome 
brandy  and  gets  as  a  rule  tho  vilest  stuff, 
ore  waiting  for  what  is  so  scarce,  and  they 
are  willing  to  pay  a  good   price  when  ob- 
tainable.    Mission   brandy  will  pei-petuute 
our  reputation  for  brandirs  execrably  low. 
The  writer  will  not  soil  his  name  by  ever 
knowingly   selling    it.     Let   this   thorough 
condemnation  hurt,   let   it  excite   criticism 
and  enmity,  it   is  the  truth,  nvvtrtheless 
Our  successors  will  confirm  it  if  at  present 
it    may    injure    those    who    produce    and 
handle  what  the  Mission  vini-  yields. 


Many  a  rule  is  laid  down  for  cellar  man- 
Mgtment.  Many  a  one  knows  it  all.  Still, 
prrtty  convrrsunt  during  a  long  career  with 
wine  matters,  and  after  having  committed 
ever  so  many  mistakes,  the  writer  is  learn- 
ing continuously  from  m-w  experiences. 
The  sad  expi  rieuce  with  stubborn  wines  in 
former  years  iu  San  Francisco  contrasted 
with  the  comparative  case  to  get  wines 
which  have  bet-n  ]>ropcrly  tnated,  into  a 
bright,  clean  shape  for  consumption,  points 
to  thf  great  improvement  luxt  in  the  raw 
material,  the  variety  of  the  grapes.  When 
the  omnipresent  Mission  juice  seemed  un- 
avoidable in  the  wiires  from  growers' 
wineries  under  any  name  of  superior  varie- 
ties, tho  vengeance  of  the  even  greatest 
proportion  of  juice  from  the  latter  uttered 
itstlf  ni't  only  in  difficulties  to  be  put  into 
the  det-iruble  shape,  but  owing  to  the  neg- 
lect of  the  chief  rule — ferment  your  must 
out — and  subsequent  iuditferenco  to  rule 
3d  of  Mr.  Crabb's  recommendations  cou- 
tuiued  iu  your  iss-ue,  March  18,  page  IGO. 
uucleauness  was  the  salient  property  of 
such  wines,  and  then,  what  trouble  there 
was  to  subdue  the  advance  of  lactic  acid  in 
tlunil  Those  21  common  sense  suggistions 
of  Mr.  Crabb,  which  are  the  result  of  pruc- 
tieul  experience,  are  of  benefit  to  the  most 
knowing  ones  amongst  us.  Mr.  Crabb's 
wines  prove  that  he  tries  to  sin  less  than 
many  othera  in  the  wiui-ry. 

«  «  «  *  » 

Climatic  influences  on  good  wines  are  of 
greater   importance  than  people  conceive. 


I  saw  that  discussions  on  that  head  at  your 
late  ('onveutiou  were  held.  Never  in  my 
long  career  had  I  occasion  to  (ibserve  how 
the  location  of  a  cellar,  its  temperature  and 
the  contt'Ut  of  moisture  in  the  air  of  the 
locality  condition  a  wine  produced  in  a 
region  of  dry  varified  air.  In  Holland  I 
had  seen  that  the  climate,  during  several 
years'  storage  of  Bordeaux  wines  in  an 
underground  cellar,  hud  brought  tmt  the 
vinosity  in  a  rounded,  mellow  shape  of 
taste  and  geutb-  ]ierfume  which  Jistnnih'.heK 
the  Bordeaux  merchant  who  had  supplied 
tho  wines,  but  the  hopes  Mr.  Wi'tmore  and 
myself  entertained  last  summer  about  the 
intlneuce  of  climate  and  temperature  on 
wines  I  then  stored  here  in  the  Tokalon 
Vaults,  have  beeu  realized  I'uHy,  and,  to  a 
degree,  surpassed. 

ywenty  feet  underground-  with  a  crust 
six  foot  deep  above  it,  a  cellar  here  seems  a 
godsend  for  wines.  If  you  want  mellow- 
ness and  not  spirituousness  in  your  wines, 
dig,  dig  and  never  mind  the  fact  that  you 
can  with  impunity  store  and  rear  wine^ 
above  the  level  of  the  ground.  Observe 
the  difl'erence  between  60  and  54  or  53 
degrees  as  constant  temperature  for  certain 
wines  during  their  development,  and  you 
may  gain  an  experience  of  value  to  your 
product. 

F.    POHXDOKFF. 

Washington,  D.  C,  March  27,  1887. 


Subscribe  for  Thk  Merchant. 


H.M.NEWHALL 

eft?  OC3- 

OFFICE:  3(M)  &  811  Saiisome  St. 

S.\X  I'li.WCISCO,  C.\L. 

Shipping;  iiiid  Cuiumission 
Blerchiints 

A^enls  for  Growers  and  Manufac- 
turers 

Charterers  of  Vessels  for  all  Trades 

Agents  for  the  Mexican  Phosphate 
and  Sulphur  C'o's  Products. 

Ueneral  Insurance  Agents. 

fd'IIa%'c  corrc«)|Mn<lvtiUi  in  allelic  Chief  Cities  of 
the  L'liitc'tl  States.  Kurupc.  Australia,  India.  ChinA, 
ami  t)H'  priticipal  Ivlands  of  the  Pacific;  purehose 
uooil^  ami  Heii  California  ProdnctH  in  thone  countries. 

Gf>li<>riil  AicciitM  fur  tho  I'nciiic*  CoilNl 

Of   . 

National  AssuranceCompany 

OF  IRELANU, 
Cnitllal 85,000,000 

Atlas   Assurance    Company, 

t>K   LUMM'N. 
<'uplfal 86,000,000 

Boylston  Insurance  Company 

t>F  BUSTOX,  MASS. 
<'H|»llnl  niitl  SiirjtlllH 8710, SOO 


EAST    BOUND    THROUGH     FHUIGHT. 

Forwarded  by  the  Southern  Pacific  Co.,  March,  1,887. 

FORWABDED   FI105I  Is   PODNDS. 


ABTlCliKS. 

San  Franxisco. 

Oakland. 

LosAnqkleb. 

COLTON. 

Sacbaurnto. 

San  Johk. 

Stockton. 

Marybvillb. 

•21,'.250 
7<i,080 

33.1140 

1,973,4IH( 

3(i.n70 

]7(I.H'JI1 

253.010 

3H.!110 

4 1 ,000 

2,104. IIJO 

101,1.50 

31.300 

30.  IGO 

52.'200 

1,4II«,S50 

•Jl,4.iO 

44.200 

230,300 

105,980 

52',240 

5H,020 

140.000 

382.150 

22.210 

30S,420 

iss.Hi'o 

833.040 
55,()«0 
70,500 

158,170 

,02,330 
3,180 

126,170 

203,716 

^lariltets  and  Woolen  Oooda 

iorax 

hraiiuv 

7.710 

148,800 
141,780 

456 

100,570 

6,120 

l,i4'«,2i'6 

'  98,'796 

4'l'7,'366 

379,680 

'Iiina  Merchaiidise 

C'it'tire 

lotliiii-r,  (California  Manufactured, . 

'■90,'456 

"'i,"4o6 

3,660,700 

O'ppiT  Ctineiit .- 

KiiilUv  Packages.. 

KUh,  Viuklod 

Fruit,  Dried... 

"'  i'.i'io 

"2,666 

1,700 

620,900 

^""^ 

"62,'8b6 

08,830 

'  23,656 

i's'iiJ'fii 

40.000 
56.620 
89,600 

Hufe^*.".*.V.V.*.'.*.*.'.'.V.V '.".". 

Honey 

4,250 

Horses 

l..;ithor 

I.mnl.cr         

Miuhiia-ry 

.M^ittiiiy 

.Ml  r>  h:\ndiBe,  Asiatic,  in  bond 

20,000 

34,680 

171,160 

"i',6i6 

155,370 

40,820 
610 

93.900 
6.140 

48.360 
8.4U0 

4,970 

7,450 

'26,600 

44,900 
272.850 

■■8ii6o6 

2']'7;84'6 

306.050 
25.000 
311.4H0 
700.580 
170.020 
17,170 

10,45  i'.KOO 

201,020 

753.400 

07,070 

1,049,760 

119,930 

'66,'686 
121,480 

Kicc 

Salmon.  Canned 

00,430 

Skins  and  Kura 

Suyar ^. 

Ten  

■■84,276 

"Ab.lRO 

.        ,."} 

1,780,130 
40.270 

8,80O,.S«6 

2.523i20V> 

35,550 

125.440 

Whalcnono 

Wheat 

Wine 

"'8,666 

1,166,030 

1,330,0(10 

36,600 

8(i6 

090.300 

75,200 
"22i6'2"6 

7,810 

22,470 

i'4'7i8b6 

13.030 

Totali 

1 .773.3110 

8,034.770 

842,7110 

2,1112,000 

663,930 

36.300.070 

29.920 

San  f  ranciHco.          Oatdan 
:m.;fni».070         l,77:t,: 

d.            Los  Ant 
70            8.034 

elcs.           Sacra 
770             2.1c 

incntif.             Sa 
2,090             6 

n  Ji)^c.           Str 
>3,030             1 

ckton.           Ma 
1,030                2 

rysville.          C. 
•).020             81 

Hon.           Orar 
.',700          40,s 

d  Total. 
t2.S,94U 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YOEK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 

91    MICHIGAN    AVENUE,       FLAVEL   WAREHOUSE,       NO.    75   NORTH    SPRING   ST.,        64   DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NOc    4   BISHOPSCATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,   Coleman  Flag,  McGowan  Bros'   "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  "White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McG-owan  &  Sons'  ''Keystone"  brand.  Sea- 
side Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKCCO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN     PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY. 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONES    &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a.nd  Eraser  River  Salmon : 


Geo.  W,  Hume's  "Flag"  brand, 

Haogood    &   Go., 

I     X    L, 

Pillar   Rock   Pkg   Co., 

Geo.    T.    Meyers, 

Ocean    Canning  Go. 

Badolett  &  Co.,  ^Flats\ 


Washington    Pkg  Go's   "Favorite"  Scandinavian  Pkg  Co. j 

Brand,  West  Coast  Pkg  Co., 

Epicure"  brand.  Warren  &  Co., 

Pacific  Union  Pkg  Co.j  "Carquinez"  brand; 

Cutting  Pkg  Go's   "Cocktail"  (Flats),  Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
Mermaid  "    brand. 


.ALASKA     FISH, 


Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King    Salmon, 


We  also  have  the   '  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing-  Co,  *' Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  ''Flag"" 
brand  of  fruit,  San  Lorenzo  Pkg-  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits    and  Canned  Salmon  are  incomparable,  and   we  will   maka  prices  F.O.B.    or   C.I.F.   for  Great 

Britain,  Australia  and  the  Colonies. 
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SEA. 


OUR     NATIVE    WINE    SHIPMENTS     BY 

1.  S.  S.   COS   STEAMER   STARBUCK,  APRIL    1st,   1887. 


MI30KLLANE0U8  SHIPMENTS. 


PfeR  P.  M. 


TO   NEW   YORK. 


J  O  K 

li  B 

K  HAS... 

J  J 

K4  F  ... 
A  &  Co... 


Arpiul  llAra^sthy.. 
C  Oirpy  &  tJo 


Kohtur  A  Krohliiiir. 

U  Uchillloir  A  t'O.   .. 


Lftclimkn  &  Jiuiobl. 


YO.. 

CN.. 
W  D. 
P  L.. 
A  v.. 
AB  .< 


A  In  iliftcnond.. 
y  to  (Hftmond.. 
f  111  Jlftmontl.. 


.)  Oundloch  &Co 


rUXAOU  AND 


dONTUTB. 


1  biirrol  WIno 

10  barrilt  Wino 

'J.'V  bariulc  Wino 

13  JwMTwln  Wlno..'. 

■iO'J  tnxnvl*  Wino 

KMJ  barrrli  V\{iiio 

:{;>  oa.«k«  Wino 

71  barrolB  Wine 

•2  iniiwtwntin  Wino 

■I  hnK  barrwU  Brandy.. 

(t  liarrcls  Win©  

({  imiiilKoriH  Wlno.... 

7  barr.-l-  Wino 

7  bttrri'lii  Wino 

17  burrclit  Wino 

'22  liarrclH  Winu 

;J0  barrcid  Wine 

Ti  h»lf  barrels  Uninily  .. 
16  harrvU  Wine. ...... 

■UJ  pinicbuonii  Winu. .. 
Vi'l  barrels  Wine 


:::} 


Tout  .mount  ot  Wine  . . . 
Tot»l  amount  of  Brnnjy. 


■la 

1,!H>I 

20,010 
11,45^ 
■J,-J7I 

110 

1 ,2'28 
350 

Sol 
1,101 

i,no2 

148 
12,001 

au,8iu 

2411 


818 
«HII 
4((0 
U.V) 
10,012 
»,iil0 
D.V) 

1,608 
222 

S'il 
21 T 
1,811) 
381 
<tl!3 
(111) 
310 
204 

4,801 

27,7011 


umTi!(Ano)i. 


BUL-nnventure  . 

T»liltl 

China 

Japan  

Victoria 

l,lvoriH3oI 

(ivrinuny. 

Virt<»rla 

Mcxito 

Kaliului 

Total . . 


Starbucit 

Tropic  Bird 

BelKic 

BolKic 

Qeu  W  I-Mdor  . . . 

Clara 

Clara 

City  of  Cht-fctcr . 

Noa'twrn 

W.  W.Cajo..  .. 


Hteamcr 

Barken  tioo... 

Steamer 

Steoovr 

Steamer 

Ship 

Ship 

Steamer 

Steamer 

Bark 


70 

1,0.5-, 

171 

r>o2 

283 

40fl 
f).") 

17; 

1M)7 
83 


$0.5 
707 
107 
308 
1U9 
600 
72 
88 
Otl3 
lot) 


Total  .hipmenfhy  Panama  .tcamon. 'sK  ^'.'.°""'     '"•i'?!!! 

ToU!  MUccUancouj  Hlilpmonta '••"•'"  •'••*-" 

flranrl  tnul.        .  -      


6,020 
77^934 


<3e,»I8 


TO   CENTEAL  AMERICA. 


RAH,  San  io»e  de  Guatemala. 

F  !■'  San  JoM  de  GuaUmala 

O  S,  San  JoM  de  Uuatomala. . . . 

E  O  M,  Punta  Arenas 

8  V  P,  Onrinto  

I,  s,  Champerloo 

T  A  A  Co.  Punlaa  Arena* 

B  4  Co.  La  l.lbcrtad ■ 

L  *  Co,  San  Jowj  do  CJuatemala 

L  &  S,  Chaniperico 

O  l»  B  kCo 

Punt*  Arenas 

A  K.  PunU  Arena. 

F  ft  F,  San  J.iito  do  Guatemala 
J  C  N,  Sao  Joec  de  Guatemala 


Total  amcunt  of  Brandy,  4  cases  and 

Toui  amount  of  Whiskey.  22  cases  and. 
Toul  aiii.tiint  of  Wine,  57  case  an.l  


Hellman  Bros  &  Co  . 
Wilnierding  &  Co..  . 
Eug  do  Sabia  jf  Co  . . 


Montcalcicrc  &  Co. 

JohnT  WriKht 

Schwartz  B|X)S 

8  Dreyfus  JtCo... 


41  cases  Wine 

1  case  Whiskey 

1  burrcl  Whiskey 
1  barrel  Whl.-key  . 

1  keg  Wine 

.5  kccs  Wine 

8  ket-s  Wine 

.5  kejrs  Wine 

12  case.  Whiskey  . 

2  cases  Whiskey... 

3  cases  Whiskey... 

0  barrels  Wine 

10  ciiacs  Wine  ... . 
2  barrels  Wine 

barrels  Wine 

4  cases  Whiskey.. . 
4  cases  Brandy.... 

(i  ciises  Wine 

I  barrel  Wine 


37 
30 
lO 

fiO 

80 

100 


iV 
350 


70 
1 .032 


14.' 
131 


50 
100 
32.5 


50 
5- 
l.lKCi 


TO   PANAMA. 


ril'KlKG    IN     TUB    VIKtVABB. 

ICorrcspondcnce  of  the  Vlncyardletl 

About  the  first  thiiig  is  to  seo  that  the 
viueyurd  ia  propcvly  pnliied.  This  ueeds 
uo  waste  ot  time  iu  dcaciibing,  ns  the  renetnil 
is  about  the  ouly  system  practiced  in  this 
griipe  rcgiou.  Tiiiiiuiing  is  so  simple  and 
well  undei'stood  that  any  one  ot  ordinary 
iutelligeuce  can  learn  it  in  a  short  time;  but 
the  expert,  wilh  the  eye  ot  intelligeuce  and 
experience  will  at  the  first  glance  so  talio  in 
a  vine  with  ils  mass  of  tangled  and  twisted 
vines,  that  with  a  comparatively  few  cuts 
of  tho  shears,  leave  it  in  condition  for  the 
tying  and  the   coming   crop.     One   of   the 


leave  the  vino  and  fruit  free  from  all  clog- 
ging, that  the  air  may  have  a  free  circulation 
through  the  entire  vine. 

These  suggestions  may  seem  matters  of 
small  account,  but  as  '•  large  oaks  from 
little  acorns  grow,"  so  success  in  the  vine- 
yard dejieuds  laig.-ly  upon  careful  and  well 
directed  attention  to  the  details  of  the  minor 
operations  in  its  care.  As  grape  growing 
has  become  a  fixed  and  lucrative  business 
in  tliis  locality,  it  does  not  follow  that  the 
capitalist  can  purchase  the  land,  plant  his 
vines,  and  three  or  four  years  aft^r  go  and 
gather  a  crop  sufficient  to  pay  all  expenses. 
Ho  must  follow  the  investment  with  in(«Ui- 
geid  labor.     Push    and   vigor   in   the    right 


great  nualities  of  a  trimmer  is  to  carefully  direction  is  just  as  necessary  as  is  the  first 
select  from  this  mass  of  the  former  year's  iyy^stmeut— neither  successful  without  the 
growth   the   proper   vines   to   preserve   fori    j,j^^_ 


J.Ounillach&Co. 


JK.. 
J  F. 


Cabrera,  Roma  &  Co  . 
B  Ureyf us  Ji  Co 


I  cask  Wine 

I  kcB  Wbi-kcv 

20  cases  Whiskey. . . 
3  half-barrels  Wine. 


Total  amount  of  Whisky, 
Total  amount  of  Wine  .. 


5 
142 


15 

ISO 

50 

195 
81 


TO   MEXICO. 


V  ft  Co,  Acapulco. . . 


P  D  &  Co,  Acapulco . 


h  V  Lastrelo  &  Co. . 


Urruela  &  Urioste. . 


1  barrel  Clavet 

1  keir  M.  Wine 

1  t^. barrel  S.  Wine.. 
1  keg  P.  Wine 

1  barrel  Whiskey... 

2  casks  Wine 


Total  amount  of  Wine 

Totst  amount  of  Wliiskey 


47 
10 
20 
10 
41 

lis 


211 
41 


e2ii 

21 


TO  NEW  YORK— Pre  Stbambb  Colima,  April  12th,  1887. 


EB.N  Y  ....... 

AFalk,  Buflalo.. 

A  L  &  Co 

AF,  N  Y 

AC,NY 


H  W»Co,  N  Y... 
EB*J,N  Y  .... 


C  ScniUint;  A  Co., 


Trapolli,  Ber^es  Jt  C  o 
CCarpy  SCO 


Lcnormand  Bros  . . 
Lachman  &  Jacobi.. 


Wllliams.Dlmond  &  Co 


4  casks  Wine 

I  barrel  Wine 

1  barrel  Wine 

.50  barrels  Wine 

2.5  barrels  wine 

25  Imrrels  Wine 

1  half-barrel  Brandy.. 

.50  barrels  Wine 

50  barrels  Wino 

3  half  barrels  Wino.. 

2  half.barrels  Wine,  . 


ToUl  amount  of  Wine,  . 
Total  amount  ot  Brandy. 


251 

4" 

50 

2.370 

1,232 

1,232 

2' 

2,4«. 

i 

1'  2,563 


10,270 

2' 


7.5S 

533 

532 

50 

1,0B5 

857 


TO  CENTRAL  AMERICA. 


y  ^     iMcCarthy  Bros,  di  Co 

Champcrt.-o 1 


S  kej[B  Wine  — 
20  cases  Wino. 


TO  PANAMA. 


1  Kt.athcote. Dexter  .St  o 


TO  HONOLULU. 
Peb  O.  8.  S.  Co.'s  SxEAMEit  Alamkda,  April  Uth,  1887. 


O  A  Co .. 
M  HO.. 


A  Horaaathy  Jc  Co. . . . 

Napa  Valley  Wine  Co 
A.  Alvos 


barrels  Wlno., 
6  ketts  Wine  ... 
76  kejceWine. 
2  kexa  Wine — 


Total  amount  of  Wine., 


100 
80 

600 
15 

«7B 


1011 

00 

432 


TO  AUSTRALIA. 


BMti'o lAPBotaliniii 


.  I  100  1 


1  Whiskey. 


TO  NEW  ZEALAND. 


S,  in  diamond. 
HiF 


.  Cal.  Transfer  Co 

.Overland  F.  *  T.  Co 


II  package  Wine  . 
1  barrel  Brandy., 
1  barrel  Wine  . . . 


Toul  amount  of  Wine,  1  pkgo  and ... . 
ToUl  amount  ot  WhI  ke>  ■  4»  anet  . 


fruit  its  bearing  qualities. 

The  next  following  pruning  is  the  re- 
moval ot  the  surplus  vines  from  the  trellis 
and  then  usually  from  the  vineyard  by 
burniug.  I  suggest  whether  it  would  not 
be  much  better  to  cut  these  vines  up  so  as 
to  be  able  to  plow  them  under  and  leave 
them  to  rot  and  thereby  enrich  the  vineyard, 
of  rather  restore  to  the  vineyard  just  what 
has  been  taken  from  it  by  the  previous 
year's  growth.  No  doubt  some  will  object 
to  the  labor  ot  cutting  up  the  vines,  but 
certainly  if  it  will  iu  a  measure  supply  the 
place  of  stable  manure,  much  labor  may  be 
expended  iu  this  direction  with  profit. 

Next  in  order  comes  the  tying,   which   is 
done  mostly  with  willow.     No   experienced 
vineyardist  will  dispute   that  upon   this— 
proper  tying— depends  largely   the  success 
ot  the  coming  crop.     One  ot  the  habits   of 
the  vine  is  to  push  its  growth  to  the  extreme, 
or  outer  bud,    frequently   leaving    several 
buds  on    the    vine    dormant— making    no 
growth  at  all.     The  entire  vigor  ot  the  vine 
is  thrown   into,  usually,  two   outer   or   ex- 
treme buds,  where  it  is  wasted  in  an    enor- 
mous growth,  and   not   infrequently  by  its 
own  vigor,  shifts  its  fruit  and  riots  in  wasted 
luxuriance.     Such  a  vine   presents   a  poor 
prospect  to  the  pruuer's  shears  the  coming 
year,  for  although  it  has  plenty  ot  wood,  it 
is  too  tar  from  the  root  or  head  or  the  vine 
to  be  ot  practical  utility.     The  careful  tyer 
will  so  arrange  the  vine  on  the  trellis  as  to 
force  the  dormant  buds  before   mentioned. 
This  is  done  by  bending  the  vine,  for  where- 
over  a  vine  is  bent  or  cramped  it  will  force 
the  buds   immediately  below  the  bend,  as 
this  has  a  tendency  to   retard   the   flow    of 
sap,  and  consequently  have  to  put  out  the 
buds  wherever  such  flow  is  retarded. 

I  suggest  as  a  remedy,  or  rather  as  an 
incentive  to  the  vine  to  put  out  all  its  buds, 
to  twist  the  cane  around  the  trellis  in  such 
a  manner  as  to  keep  the  entire  bearing  cane 
in  such  cramped  condition  as  will  induce  it 
to  develop  every  bud,  and  then  it  too  many 
start,  or  wherever  by  necessity  canes  cross, 
or  tor  any  cause,  a  bnnch  ot  green  wood  is 
likely  to  form,  remove   such   buds  as  will 


Hammoudsport,  N.  Y.,  March  26,  1887. 


FEBTII.IZKK.H    FOR    «KAPES. 


'*  Experiments  with  commercial  fertilizers 
in  vineyards,  continued  for  four  years  in  tho 
Rhine  district."  says  Dr.  CI.  C.  Caldwell  in 
the  New  York  Trlhune,  "  have  given  encour- 
aging results,  showing  that  such   manures 
can    be    profitably    snbstiluted    for    stable 
manure   as   to   the   effect  both  ot  quantity 
and  quality  ot  the  fruit,  although  in  gen- 
eral  no    important   advantage   over  stable 
manure  is  gained.    Nevetherless,  it  may  be 
comforting   to   those   who    cannot  get   for 
their   vines    all    the   stable    manure    they 
would  like,  to  know  that  by  judicious  use 
ot  superphosphates,  potash  salts,  and  nitro- 
gen compounds,    they   may  be  able  to  get 
with  the  same  outlay  as  for  stable  manure 
just   as  good  crops,  and  often  better  ones. 
It  was  observed  in   these  experiments  that 
less   favorable   results  were  obtained   with 
white    than    colored  grapes.     The    explan- 
ation is  given  that  white  grapes  have  deeper 
roots,    and   that   the   manure   should  have 
been  put  in  deeper  to  get  the  same  results. 
The  best  manner  ot  applying  the  fertilizers 
was  found  to  be  to  make,  with  an  iron  post- 
hole  bar,  narrow,  oblong  excavations  about 
eighteen   inches   deep,    at    short    distances 
from  the  vine,  and  to  sprinkle  in  each  hole 
four  or  five  ounces  ot  the  manure;  four  or 
five  such  excavations  may  be  made  around 
each  vine,  and  they  are  left  open  to  collect 
the  rain  for  the  solution  and  distribution  of 
the  plant-food;  tho  application  is  made  late 
in  the  fall  or  early  in  spring.     A  mixture 
containing  six  per  cent  of  soluble  phosphoric 
acid,    six   per  cent   ot  potash  as  sulphate, 
and  three  per  cent  of  nitrogen  as  ammonia 
salts  or  nitrate,   has  given  tho  best  results; 
for   deeper-rooted   grapes   the    nitrogen   is 
better  applied  ia  the  form  of  nitrate,  so  that 
when    taken    into    solution    it    may   sink 
deeper." 

. •-•♦»-♦ 
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FBCIT      CUIirCBE      IN      HONOLULU. 


[P.  C.  Advertiser.] 

The  necessity  for  creatiug  exports,  by 
establisbiug  diversified  industries,  is  gen- 
erally recoguized,  and  we  are  pleased  to 
state  that  a  very  promising  beginning  in 
this  direction  has  been  made  by  Mr.  Ed- 
ward Lyciui,  on  the  old  Morris  property  in 
Kiilihi  Valley.  Mr.  Lycan  has  already 
demonstrated  that  fruit  raising  will  pay, 
although  he  has  not  got  much  beyond  thi- 
experimental  stage.  His  grape  vines  are 
showing  thrifty  growth,  and  last  season's 
cuttings  of  the  best  varieties  of  table  and 
wine  grapes  from  California,  which  he  has 
set  in  rows  for  rooting,  are  putting  forth 
vigorous  shoots,  the  Riparias,  imported  as 
resistant  stock,  singularly  enough,  flower- 
ing freely.  That  the  hillsides  and  slopes 
around  Honolulu  may  be  profitably  covered 
with  vines  is  beyond  doubt,  and  that  in 
time  this  will  be  the  case  we  are  equally 
certain. 

There  is  a  popular  misunderstanding  re- 
garding the  law  which,  perhaps,  it  would 
be  well  to  refer  to  at  this  point,  because  it 
has  had  the  effect  of  deterring  persons 
from  planting  grape  vines.  The  idea  is 
prevalent  that  the  law  prohibits  the  making 
of  wine  from  grapes  grown  on  these  islands. 
This  is  not  the  fact.  It  is  lawful  to  make 
domestic  wine;  it  is  unlawful  to  sell  it  with- 
out a  license.  But  should  grape  growing 
and  wine  making  become  an  established 
industry,  as  it  should  be  ou  Oahu  and  other 
islands  of  this  realm,  the  common  sense  of 
the  people  will  compel  the  removal  of  all 
artificial  drawbacks  to  its  development. 

Mr.  Lycan  finds  that  it  is  cheaper  to  im- 
port orange  trees  from  Australia  than  from 
California,  and  he  has  ordered  a  large  sup- 
ply of  orange  and  Ismou  trees  from  the 
former  country.  He  has  ordered  lU.OOO 
olive  cuttings  from  California,  and  will  set 
them  out  this  season  at  the  proper  period. 
A  few  olives  already  planted  show  their 
adaptibility  to  the  soil  and  climate,  and 
encourage  the  larger  enterprise.  It  is  Mr. 
Lycan' 8  purpose  to  clothe  the  steep  and 
picturesque  hillsides  back  of  his  home- 
place  with  olive  trees,  at  once  adding  to  its 
natural  beauty  and  increasing  the  fixed 
wealth  of  the  country. 

Raspberries  and  blackberries  from  the 
West  Indies,  various  rare  fruit  trees  from 
Mexico  and  'other  tropical  countries,  nut 
trees,  etc.,  together  with  a  very  cousiderablt- 
patch  of  pine  appk-s  and  bananas,  represt-nt 
Mr.  Lycau's  present  stock.  He  is  con- 
stantly importing  aud  experimenting,  how- 
ever, and  in  his  own  unobtrusive  and  in- 
telligent way  is  doing  a  work  of  great  public 
utility.  From  what  we  observed  at  this 
fruit  farm  we  are  convinced  that  the  indus- 
try of  the  future  in  the  vicinity  of  the  capi- 
tal will  be  fruit  culture  and  wine  making. 
The  seasons  fall  in  exactly  to  suit  shipments 
to  the  Coast  and  the  Australian  Colonies. 
Rapid  steam  communication  is  available, 
and  with  transportation  assured  and  paying 
markets  ever  open,  tht--rc  should  be  no  hesi- 
tation about  going  into  this  business.  Large 
blocks  of  land  are  not  needed.  From  five  to 
twenty  acres  ar«  sufhcit^ut.  In  California, 
large  vineyards  and  orchards  have  not  paid 
nearly  as  well  as  small  ones,  acre  for  acre. 
It  would  be  a  mistake  to  set  out  on  too  big 
a  scale.  Ten  acres  of  vineyard  is  as  much 
as  a  man  and  his  family  can  successfully 
handle.  Let  a  beginning  be  made,  how- 
ever. Mr.  Lycan  has  set  an  example  which 
should  be  very  generally  foUowud.  (What 
would  bu  more  to  the  point  on  the  Islands 
is  not  the  "  necessity  for  creating  txports," 
but  imports.     Kd,  Mkbcuant.) 


CVLI-IVATINU    THK    OMVK. 


D.  F.  Newsom,  of  Arroyo  Grande,  hav- 
ing been  asked  to  give  his  experience  in 
olive  culture,  thus  writes  on  the  subject 
to  the  San  Luis  Obispo  Jiegister.  "  I 
think  February  and  ilarch  the  best  months 
for  planting  cuttings,  which  should  be 
about  eight  inches  long,  and  put  into  the 
ground  seven  inches,  slightly  inclining 
north.  They  should  he  planted  in  rows 
convenient  for  irrigating,  aud  should  be 
watered  every  ten  or  fifteen  days.  When 
well  rooted,  transi)laut  where  wanted  to 
grow.  Plenty  of  sand  will  cause  the  cut- 
tings to  root  quicker.  Auvoue  who  starts 
to  raise  olives  with  the  idea  that  they  are 
liable  to  obtain  berries  in  less  than  ten 
years,    will,    in   all   probability,    be   disap- 


pointed. Ntither  should  they  think  of 
neglecting  <  ither  cuttings  or  trees.  I  am 
now  gathering  my  olives  and  preparing 
them  (or  pickle.  For  oil  making  the 
olive  should  be  ripe.  Father  Gomez,  who 
was  mission  priest  at  San  Luis  Obispo 
while  I  was  County  Clerk,  and  ex-offieio 
school  superintendent  from  1853  to  1857, 
assisted  me  in  many  ways  and  had  mo  to 
assist  him,  in  both  ]>icking  olives  and  uiak- 

jingoil;  either  can  be  done  with  little  ex- 
pense. For  making  oil  Father  Gomez  used 
an  old  mill  stone  to  crush  iht  berrii-s.     He 

j  then  put  them  in    a  copper  kettle  with  a 

!  spout  on  one  side  aud  a  handle  opposite. 

I  The  kettle  was  suspended  over  the  fire  and 
filled  to  the  top  with  water;  thi*  oil  rose  to 

I  the  surface  aud  was  poured  off  and  more 
water  added,  until  the  oil  was  extracted." 


To  Prevent  the  Insidious  Ravages  of  Mildew  and  Insects, use 

"The  Favorite"  Sulphor  Bellows. 


Patented  Jan 


■J(i,  1S8G. 


PRICE-Ginch,  $2  50;  8-inch, 
S3;  10  inch,  $li  oO. 

Stnt  on  re^;eipt  of  Postal  Onler 
or  Chfck,  or  by  Kxpn-^s  r.  O.  D. 


All  Kids  of  Bellows  Made  to  Order, 

California  Bellows  Manufact'g  Co., 

123  Beale  St.,  San  Feancisco,  Cal. 


MESSRS.    A.    BOAKE    &    CO'S 

Liq  ui  cl    -A^lbiiiiiieiis 

F:OR  CLARIFYING   AND  PRESERVING  WINES 

The  unJersimieJ  havintr  bec-n  nppDiutKi  Sole  A.eiits  on  tlie  I  aeitle  Coast  by  MKSSltS,  A.  DOAKt;  A:  Ct). 
STRATFORL',  Eiig.,  for  tlicir  renowned 

CLARIFYING    LIQUID    ALBUMENS, 

Bee  tJi  fa'l  the  attention  of  Wine  Growers  ami  Merchants  to  the  following  arlieles,  the  superior  merit  of 
whieh  lio."*  Iieen  confirmed  hy  Uol*!  MeditlN.  th"-  highest  awards  ^'iven  at  the  International  Exhibitions  of 
I'ariB  1S78.  bordeaux  lHR-2,  anil  Aiusterd.iMi  1883,  viz: 


Liquid  Albumen,  for  Clarifyins:  Red  Wines, 

such  as  Clarets.  BiirgnDditis  aud  Ports. 

Liquid  Albumen,  for  Clarifying  White  Wines, 

such  as  RiL-sHng,  Miiscat,  Aiigt  lica,  Sauternes,  Sherrv'ftuil  Minlt-riu, 
also  for  distilled  liqnors  as:    Whisky,  Brandy,  Gin,    etc.,    etc. 

Wine  Preserver,  for  White  Wines  only. 

For  preveuting  sicoiidiiry   ft-nufiitjition,   aud   for  securing 
and  Prtserviiig  the  Biiliiai^cy  of  the  Wines. 

Wine  Corrector, 

For  softeniug  and  Correcting  the  Ronghuoss  of  Young 
and  stubhuni  R-d  Wines. 

Wine  Restorer, 

For  Restoring  Badly  Hade  or  Badly  Treated,   Harsh  aud  Tart    Wines 

Plenne  K<>iiii  lor  I>irorlloii«t. 

A  Irinl  nccordiiis  to  dlreef ioii<t  »l||  pruvr  the  KI'FKKIOIG  Ql  AM  TIES  OF 
THESE  FIMXilK. 

For  sale  in  quantities  to  suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Tie  Best 


Don't   Buy 


InferiorArticle 


More  Promame  to 
Same  cue  Else, 


Qoplier  and  Sq  uirrel  Extexraiiiator 


nnnorluff  tbe  tirap«-. 


[Will'-  ftnd  Fruit  Grower.  1 

The  Government  Cnnimittee  in  France, 
after  several  years'  investigation  of  the 
nwinuring  of  tbe  grape  and  of  results  of  a 
senes  of  experiineutrt  with  potash  nianurea 
report  strongly  against  nitrogeDoasixinDnrcs, 
inchiding  stable  nianiires,  as  being  *' more 
hurtful  than  useful,"  which  accords  with 
couiinon  practice,  also  that  feeble  grape 
vines  eonsiime  us  much  manure  as  vigorous 
vin«^. 

Potash  should  enter  into  the  compoaitioD 
of  manures  fur  grape  vinen,  tbe  elements  in 
the  soil  being  geuerutly  in  bad  condition 
for  assimilation;  potash  carries  forward 
iu  some  way  with  it  the  other  fertilizing 
principles. 

Potash  from  the  root  passes  to  the  vine, 
to  the  leaves,  then  to  the  twigs,  to  arrive  at 
last  at  the  fruit,  of  which  it  favors  develop- 
ment. Its  migration  is  comparable  to  Ikose 
of  the  uitrogeni/,ed  elements  aiid  {jhosphates. 

The  potiish  introduced  through  the  root 
iu  the  course  of  a  season  is  not  entirely 
consumed,  since  it  is  found  after  fructifica- 
tion, reserved  in  sufficient  quantity,  in  the 
wood  and  in  the  twigs. 


The  Daily  Graphic 

Is  the  Favorite   Home  Journal  of  Befined 

Anieiicun    Families   Eveni'where,    and 

the  only  Daily  Illustruted  News- 

papiT  Published  iu  the  World. 


It  Circulates  iu  Evt  ry  State  and  Territory 
of  the  Union.     It   may   be    found    on 
Kews-Stands  in  Every  Large  Citj*. 
The  Vast  Body  of  its  Subscrib- 
ers are  People  of  Wealth 
and  Culture. 


Xo  Other  Daily   Published    in    New    York 
City  has  so  large  a  Mail  Circulation. 


The  Weekly  Graphic 

There  is  hardly  a  Post-office  in  tbe  United 
States  where  iit  least  a  few  copies  are 
not  received   each   week   by   Sub- 
scribers 


It  emltraces  the  Best  Features  of  The  Dailt  Graph 
It.',  pk'toml  and  literary,  for  the  prece-ling  «ix  (!«>«. 
It  Is  tlie  laryLlit  first  cIass  illustrated  Weekly  iaeued, 
id  &oId  for  half  the-  |  r.ue  of  its  rivals.  eoDt*ini  tbe  lat- 
est news  and  iiiurkel  reports,  and  ia  acquiriug  »  phea- 
onienul  .irciilation.  - 


THERE  IS  NO  BETTER 

Medium   tor  Advertising. 

From  time  to  time  we  issue  Sp»dal  Editions  iUuB- 
trating  thr>  industries  and  business  opportunities  of 
cities,  towns  »nd  localitiea  throuKhout  the  countr)'. 
AC  preoeot  we  are  preparing  a  California  Edllioo  of 
lOU.OOO  copies. 


Agents  wanted  to  canvass  for  subscripttoni  In  trtry 
part  of  the  world,  to  whom  a  lar^e  commiaaioo  will 
paid. 

i;end  for  eample  Copy. 


For  ates  and  other  intonn  tion,  addroi 

The  American    Graphic   Co. 

39  and  41  Park  Place,  S.  Y. 


The  Wine  and  Spirit  Review. 

I'ulilijhtd  Ecmi-muntlily  at 
.N'cn  York.  IfOnlnvlllc  and  Ctalcmco. 


Subscription $500  per  Annum 


An  excellent  raediom  for  wine  makers  de< 
siring  to  sell  their  goods  in  the  East. 

Advertiaing  Bates  on  application  at  the  of- 
fice of  ibe  S.  F.  Mkbchaxt, 
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S.AJS    l'li^^(JlSCO    MEKCHAMT 


April  15,    1887 


GRAPE  VINE  TWINE 

TllK  llh^T  AUTlLLE 

VOK  TYIXCi  UP  VINES 


Put  up  in  Balls  of  4  lbs.  Each 


rj   M:ill«  ill  a  i«ackjc<' 


TUBES  &  GO., 


«i:i  I'lluM'  VI'.. 


THE    RI8DON 

IRON  AND  LOCOMOTIVE  WORKS- 

4'or.   Bt>nlo  A  llttttnril  Vim..  H.  F. 

W,  H.  TAVl.OR.  ITvsl.  U.  S.  SlUOIli:,   Siipt« 

BUILDERS  OF  STEAM  MACEIIf  ERY 

IN    ALL    ITS   BRANCHES. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinJn  built  complete,   witii 

Hutla  of  Wooil,  Iron  or  Composite. 
STEAM  IIUILEKS.     PartL-ular  atttntion  given  to  the 

quality  of  ttie  niiitvrial  and  workmanship,  and  none 

but  llnit-cla«8  work  {produced. 

8l.'GARMIIXS  ANI>Sti;AK  MAKING  MACHINERY 

made  aftvr  the  mO'^t  approved  plans.  Also,  all 
Koilcr  Iron  Work  c'>nn«cled  ihcrcwilU. 

ri'MI'S.  Hirect  Aelink'  I'nnips,  (or  irrigation  or  City 
Water  Works  piirpoeoa,  built  with    the   celebrated 

P-ivv  Valvp  Motion,  MUperior  to  any  other  ^ump. 


CALIFORNIA 
CONCENTRATED 
GRAPE  MUSTS. 

THOS,  D.  CONE,  Manufacturer 


OIF  F I C  E  : 
640       CLAY        STREET, 

(L'p-stairs.) 

San  Fhancisco,  Cal. 

Works  at  Homestead,  no.ir  Saennicnto,  Cal, 


mm! 

WINE     PRESS      AND 
CELLAR, 

Bv  E.  H.  Rdcford. 


THE 


A    Maklal  roR  tiir  Wijtr.  Makkr  A\n  tiik  Cellar 

;man 
PRICE,    SI.60. 

(B}'  iiiuU,$l.UU.) 
For  Hale  by 

"THE  SAN  FRANCISCO  MEllCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


Wc  Offer  for   sale   vn  r;ivonble  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  foiioyime  BBANOS.  N»MELV: 

'•CRANSTON   CABINET  " 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    LULL" 
"DOUBLE  B" 

,"mONOCRAM" 

VERY  IILD    AND    CHOICE.  IN     CASKS  OF    ONE 
DOZEN  (JUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    I'lire    old   Rjc, 
Anj   "  UPPER  TEN." 

For  Excellence,  Purity  ciiui  Evenness  of  Quality  the 
atiove  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  ibcni  bv  the  mani- 
pulating dealer  beintj  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN     FHANCISCO.      -        ■  ...       CAL. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND   SECOND   STS. 

SAN    FRANCISCO. 


J.  N.  KNOWLB.S,  MuiA«H 


EDWIN  L.  ORirriTR,  Sicamn 


ARCTIC  OIL  TVORKS. 

*  MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY   ADAPTED  FOR  VINEYARDS   AND    FRCIT  ORCHARDS 
ittru)K—a»  CAuroBNiA  mtu  ect.  n.  ».,  tai. 


STANDARD      SAFES, 

HAIJ/S  SAFE  \-  LOCK  CO..  MANF'S. 
'211  Ji  "JKJ  CALironMA  St.,  San  ErantlBco,  Col. 

The  larK'titt  stock  of   Klro  and   Ilurnlir  Proof  Safes 

Vault    liontM,   Time   I-oekH,    A:e..    tn:,  on  the    Coail 

SufiM  Holit  on  i-OMj  inHtahiieiitH,  taken  In  t-\eliaii;:e,  re 

paired,  &e  ,  &e.    Comniiiniiutv  with  iin  before  bii\  iiii;. 

C  B.  l*AK«'t:riJ4.  Mnnnierr. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Ricliardson 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -    -    Califobxi*. 
TKLEPaoNE  No.   1001. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

COKKS.    BBEWEBS*    AKD    BOTTLERS'    SUPPLIES, 

SOOA  WATER  AND  WINE  DEALERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 


313  KACKAIHK.>iTO  KT. 


rs.in  Francisco. 


5  y.i.y 
o  Kid 

8704 


i-«*-of  bolh 

>i;M>-Uidi>e. 

i.'i.  SoDf!  for 

- ii'bk.tNo.1 

"<".  magnetic  elastic  truss  co., 
nohth  sixth  street,  st.  louis.  mo. 
sacvmento  8t    e    n  fr  anctpco.  cal 


SUBLIMED    SULPHUR. 

The    "SICILIAN    SI  Ll'HlR    CO."    cc-itinuea    to 
manulueturc  a  su|>crior  quality  o( 

SUBLIMED     SULPHUR. 

its  perfect  puiitv  midcriiitr  it  partiml.irly  Buitablofor 
Vliir.>'iir(tH.  Mfirl<4't'Kar4l<>UM.  I^niiiKlrlea. 
Nht'4>|>niiNli,    d**,      I-argi>    itock   oonstai*(Iy  on 

hand,  for  Kalt;  in  iinantilit^  to  suit  at  luwest  price. 

PHILIP    CADC<\    Ar«nl. 

onifre — 412  CAuroKxu  St.,  San  FranclKO. 


FRA7ER  AXLE 

'^"'*^^"  GREASE 


BEST  IN  THE  WOULD 


Animal  Oils.     GET  TIIK  (lE.MINE. 

f'OK   SAIX   By 
CALIFORNIA      91  E  K  C  II  A  N  T  S 

and  Dealers  generally. 


A.  ISTCS.  I.  XII.  COM 
I.  8.  1M8  0.      \g^ 

Tbe  Indnstrien,  cever  SinL 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL  ESTATE. 

Ranches,    Residence,     Businefs     and    Mannfnctur.ntr 

I'roperty  Bought  and  Soiil  on  C'  inmis-ion. 

And  I'lihlihhers  of  ".'innonia  Couittv  Land   Kr^JBter 

and  Santa  Rosa  Uuiiines))  Dirvctorr." 


OFFICE         ;J12'B  St., 


Saxta  Kosa,    C*l 


CLUFF  BROTHERS, 

WHOLESALE     AND     RETAIL      GROCERS. 

FIVE    LARGE    STORES. 

40  &  42  SECOND  STREET, 

9  &   I  I    MONTGOMERY  AVE., 
40  FOURTH  STREET, 

40I   HAYES  STREET, 

409  &  41  I   MONTGOMERY  AVE., 

All    4>r4lcrN    by    lliiil     I*r<»ni|>ll3'    Atlt'iiilcd    to    niitl    Shippod    l-'r<'r.  ' 


GALVANIZED  SHIP  RIGGINCMINlNGjILLER, 

1  Elevator  .Tinned,  zc  Gopper  Rop&,  Sash  Goras.! 

LARGEST  WIRE  ROPE  WO:^'.<S  !N  THE  WORLD. 
I  ^6L.e©RW^H  OilRe.HflRDTsOFT  COPPei?  U3U?e 

iNSULATph   POR  ebeeTRie  use.    ^..rf  wirp 
"^  '^'^  Wires  OF  IRON  &  COPPER.  F^^^"      "^'• 

g^D^SH  IRON  WIRE,  CRUCIBLE  STEEL WiRE 

'  .TRENTON,  N.  J.  X 14  DRUMM  S^  SAN  FRANCISCO.  CAL^ ' ' 


April  15,  188^ 


SAI)f    PEA]S'ClSCO    JLEKCH^U^T. 
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EMGLflSH 


'DUTHFUL 

FOLLIES 
«J  EXCESSES 
SpecDiL.y 

CURED. 


|]     Kenriiy  [Nfreel.  Mnii    Fritii('iN4-i».  Vnl. 

Nervous  Debilitv,  Seminal  Wcalviiosa.  Kxliaustfil 
Vitality,  Spermatorrliuia,  Lont  Maiihooil.  Impo- 
tenoy.  Paralysis,  Prostatorrhcea.  and  all  the  tprril>k- 
effocts  of  Sclf-abusL',  and  excess  in  niaturiT  ycam, 
such  fui  Loss  of  Jk-tiiory,  Lass'tudc-,  Nocturnal  Kmis- 
sion».  aversion  to  society,  Rininoss  of  vision.  Noises 
in  the  Head,  the  vital  fluid  passinn  unobeorvud  in  the 
urine,  and  many  olhur  diseases  that  lead  to  insanity 
and  deAth. 

YOrNti    MEN 

Suffering  trora  any  of  the  above  symptoms  should 
consult  us  at  once.     Tlie  drain  opn  he  stopped,  vitality 
restored,  and  life  be  made  again  a  pleasure  instead  of 
a  burden. 
There  are  many 

]IIIDDrE-AGK»     MEN 

Who  are  troubled  with  too  frequent  evacuation  of  the 
bladder,  often  accompanied  by  a  slijiht  smarting  or 
burning  sensation,  anil  a  weakening  of  the  ^iysteln  in 
a  manner  they  cannot  account  (or,  Houy  Sediment  in 
t'le  urine,  etc.  Many  die  of  this  difficulty  ignorant  of 
the  cause,  which  is  the  second  stagu  of  seminal  weak- 
ness. 

CtRM  GUARASTKKD   IN   Al(,  Si  CU   CASSS 

4'i»ii»tiiltntl»ii  Free.  Thorough  examination 
and  odviue.  including  chemical  analysis  and  micro- 
scopic examination  of  the  urine,  §5.  An  honeat 
opinion  given  in  every  case. 

The  following  Medicines  supplied  at  the  prices 
named : 

NIR  AMTI.EY  r04»l*EK  VITAI.  RE- 
STORATIVE, :i>8  a  bottle,  or  four  times  the  quan- 
tity, 810 

SA.tlPI.E     BOrrLE     FREE. 

Sent  to  any  one  applying  by  letter,  staling  symp- 
toms, sex  and  age.  Strict  secresy  in  regard  to  all 
bu-<ines3  transactions. 

The  Celebrated  Kidney  Remeily.  NE- 
PHHETICITM.  for  all  kinds  of  Kidney  and  Blad- 
der Complaints.  Cionorrhiea,  Oleet,  Leueurrhiua,  etc. 
For  sale  by  all  druggists;  §1  a  bottle,  or  (J  bottles  (or 
3.^.00 

The  English  OANHELIOV,  LIVER  AK1> 
DY.«»PEP.*41A  Pin.  is  the  best  in  the  imirket. 
For  aale  by  all  drnggi^sts;  price,  50  cents  a  bottle. 

Address  EhkIImIi  neciicnl  UlspeiiNar)', 

No  11  Kkarny  Strrrt,  San  Francisco,  Cal. 


CALIFORNIA      VINEYARDS. 


KRrU     niARLES, 
Krug  Station,  St.  Helena,  NapaCo.,Cal 

Frodacer  of  fine  Wines  uud  Braudiea. 


H 


W  CRABH.  Wine  Cellar  and  Distillery,  Oakville. 
,     Napa  County. 


mm 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular. 


Short-band,  Type  Writing,  Telegraphy,  Single  and 
Double  tintry  Bookkeeping,  Commercial  Arithmetic, 
Business  Penmanship,  Mercantile  Law,  Husiness  Cor- 
respondence. Lectures  on  Law,  Actual  Business  Prac- 
tice; Importing,  Brokerage  and  BaiikinLT,  p^nglish 
Branches.  DrawinK.  the  Modern  Languages,  all  for 
S75  pur  term  of  O  months. 


RAMIE  PLANTS, 

OLIVE  CUTTINGS 
.A.X3.  cX     Ta^  e  ©  s  ! 

I\  LOTS  OF 

I  DO,      l,O0O     AND      I0,000. 


LOMA  PRIETA  LUMER  CO. 

SUCCESSORS    TO 

Watsonville  M,  &  L.  Co. 


Fruit  and  Ornamental  Trees 


IN  ENDLESS  VARIETY. 


Field,  Garden,  Flower  and  Tree  Seeds 


■  ItV.SII  .«M>  KKI.IABI.I-:. 


At  LowKsr  ItATK?,. 


Catalogues  on  Application 


Trumbull  &  Beebe, 

19-421  Sansome  St..  "San  Francisco. 


SEEDS,       Alfalfa,  Grass,    Clover,  Vegetii- 

ble,    Flower,    Fruit, 
SEEDS,  Tr.^...    iind 


SEEDS, 


SEEDS 


Of     ever)'     variety     and    any 
SEEDS}  quantity. 

t^\  choice  lot  of  Yellow  Uanven  Ooion  Seed  Just 
received.    Special  ra'ca  to  the  trade. 

B.  F.  WELLINGTON, 

Importer  and  Dealer  in  Suedn  and  Troprictor  of  the 
ISIPROVEO  ECO  FOOD. 

152  WAsniNiiTON  St.,   Sim  Francisco,  Cal. 


THE     VITICULTURE 

CLARET. 

Treatise  on  the  iii.'ikinj^'.  muturini;  and  keeping 
jf  Claret  wines,  by  the  \'i»comit  Villa  Maior.     Trana- 

atud  hy  Kev.  John  J.  Bleaadule,  U.  D.,  urt^Anicuna 
IvHt.  lenolojrift,  etc. 

■  I'riie    T.'t    .ir.ls.    l.y    ni;iil    S()   .iiit>        \''>r   -a.e   by 

"THE  SAN  FRANCIS:0  MERCHANT.' 

LOX  '2:UUi.  San  Francisco,  C:il. 


Fine  Wine   Varieties. 


Opportunities     for     Crafting 
ana  New  Planting. 


I  have  still  undisposud  of 
Cuttings  of  Cabernet  Sauvig- 
non,  Cabernet  Franc,  Mcrlot 
and  Yerdot;  also  rooted  vines 
of  Mf'rlot,  Cabernet  Fraue  and 
PfeHer's  Black  Burgundy.  There 
is  time  tt)  graft  for  two  months 
yet.  Orders  should  be  sent  in 
soon.  Cuttings,  $12  per  thous- 
and; roots  $25  pi'r  thousand. 

CHAS.  A.  WETMORE, 

204IVlontgom8rySt    San  Francisco 


H 


AVE    ON    HAND    A    Fl'LI.  SUPPLY   OF  THE 
foUowinK  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG. 

2X2-6  FEET  LONG. 

W  b  loh     n  J 1 1      be     ttoUl     n  t     reiuun  able 
raten. 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  CO., 

WATSONVILLE, 

Sanfa  C'riiE  I'onnty,  Cnl. 


A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    ILLUSTRATIONS. 

Before  the    Slnt«    Bortlcoltorttl 
••cletT.  February  29,  18S4,  by 

FRED.   POHNDORFF. 


Chas.  Bundschc. 


J.  GCNDLACH. 


J.   GUNDLACH   &   CO. 

Vine  Growers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER     MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


Will  b«  m*n<d  b7  the  S.  F.  UucSAST  on  raedpt  it 

fO  mtl  iQ  0D4  ar  tWO-CflOt  pOlUf*  itamD*. 


OTTO    HANN. 

6  Cedar  St.,  New  York. 

WINE    FLAVORS    AND    FININGS. 

SUPERIOR      RED      WINE      COLOR, 

PURELY      FROM     VEGETABLE      MATTER      AND      ENTIRELY     HAR /LESS. 

Svilp>lxvi.i*    Slieets,    Grolettlaao,   Islxi- 

B^»  All  My  Aktrlks  Waerasted  rsBFRiTLV  iNsocrnrs.  "^I 


"LE  MERVEILLEUX" 

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

I'Hf fiilcil      111      t>HiM-<'.     Kiitilniifl.l  4Jer* 

iiittiiy.     Itflxiiiiti'     Italy.     \iiru'ay, 

MHfileii.  Dvuiiiark  niid  Che 

I'ulti'tl  MafeH. 


Its  ailv:iiitaL'»^<^  ^rc:  Kapidity  of  action  ami  illhnit- 
a)ilt- )ioMcr.  W'itti  a  sinulc  effort  3  ■!  timis  more 
power  ciin  lie  olitaiiK-tl  than  with  any  other  preM 
known  at  tliia  ilay.  It  has  al<to  Ki'*^'*t^r  capacitj 
thnn  KHV  other  prc^8  hi  the  mnrket.  The  HrvMii  can 
tn.'  fv-n  in  operation,  nnd  i«  for  Hak-.  ut  tlir  factor}'  of 

F.  w.  KiidCii  &  (:()-..'}|.U4'nl«'hi..  f«no  rrnn- 
flMco.  i'ni. 

PARE    BROS., 

SuIl*  A'_'cntit  for  Tnitcti  .Statin,  FreSDO  Cat 

g^  SlikI  for  (-'irLular, 


T1[E 

:F\E:E^o:E\rr 

(IF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  thk  Sax  Francisco  .MKRCHAirr 

E.G.  HUGHES  &CO., 

Publishers, 

511  Sansome  Street, 


CHALLENGE  WINE  PUMP. 

Tins  cut  ri?prc9cnts  our  Double 
Acting  FORCE   PIMH  of  preat 
cunpactness  for  uw  in  wine  cel- 
lars,  for  pumping:  from  one  tanlc 
into   niiother.      Tlie    cylinder    is 
lineu  with  copper,    the    piston 
rod,  valve    atid   vV<fe  &cftt8  are 
bronze,  80  that  it  will  be  seen  til 
parts    of    the 
pump  exposed 
to  the   action 
o(     wine    M« 
Q3D-corroalre. 

^?^KM>  roK 
Spkcial  Cata- 
Loot's. 

We  also  carry  a  complrte  stock  of  Cmallcxob  Miki 
!l'  sK  tthiih  is  considered  by  alt  who  liave  Uted  it  the 
W-it  ill  the  Market.     i-:,''U'K(TK  fuR  pRirg-t 

WOODIN    &    LITTLE, 


■>i)'J  A  511  M* 


San  Francisco.  Cal. 


I)R.  .JORDAN'S 

Museum  of  Anatomy ! 

7">1  Market  SU,  San  Francisco. 
/  io  an  <  learn  how  to  avoid  disease  and 
^^  how  wonderfully  \ou  Hr*  made. 
Private  office  '211  CJeary  Btreet,  Con- 
sultation on  lost  manhood  and  all  dit- 
eaaes  of  men.  Bricht'a  Diseaaa  and 
Diabetes  cuml.    Send  for  book.,  , 
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HONOLULU. 

CASTLE  &  COOKE, 
SHIPPING 

COMMISSION  MERCHANTS. 

Honolulu,  Hawahan  Islands. 

WM.  G.  IRWIN  &  CO 

SUGAR  FACTORS  AND 

COMMISSION   AGENTS 

Houalnlu.  H.  I. 

— AOBKTS  roH— 

IIAKALAU  PLANT ATIO.N" H«waii 

.VAAI.EHU  I'LA.NTATIOtJ Hawaii 

HONL'APO  PLANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAK  MILLS Hawaii 

HAWAIIAN  COM'L  &  SUGAR  CO Maul 

HAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maul 

MAKEESIOAR  CO Kaua 

KKALIA  PLANTATION Kauai 

AffentM  for  tbe 

OCEANIC      STEAMSHIP     COMPANY. 

TT  ZELLERBACHr 

IMPUKTKI!  ANll   DKALKH  IX 

BOOK,   NEWS,    FLAT,    WRITING 

Paper, 
manila,  wrappino  aw  straw  paper, 

Oolowd,  Poster   &nd  Tissue  Paper    Also  En- 
velopes aid  Twine:. 
19  &.  42  I  CLAY   STREET. 

A  lew  (loon*  IjL'low  Suisouie  Sail  Fraiicisco,  Cal. 

E.  L  G.  STEELE  &  CO. 

,  ,Siic:es80iH  to 

C.  ADOLPHE  LOWE   &  CO. 

COMMISSION  MERCH',r  'S, 

AkohU    Ameiioan    Siii^ar    K«^linery    and   WiLshint^n 
Siliiion  ■  anrivrv. 

PALL  0.  BUK.NS  WINE  CO. 

Proprielom 

VERBA  BUENA  VINEYARD. 

Lll»TlLLBK.S  OV   (inM'K   BB\>DV. 

Pine  oM  Mountain,  OurL'*iiiily,  Zinfand«l,  Rlcslint;, 
Qut«dcl,  itc..  In  ctuics  or  bulk. 

Bmnch  Cellars  In  Snn  Jose,  Cal.,  U.  S.  A.     P.  O 
Sftn  J06e,  Cul. 

Wm.  T  Colkhas  li  Co  ,  Sas  Fkascisco, 

S<j1c  Ai:cnt((  for  t;lit^»yo  im^  ^'cw  York. 


SAJf    riiAJS'ClSCO    MEROHAAT. 


April   15,  1887 


S.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO., 

Ili.»|«jrtru1lv  invllc.  tlR.  aCUriliorr  ..I  TOIKISTS  AND 
Pl.KASl-RE  SEKKI.;USI0  tin- .^lI'KKUm  KAI'Il.lI'- 
lES  ftffor.lcl  I.J  thi- ■■  Snriticm  i>ivl»ion '  of  ii.  llm. 
for  n-acoiii);  llii*  )irliici)'al 

SnniER  AMD  VMTEB  SE30BTS  Of  OALHOBHU 

WITB   SPKBD,  SAFETY  AND  COMFORT. 

l*|.H(.Hil|.r4>.  .Hciilo  I'lti'k.  Naiilii  4'lnrB. 
Null  JiiN...  .flH.ir«»ii<>  .UliH'riil  .Siirlllicn, 
4>ilrt»>    lliil  .S|irliitr<- 

-IMt  O  JV  T  :E3  H.  E1 1"- 

"THE  QUEtN  OF   AMfRICAN   WATERING   PLACES," 

<'niii|>  4Jooilnll,  Ap(<*N,  l<oinn  I'rlrfn, 
Mmitc  Vl-ttn,  \i'w  Briiflitou.  Nuqiiel. 
<'niti|>  ('ii|illulii.  Mini 

SjaLKTT-iaL    CH.XJ25. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPHINOS, 
And    the  only  Natural   Mud    Baths    io    the    World. 

This  Road  runs  throu^rh  one  of  the  richest  and 
most  fcrttlu  8e<:tioris  of  California,  and  is  the  only  line 
traverbuiH;  the  fftiiiLHie  Siiiita  Clara  Valley,  ceifljratud 
for  itt)  protiiictivtiness,  and  the-  picturL'»(]iie  and  park- 
lik<^'  I'hanu-tcr  ol  itH  buenery;  as  also  tlic  beautiful  San 
Rt-nito;  I'ajaro  and  Salinas  Valleys,  the  most  floHrish- 
inn  ogricuitural  Beotions  of  the  I'acitic  Coast. 

Aloinr  thi'  entire  route  of  the  "Ncrthcm  Uivision" 
the  tourist  will  meet  with  a  suce-jseion  of  Lxtensive 
FaniiH,  D*;lii:hlful  Suburban  Homes.  BcautifuKlnr- 
dens,  liinuuiiTablo  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  o(  Urain;  indeed  a  continuous  panorama 
of  enehaiitinK  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


4'hnrnotoriMllcfiol' IhlH  lilne : 


0000  ROAO-BEO. 
LOW  flATES. 


STEEL  RAILS. 
FAST  TIME, 


ELEGANT  CARS, 
FNE   SCENEflV, 


TicKKT  Okkicks—  Passenger  Depot,  Townsend  street, 
Vnleneia  St.  Station,  No.  6ia  Market  Street, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A-  C.  BASSKTT,  H.  K.  JUDAH, 

Superintendent,  A.«st.  Pose,  and  Tkt.  At't. 


QUICK    TIME    AND    CHEAP  FARES 

To  Eastern  &nd  EuropeaD  Cities 

Via  the  Groat  Tranteontlnenlal  All-ISail  Routen 
—  OF  ram  — 

SOUTHERN  PACIFIC 

iPACiric   SY»Tr«,) 

Daily  KxpresH  and  Kiidcnint  Trains  make  promptcon- 
neetioi>8  with  the  ttuvurallluilHuy  Lhicein  the  East, 

(iiNMtCTIXO   AT 

NEW  YORK  AND  NEW  ORLEANS 

with  the  several  Steamer  Lines  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  ExpreUtt  Trains. 

miRn  -  «'I'«NS      NI.EEPIN«»    <'AIIN 

are  run  daily  with  Overland  Kmi^,Tant  Trains. 

No  additional  eharge  for  Berths  in  Third-class  Cara. 

ier  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  infcrumtion  Kivcn  upon  application  at  the  Com- 
pany's Ollicfts,  where  passengers  callinn  in  person  can 
secure  choice  of  routes,  etc. 


H.a,llroa.ca.   Xj£».33.c3.s 

FOB  SALK  ON  REASONABLE  TERMS 
Apply  to,  or  addrciM, 
W.  H.  MILLS,  JEROME  MADDEN, 

Laiiil  AjTcnt.  Land  Acent, 

C.  f.  B.  R.     SAN  FR«NCI800.  S.  P.  «.  »•  S«N  FRANCISCO 


A.  N.TOWJiE.  T.  H.  UUODMAN. 

Geaeral  MananiT.  Gen.  Pa>8.  S  Tkt  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


PAPER. 


1886. 


S.      I>.      T  ^a.  TT  Xj  O  H.      cfc      GO. 

Manufacturers   of    and   Dealers   in    Paper   of  all   kinds. 


PPNE 


STEtfl/R- 


m 


^^j(un  C;^ 


WAR  EH  O  US  E 


IMI'OHTKll.S  OF  ALL  KINDS  i 
Frill tliijc    »nil    Wrnppliii;    Pn|>er«i 

401  &  ^OSJ'AxmiiKST.  S.    F. 


FRUIT  AND  GRAPE  GROWER 

A  Hi  PAUE  MONTHLY. 
Publlthed  at  t'harhltesviUe,  Virginia. 
in  the  great  grape  and  (rnit-growinj^  bi-lt  of 
Virginia,  at  $1.  Ten  (xperienctd,  :ractical 
pomoloKistH  on  the  editorial  ftatS.  An  e\- 
celieut  grado  and  tpxt  book  for  tue  fruit- 
grower. OflRciiU  organ  of  the  Moiilicdlo 
Grape  and  Fruit  Groweru'  A«sociatiou. 
Ageut»  wanted. 


Book,  :Ne\vs,   Manila,   Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

rroi)riotorft  Pioncor  nnrt  Sun  (Trroninio  Mills.        Agents  for  South  Coast  (Straw)  Mills 

•414  and  41 G  CLAY  ST.,  SAN  FRANCISCO. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMP^KY. 


(-lAKUVINC  THE  I  .MTED  STATL>.  IHWAIIAN 
J  and  Ccluiiial  mails  for 

HONOLULU, 

AUCKLAND. 

und   SYDNEY 

WITIIOLT  CllA.""f,, 
Tlio  iplondid  new  3.UUI  A«A  btcftn.sliip 


MARAPOSA 

Will  IcAve    the    Company's  wharf,  comer  Steuart 
und  FoUoni  iitrotit«, 

t'KlllAV.  nny  6(li.  IHH?.  nt  2  F.  M. 

Or  initiiediati-ly  oti  arrival  of  the  En>;llsh  nulls. 

For  lloitoliilii  nitfl  Kriiiru, 

AUSTRALIA, 

TiieNility,  April  'Jttlh,  M(  2  F.  M.| 

For  frt-iiiht  or  passage  apply  at  office.  327  Market  st. 
JOHN  D.  KPBi:4'KKI.N  A  BROK.. 

(Jfiifrnl   AtccnlH. 


GCCISENTAL  &  ORIENTAL  STEAMSHIP 

<  «M1"A>Y. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf   corner  First  and  Brannnn  kt«. 
at  2  o'clock,  P.  M.,  for 

YOKOHAMA    ami    HONVKOW. 

Conneetinir  at  Yokohama  with  (.tcamcrKfor  Shanghac. 

1887. 

9TKAMRR  VROH  KAN  rRAKCIBCO. 

SAN  PABLO TIESDAV,  APUM.  2«th 

OCEANIC SATIIRDAV.  MAY  Hlh 

OAKLIC TUESDAY.  MAY  :U»t 

BELOIC ■. TUESDAY.  Jl'NE  2lBt 

EXCCKSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhihition  and  Pa«>«at'e  Ticket*  (or 
sale  at  C.  P.  K.  Company's  Oeiieral  Offlees,  Room  74, 
corner  Fourth  and  Townsend  btrecta. 

For  freight  apply  to  GEO.  H.  RICE,  Freight  Ag«nt, 
at  the  Pacific  .Mail  Steamship  Coinpanv's  Whorf,  or 
at  No.  202  Market  street.  Union  llloek. 

T.  H.  GOODMAN  Oen.  !'a»sengor  Agent. 
LELAND  STANFORD   President 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 

Six  Months'  Course.    $75. 

Including  Shorthand,  Type-writing.  Telegraphy,  Aca- 
demic BranchvH.  Modern  Languages,  and  the 
Business  Course. 
Send  for  Circulars. 


Propagation  of  the  Vine. 

BY 

CHARLES    A^   WETfflORE. 

SECOND  EDITION  WITB  APPENDIX 
For  Nsic  at 

THE     "MERCHAN.T"      OFFICE. 

•RICE  25  CENTS 


DIIMJIDG  FOR  IRRIGATION 
"UlWit^O  AND  RECLAMATION 
^Icnni  EuBlnoA,  none  Powrr^  A  M'lnd  MlllB, 

C'otilijicU.  Puiiiliing  oiitflta— all  BlZ€S — fOI 

ever)'  purjx'so.  Tbo  la(e«(,  be*! 
and  cbraprAt.  U  jou  need  anj 
thing  in  tliia  line,  write  to 

Byeoit  Jackson 

625  (ith  St.  San  Frucixtik 


1 


